


Please inform us of any food allergies or special dietary requirements.  

头盘

APPETISER

至尊点心八部曲	

Supreme Royal Dim Sum Platter (8pcs)	 39.5

素点心三步曲	

Steamed Vegetarian Dim Sum Platter (6pcs) (v) 	 22.5

凉拌香酥鸭沙律	

Crispy Aromatic Duck Salad 	 26

避风塘软壳蟹	

Deep-Fried Softshell Crab with Chilli and Garlic	 22

金不换盐酥鸡	

Five Spice Crispy Chicken with Thai Basil	 14.5

芝麻虾多士 

Sesame Prawn Toast (4pcs)	 20.5

脆皮自制豆腐	  

Crispy Home-Made Tofu with Crushed Olive (v)	 14

羊肚菌素春卷	

Morel Mushroom Spring Roll (4pcs) (v) 	 14

金枪鱼塔塔	

Tuna Tartare (3pcs)	 18.5
 
翠玉瓜莲藕沙律	

Lotus Root Salad with Courgette and Black Fungus (v)  	 15.5

汤

SOUP

药膳桃胶火鸭汤	

Double-Boiled Herbal Duck Soup with Peach Gum	 15.5

海鲜酸辣羹	

Hot and Sour Soup with Seafood	 13.5

鸡茸蛋白粟米羹	

Sweet Corn Soup with Chicken	 12



Please inform us of any food allergies or special dietary requirements.  

烧腊

BARBEQUE 
 
鱼子酱北京烤鸭(24小时前预订) 
Legendary Peking Duck with Oscietra Caviar (24 hours advanced order) 	                                                               

全只 
Whole 										                  238 
半只 
Half  										                   128 
 
伴奥西特拉鱼子酱 

Course 1. With Oscietra Caviar

伴自制荷叶饼 (摸摸皮)
Course 2. With Home-Made Pancake

鸭松生菜包 或 椒盐鸭架
Course 3. Minced Duck Lettuce Wrap or Salt and Pepper Duck Bone

果木京式片皮鸭(廿四小时前预订)	
Legendary Peking Duck (24 hours advanced order)	

全只 
Whole 										                  128 
半只 
Half  										                     70

伴自制荷叶饼 (摸摸皮)
Course 1. With Home-Made Pancake

鸭松生菜包 或 椒盐鸭架
Course 2. Minced Duck Lettuce Wrap or Salt and Pepper Duck Bone

	



Please inform us of any food allergies or special dietary requirements.  

肉类

MEAT AND POULTRY 
 

金蒜安格斯黑椒牛柳粒	  

Angus Tenderloin Beef with Black Pepper Sauce	   			              43

双笋爆安格斯牛肉片	  

Stir-Fried Angus Tenderloin Beef with Asparagus and Bamboo Shoot	                         38

彩椒咕噜肉	  

Sweet and Sour Iberico Pork	 23.5 
 

九层塔三杯鸡煲	  

Claypot San Pei Chicken with Thai Basil	 23.5

宫保爆鸡丁	  

Kung Pao Chicken with Dried Chilli and Cashew Nut	 23.5

海鲜

SEAFOOD

XO酱蜜糖豆炒双鲜 
Scallop Prawn XO Sauce with Sugar Snap 	 26.5

宫保爆虾球	

Kung Pao Prawn with Dried Chilli and Cashew Nut	   26.5



Please inform us of any food allergies or special dietary requirements.  

豆腐类 、时令蔬菜

TOFU AND VEGETABLE  

温泉蛋麻婆豆腐	

Mapo Tofu with Minced Beef and Poached Egg	 26.5

珍菌玉子豆腐煲	

Claypot Silken Egg Tofu with Wild Mushroom and Vegetable (v) 	 23.5

鱼香茄子煲	  

Braised Yu Xiang Aubergine in Claypot (v) 	                                                            21.5

白菜苗/ 香港芥兰	

Baby Pak Choi/ Hong Kong Gai Lan	 18.5

姜汁 With Ginger (v)
蒜蓉	With Garlic (v)
蚝油	With Oyster Sauce

豆苗	

Snow Pea Shoot	 20

姜汁 With Ginger (v)
蒜蓉	With Garlic (v)
 

 

饭、面类 
RICE AND NOODLE 

 

干炒安格斯牛河	  

Stir-Fried Ho Fun with Angus Beef 	                                                                           28.5

银牙什菌担仔面	

Stir-Fried Danzi Noodle with King Mushroom and Bean Sprout (v)	 23.5 
 
黄金蛋炒饭	

Golden Egg Fried Rice (v)	 14.5

丝苗白饭	

Steamed Jasmine Rice (v)	 6




