
配对蟹横行
Crab Combination

�.百香脆皮软壳蟹
Deep Fried So� Shell Crab
�.竹碳峰巢蟹大钳

Deep Fried Crab Claw Stu�ed with
Yam & Charcoal Powder

�.黑松露带子酿蟹盖
Baked Crab Caps with
Tru�e & Chop Scallop

黑蒜高汤花菇花胶炖海参
Double Boiled Mushroom,
Fish Maw & Sea Cucumber

高温脆皮鸭伴鸿汁金福袋
Roasted Duck Accompanied

Deep Fried Wanton 

鲜竹云耳鱼汤泡长寿雪
Steamed Orange Roughy Fish with 

Beancurd Skin & Black Fungus 

鲍汁鲍鱼肘子伴金砖
Braised Abalone with Pork Trotters & 

Homemade Beancurd 

XO 茄趸鲜虎虾捞生面
Braised Noodle , Prawn & Egg Plant with 

XO Sauce

冰冻冷爽
Chilled Lemon Grass Longan with Jelly

美点映双辉
Two Varieties of Chinese Pastries

品尝滋味三宝
Seafood Combination Platter
�. 翡翠西施脆扇贝

Deep Fried Scallop with Special Sauce
�.爆酱墨汁绣蟹钳

Crab Claw Wrapped with Cuttle�sh Paste
�.鲍鱼冻吃一口酥

Chilled Abalone with Fruit Tart

朝气虫草花炖螺头金勾翅
Double Boiled Shark’s Fin with

Cordyceps Flower & Conch Shell 
OR

红烧竹筒海味金勾翅
Braised Shark's Fin with

Dried Seafood in Bamboo

蓝山咖啡豆焗猪大排
Grilled Iberico Spare Ribs with Co�ee 

鸳鸯虎班伴一口虾蘑菇
Steamed Dragon Grouper with Mushroom 
together with Fried Dragon Grouper Head 

with Pepper Powder & Mushroom Top with 
Prawn Paste

     
台式三杯啫大虎虾

Fried King Prawn with Taiwan Style
     

春蛋梅香治肉盅仔饭
Steamed Rice with Minced Meat & Quail Egg

香茅蓝花冻
Chilled Sweetened Blue Jelly

粤式手工双美点
Two Varieties of Chinese Pastries

鹅肝酱京式伦敦鸭
Roasted London Duck with

Foie Gras Sauce
   

大浓汤玉环柱莆福袋金勾翅
Double Boiled Shark’s Fin  with Fuzzy Melon, 

Dried Scallop & Wanton

堂煮�头鲍鱼伴鹅掌
Braised Five head Abalone with

Goose Webs

金银泡椒蒸白玉龙虎趸
Steamed Giant Grouper with
Minced Garlic & Beancurd

避风塘二度鸭件拼百花流心皮蛋
2nd Serving Fried Duck Meat with

Dried Chili Accompanied with
Fried Century Egg & Prawn Paste

樱花虾汤生虾白玉糯米
Steamed Glutinous Rice with

Prawn in Prawn Sauce

杨枝甘露雪糕
Chilled Pomelo Sago & Mango Puree with

Ice Cream

甜蜜配对双美点
Two Varieties of Chinese Pastries
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Grand Imperial Speial

十人套餐
T E N  P E R S O N  S E T  M E A L

堂煎西班牙福豚肉
Pan Fried Iberico Fillet 

羊肚菌鲍鱼炖佛跳墙
Double Boiled Monk Jump Over �e Wall with 

Morel Mushroom

梅子酱高温伦敦鸭
Roasted London Duck with Plum Sauce

脆脂菜圃蒸游水顺壳鱼
Steamed Soon Hock Fish with Hakka Style

南非�头鲍伴翡翠金砖
Braised Four Head Abalone with

Homemade Beancurd

野菌黑松露白珍珠竹筒面
Stewed Egg Noodles with

Tru�e Mushroom

红莲元肉炖桃胶
Double Boiled Peach Gum with Dried Longan & 

Red Dates
 

美点映双辉
Two Varieties of Chinese Pastries

深海刺生海中宝
Seafood Combination Platter

�.法国活生蚝
Sashimi Oyster

�.南非�头鲍鱼
Chilled South Africa Two Head Abalone 

�.挪威三文鱼
Sashimi Salmon
�.花园冰菜

Ice Plant

堂煮手拆蟹皇大鲍翅
Braised Shark's Fin with Crab Roe Sauce

山椒焗猪大排伴鸿汁金福袋
Grilled Iberico Spare Ribs with

Pepper Powder & Accompanied with
Deep Fried Wanton 

葵花油泡活东星班
Poached with Sun Flower Seed Oil with

Coral Trout Fish

虾籽龙皇大杏爆炒铁棍山药
Fried Chinese Yam with Almond

二度脆米东星头腩泡饭
2nd Serving Braised Rice with

Coral Trout Head

雪花菌炖雪蛤
Double Boiled Hasma with Snow Fungus

天鹅酥拼水晶桂花糕
Two Varieties of Chinese Pastries
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