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蟹肉竹笙燴花膠 
Braised Dried Fish Maw with Crab Meat and Bamboo Fungus

35頭吉品鮑扣鵝掌
Braised Yoshihama Dried Abalone (35ppk) with Goose Web

鮑魚汁唐生菜膽 
Poached Chinese Lettuce in Abalone Sauce

蒜香老虎斑頭腩 
Fried Tiger Grouper with Garlic 

阿翁脆皮炸子雞
Deep-fried Crispy Chicken

或 / Or

金牌燒乳鴿
Deep-fried Crispy Pigeon

迷你鮮蝦荷葉飯 
Mini Steamed Fragrant Rice with Shrimps in Lotus Leaf 

生磨蛋白杏仁茶
Almond Cream with Egg White

精選美點雙輝
Chinese Petits Fours
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每位  Per Person

$1,180

<兩位起>
Minimum 2 Persons
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生拆蟹黃蟹肉翅
Braised Shark’s Fin with Crab Meat and Crab Roe

脆皮百花釀花膠 
Crispy Fish Maw Stuffed with Shrimp Paste

鮑魚汁郊外菜遠 
Seasonal Vegetables in Abalone Sauce

官燕焗蟹蓋 
Baked Superior Bird’s Nest in Crab Shell

阿翁脆皮炸子雞
Deep-fried Crispy Chicken

或 / Or

金牌燒乳鴿
Deep-fried Crispy Pigeon

瑤柱鮮蟹肉炒飯 
Fried Rice with Crab Meat and Conpoy  

生磨蛋白杏仁茶 
Almond Cream with Egg White

精選美點雙輝 
Chinese Petits Fours 

<兩位起>
Minimum 2 Persons

每位  Per Person

$1,180



砂鍋紅燒包翅
Braised Whole Shark's Fin in Claypot

或 / Or  

蟹肉竹笙花膠 
Braised Dried Fish Maw with Crab Meat and Bamboo Fungus 

30頭特選吉品鮑 
Braised Yoshihama Dried Abalone (30ppk) 

清灼唐生菜膽 
Poached Chinese Lettuce 

油泡生劏斑球 
Stir-fried Grouper Fillet

蒜香海斑頭腩 
Fried Humphead Grouper with Garlic 

迷你鮮荷葉飯 
Mini Steamed Fragrant Rice in Lotus Leaf 

原燉杏汁官燕 
Double-boiled Superior Bird’s Nest with Almond Cream

精選美點雙輝 
Chinese Petits Fours

<兩位起奉送>
Complimentary for 2 Persons or above

阿翁脆皮炸子雞 
Deep-fried Crispy Chicken 

或  / Or  

金牌燒乳鴿
Deep-fried Crispy Pigeon

每位 Per Person

$1,480
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紅燒砂鍋包翅
Braised Whole Shark's Fin in Claypot    

28頭特選吉品鮑 
Braised Yoshihama Dried Abalone (28ppk) 

鮑魚汁生菜膽 
Poached Chinese Lettuce in Abalone Sauce 

瑤柱炸釀蟹蓋
Deep-fried Stuffed Crab Shell with Crab Meat and Conpoy

小館海皇炒飯 
Signature Fried Rice with Seafood 

原燉杏汁官燕 
Double-boiled Superior Bird’s Nest with Almond Cream

精選美點雙輝 
Chinese Petits Fours

<兩位起奉送>
Complimentary for 2 Persons or above

阿翁脆皮炸子雞 
Deep-fried Crispy Chicken 

每位 Per Person

$1,680
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潮汕三式拼盤 
Appetiser Platter in Chiu Chow Style 

砂鍋紅燒包翅
Braised Whole Shark's Fin in Claypot

28頭吉品鮑鵝掌 
Braised Yoshihama Dried Abalone (28ppk) and Goose Web 

清灼唐生菜膽 
Poached Chinese Lettuce 

油泡生劏斑球 
Stir-fried Grouper Fillet

阿翁脆皮炸子雞 
Deep-fried Crispy Chicken 

或  / Or

金牌燒乳鴿 
Deep-fried Crispy Pigeon 

瑤柱蔥花炒飯 
Fried Rice with Conpoy and Scallions 

原燉杏汁官燕
Double-boiled Superior Bird's Nest with Almond Cream 

精選美點雙輝 
Chinese Petits Fours

每位 Per Person

$1,880
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<兩位起>
Minimum 2 Persons 
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砂鍋紅燒包翅

Braised Whole Shark's Fin in Claypot  

28頭特選吉品鮑 
Braised Yoshihama Dried Abalone (28ppk) 

清灼唐生菜膽 
Poached Chinese Lettuce 

花膠遼參鵝掌 
Braised Fish Maw with Dried Sea Cucumber and Goose Web 

脆柱羅漢炒飯 
Fried Rice with Conpoy and Vegetables 

原燉杏汁官燕 
Double-boiled Superior Bird’s Nest with Almond Cream

精選美點雙輝 
Chinese Petits Fours

<兩位起奉送>
Complimentary for 2 Persons or above

阿翁脆皮炸子雞 
Deep-fried Crispy Chicken 

每位 Per Person

$2,180
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紅燒頂金山勾翅
Braised Superior Shark's Fin in Brown Sauce 

28頭皇冠吉品鮑 
Braised Yoshihama Dried Abalone (28ppk) 

花膠關東遼參扣鵝掌 
Braised Fish Maw with

Dried Kanto Sea Cucumber and Goose Web 

翡翠油泡生劏斑球 
Stir-fried Grouper Fillet with Vegetables 

鮮荷葉豆醬焗雞 
Baked Chicken with Bean Paste in Lotus Leaf 

上湯清灼玉蘭遠 
Poached Chinese Kale in Superior Soup 

阿翁炒麵 
Fried Noodle in “Ah Yung” Style 

原燉杏汁官燕 
Double-boiled Superior Bird's Nest with Almond Cream 

精選美點雙輝
Chinese Petits Fours

每位 Per Person

$3,180
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堂灼生響螺片 
Poached Sliced Sea Whelk 

蟹肉金山勾翅
Braised Superior Shark's Fin with Crab Meat

25頭皇冠吉品鮑 
Braised Yoshihama Dried Abalone (25ppk) 

關東遼參扣鵝掌 
Braised Dried Kanto Sea Cucumber with Goose Web 

清灼唐生菜膽 
Poached Chinese Lettuce 

阿翁炒飯 
Fried Rice in “Ah Yung” Style

原燉杏汁官燕 
Double-boiled Superior Bird's Nest with Almond Cream 

精選美點雙輝 
Chinese Petits Fours

每位 Per Person

$3,280
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堂灼生響螺片 
Poached Sliced Sea Whelk 

紅燒金山勾翅 
Braised Superior Shark's Fin in Brown Sauce 

12頭特選網鮑 
Braised Amidori Dried Abalone (12ppk) 

鮑汁扒玉蘭遠 
Chinese Kale with Abalone Sauce  

生拆羔蟹炒飯 
Fried Rice with Crab Meat and Crab Roe

原燉杏汁官燕 
Double-boiled Superior Bird’s Nest with Almond Cream

精選美點雙輝 
Chinese Petits Fours

每位 Per Person

$4,380

升級為8頭特選網鮑
Upgrade to Abalone (8ppk) 

每位 Per Person

$7,880

升級為10頭特選網鮑
Upgrade to Abalone (10ppk)

每位 Per Person

$5,680




