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  CHINESE GOURMET DISHES 
廚師精選 

Winter melon soup with minced pork and salty egg 
鹹蛋冬瓜肉碎湯   

173 

Wok-fried garoupa fillet with asparagus in XO sauce 
XO 醬蘆筍炒星斑球    

309 

Braised pork belly and eel fillet with garlic and  
bean curd stick in casserole 
蒜子枝竹火腩扣大白鱔   

296 

Deep-fried oyster 
酥炸桶蠔  

296 

Steamed chicken with mushroom and black fungus in 
fermented bean curd sauce 
籠仔荷葉乳香草菇雲耳蒸雞    

半隻 Half 215 
全隻 Whole 410 

Sautéed egg white with milk and Yunnan ham 
雲腿大良炒鮮奶    

193 

Sautéed beef with peppers in spicy Sichuan sauce 
川辣尖椒炒牛肉   

173 

Sautéed squid in black bean sauce with bitter squash  
and preserved vegetable 
豉汁涼瓜味菜炒鮮魷  

168 

Simmered angled luffa with diced garlic and dried shrimps   
蒜子蝦乾浸勝瓜   

133 

Simmered Chinese cabbage with bean curd stick 
上湯枝竹浸大白菜  

133 

CHINESE COMBO    中餐精選組合 
星期一 

MON 

Pan-fried diced beef in Teriyaki sauce with mushroom 
野菌燒汁牛柳粒    
Wok-fried string beans with minced pork and 
preserved olives 
欖菜肉鬆炒四季豆   

288 

 星期二 

TUE 

Steamed chicken with Yunnan ham, mushrooms 
and vegetables Half 
金華玉樹麒麟雞 半隻    
Sweet and sour pork with pineapple 
菠蘿咕嚕肉   

297 

 星期三 

WED 

Pan-fried lotus root stuffed with minced pork and dace 
fish mousse (8 pcs) 
生煎蓮藕餅(8 件)   

Sautéed prawns with spicy Sichuan sauce 
四川蝦球    

362 

 星期四 

THU 

Stir-fried egg white with diced seafood 
賽螃蟹    

Cantonese style beef fillet 
中式牛柳    

328 

 星期五
FRI 

Honey glazed Iberico BBQ pork 
蜜餞黑毛豬叉燒     
Poached chicken with seasonal vegetables in  
superior broth Half 
上湯菜膽雞 半隻   

355 

 星期六 

SAT 

Steamed rice with seafood, mushrooms and garlic 
蒜蓉海鮮荷香蒸野菌飯   

Roasted crispy pigeon 2 pcs 
紅燒乳鴿皇 2 隻 

492 

 星期日 

SUN 

Roasted chicken served with prawn crackers Half 
鄉村脆皮雞 半隻 
Pan-fried garoupa fillet in supreme soy sauce 
豉油皇蔥煎星斑球  

438 




