
Create-Your-Own Set Lunch Menu

每位HK$358 per person
(兩位起 Minimum 2 persons)

自選午市套餐

另收茶芥及加一服務費
Subject to tea and condiments charges plus 10% service charge

此優惠不可與其他推廣優惠或折扣同時使用
This offer cannot be used in conjunction with other promotional offer or discount

(每席可選 1 款 Select 1 option per table)

滷水拼盤 (墨魚片、豆腐、牛腱肉) 
Marinated Signature Platter (Cuttlefish Slices, Bean Curd, Beef Shank) 

燒味(燒腩肉, 海蜇) 
Chinese Barbecue Platter (Crispy Pork Belly, Marinated Jellyfish) 

點心拼盤 (九制陳皮叉燒酥、酸菜南極鱈魚餃、紅菜頭鼎湖素粉果)
Dim Sum Trio : Baked Barbecued Iberian Pork Puffs with Aged Tangerine Peel, 
Antarctic Cod Dumpling with Pickled Mustard Greens, 
Dinghu Steamed Vegetarian Dumpling with Beetroot

頭盤 Appetiser

(每席可選 1 款 Select 1 option per table)

湯 Soup

龍皇帶子羹
Assorted Seafood Soup with Bean Curd

豐料老火湯 
Soup of the Day 

(每席可選 1 款 Select 1 option per table)

 飯麵 Rice and Noodles

二至五位 可任選 2款
Choose any 2 dishes for 2–5 guests

六至八位 可任選 3款
Choose any 3 dishes for 6–8 guests

主菜 Main Course

椒鹽鮮魷魚
Salt and Pepper Fresh Squid 

XO醬蘆筍炒雞柳
Chicken Fillet with Asparagus
in XO Sauce

鳳梨咕嚕肉
Sweet and Sour Pork with Pineapple

菜脯醬菜遠炒牛肉
Stir-fried Beef with Chinese Cabbage
and Preserved Radish  

蝦頭油鮮蟹肉粉絲煲
Braised Vermicelli with Fresh
Crabmeat in Prawn-head Oil 

避風塘脆蝦球
Crispy Prawn in Typhoon
Shelter Style  

薑米炒芥蘭
Stir-fried Chinese Broccoli with
Minced Ginger 

魚湯蟲草花百合浸時蔬 
Seasonal Vegetables Poached in 
Fish Broth with Cordyceps Flowers 
and Lily Bulbs

雪菜火鴨絲燜米粉 
Braised Rice Vermicelli with Shredded
Roast Duck and Preserved Mustard Greens   

是日精選甜品
Dessert of the Day 

瑤柱蛋白炒飯 
Fried Rice with Conpoy and Egg White   


