
STARTER                                                 
鱼子沙律虾球拼鹅肝盏
Crisp-Fried Prawn Salad with Fish Roe accompanied 
Fried Diced Goose Liver in Puff Pastry 

MAIN
翅骨雪耳金钩翅
Double-boiled Shark’s Fin with Snow Fungus and 
Shark’s Bone Cartilage Soup 

凤梨松子青斑鱼
Crip-fried Garoupa with Pineapple, Pine Nut in Sweet-Sour Sauce

脆皮烧鸭
Roasted Crispy Duck 

姜酒冰鱼炒芥兰
Stir-fried Hong Kong Kale with White Bait, Ginger and 
Chinese Wine 

黑松露8头鲍鱼伴面线
Stewed Mian Xian with 8 Head Abalone and 
Black Truffle Sauce 

DESSERT 
精美甜品
杏仁白果芋泥
Warm Almond Cream with Yam Paste and 
Ginko Nuts

$568++ for 6 persons
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STARTER
沙律水果龙虾
Chilled Lobster with Fresh Fruit Salad

MAIN
五指毛桃乌鸡雪耳炖花胶
Double-boiled Black Chicken Soup with Fish Maw Wild 
Mushroom and Snow Fungus

鲍汁姜葱焖斗昌伴手指馒头伴
Braised Pomfret with Abalone Sauce, Spring Onion and Ginger 
(Served with Crisp-fried Mantou)

黄焖鱼腐5头鲍鱼烩娃娃菜
Braised 5-Head Abalone with Tien Shin Cabbage in 
Superior Golden Broth

海参冬菇焖鸭
Braised Duck with Sea Cucumber and Mushroom

茉莉红糙米海鲜粒炒饭
Jia He Fragrant Fried Organic Brown Rice with 
Diced Seafood

DESSERT
杏仁白果芋泥
Warm Almond Cream with Yam Paste and 
Ginko Nuts

$988++ for 10 persons
 (Advance 1 day Pre-order is required)
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STARTER
南洋堂剪烤乳猪
Roasted Golden Suckling Pig with Peanut Sauce 

MAIN
红烧生虾粉果醸鱼翅
Braised Stuffed “Chou Zhou” Fen Guo Shark’s Fin with 
Fresh Prawn

豆花金华玉柱蒸红斑
Steamed Spotted Garoupa with Sliced Ham, Mushroom 
and “Dou Hua”

翅骨豆根浸菠菜苗
Poached Baby Spinach with Fresh Gluten Puff in Shark’s 
Bone Cartilage Soup 

XO 酱龙虾捞稻庭面
Stewed Inaniwa Udon with Baby Lobster in XO Sauce

DESSERT
杏仁白果芋泥
Warm Almond Cream with Yam Paste and 
Ginko Nuts

$1288++ for 10 persons
 (Advance 1 day Pre-order is required)
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