
如閣下對任何⻝物有敏感或要求, 請於點單時告知您的服務員。所有價錢以港幣計算。 加⼀服務費。
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.

Claypot rice with preserved meats
合時煲仔飯合時煲仔飯

Preserved Duck leg Preserved pork belly

Preserved pork sausagePreserved goose liver sausage

油鴨髀油鴨髀 臘⾁臘⾁
臘腸臘腸潤腸潤腸

(4位起�Minimum�4�persons)(4位起�Minimum�4�persons) ⼆款�Select�2�from�above
$128/per�person

⼆款�Select�2�from�above
$128/per�person

三款select�3�from�above
每位�$168/per�person

三款select�3�from�above
每位�$168/per�person

Baked chicken with morel mushrooms
⽺肚菌焗雞⽺肚菌焗雞 $588�半隻�half/$1,088�⼀隻�whole$588�半隻�half/$1,088�⼀隻�whole

Braised pork belly with taro in claypot
⾹芋扣⾁煲⾹芋扣⾁煲 每份�$328�per�portion每份�$328�per�portion

Sautéed snap pea with preserved meat in claypot
臘味炒甜蜜⾖臘味炒甜蜜⾖ 每份�$328�per�portion每份�$328�per�portion

Fried glutinous rice with Chinese preserved meat
臘味炒糯⽶飯臘味炒糯⽶飯 每份�$368�per�portion每份�$368�per�portion

Braised garoupa with garlic and roast pork
古法蒜⼦⽕腩炆原條海斑古法蒜⼦⽕腩炆原條海斑 (12-14両�450g-525g)(12-14両�450g-525g) 每份�$1,388�per�portion每份�$1,388�per�portion

Mayo fish with dice free range chicken
⾺友⾛地雞粒⾺友⾛地雞粒 每位�$188/per�person每位�$188/per�person

Deep-fried bird’s nest with fresh crab meat
鮮蟹⾁⾹煎琵琶燕窩鮮蟹⾁⾹煎琵琶燕窩 (2位起�Minimum�2�persons)(2位起�Minimum�2�persons) 每位�$288�per�person每位�$288�per�person

(24⼩時前預訂�Pre-order�24�hours�in�advance)(24⼩時前預訂�Pre-order�24�hours�in�advance)
Braised Lamb belly with Shiitake mushroom and bamboo shoot in claypot
古法雙冬扣⽺腩煲古法雙冬扣⽺腩煲 $980�每份�per�portion$980�每份�per�portion

冬季精選冬季精選 WINTER SPECIALS

Giant mottled eel fish head soup 
 with Rhizoma chuanxiong and Dahurian Angelica root

川芎有活⾎⾏氣, 祛⾵⽌痛的功效, 藥⼒更能上⾏頭部。配以天⿇和⽩芷相輔相濟, 可強化祛頭⾵, ⽌痛的作⽤。
三款藥材皆為膳中之妙品, 加⼊鱔皇頭燉煮, 湯汁匯集精華於⼀⾝, 是冬季的進補佳品。
A nourishing soup with many beneficial properties. Chuanxiong promotes blood circulation, while dispelling wind and
relieving pain. Its medicinal effects are strengthened with the addition of Rhizoma and Dahurian Angelica Root. Stewed
with giant mottled eel fish, the essence of these prized ingredients creates the perfect health tonic for wintertime

川芎⽩芷天⿇燉花錦鱔皇頭川芎⽩芷天⿇燉花錦鱔皇頭 $3,880
(4-6⼈⽤,�for�4-6�persons)

$3,880
(4-6⼈⽤,�for�4-6�persons)

Braised wattle-necked softshell turtle with garlic and roast pork

蒜⼦⽕腩炆⼭瑞蒜⼦⽕腩炆⼭瑞 $1,580�每份�per�portion$1,580�每份�per�portion

Braised giant mottled eel fish

嚴選重⼆⼗⽄以上的花錦鱔, ⽤薑蔥去⿂腥後, 將表⾯煎出⾦⿈⾊澤, 再加⼊蒜⼦,  ⽕腩, 
冬菇和蠔油炆扣⾄⼊味, 完美融合鱔皇豐腴的⿂脂和其他⻝材濃郁的⾵味。
Made using giant mottled eel fish of 20 pounds or above, ginger and scallion are added before we fry it until the skin turns
golden brown. Then simmered with pork belly, mushrooms and oyster sauce, enhancing the rich flavours of the plump eel fish.

紅炆花錦鱔皇紅炆花錦鱔皇 $1,880�每份�per�portion$1,880�每份�per�portion

AVAILABLE FROM 21 TO 23 DECEMBER


