
 

 

 

每日下午 5:30pm – 晚上 8:30pm daily 

 

Gum Tragacanth and Peach Gum with Almond Sweet Soup Dinner Combo  

雪燕桃膠杏汁糖水晚飯套餐  

 
Selection of One Main Dish 自選精選小菜一款 

  

 HK$ 

Mixed Mushroom and Vegetables with Japanese Omelette in Chicken Broth 

濃湯雜菌玉子浸時蔬 
178 

  
Deep-fried Spare Ribs and King Oyster Mushroom with Chili and Spicy                     

椒鹽一字排骨拼杏鮑菇 
198 

  

Stir-fried Prawn with Broccoli, Fungus and Lily Bulb in Oyster Sauce   

蠔皇西蘭花榆耳百合炒蝦球 
198 

  

Stir-fried Scallop and King Oyster Mushroom in Oyster Sauce 蠔皇杏鮑菇炒帶子 198 

  

Steamed Chicken and Fish Maw with Cordyceps Flower 蟲草花花膠蒸雞                                     208 

  

Wok-fried M5 Wagyu Beef Slices and Nameko Mushroom with Scrambled Eggs               

M5 和牛片滑子菇炒滑蛋             
208 

  

Steamed Eel and Black Fungus with Black Bean Sauce 豉汁雲耳蒸鱔球                                             228 

  

All Set include Steamed Rice 套餐均配絲苗白飯 

 

 

Add-on items 額外追加 

Gum Tragacanth and Peach Gum with Almond Sweet Soup 雪燕桃膠杏汁糖水 HK$45 

Tea / Coffee 咖啡 / 茶 HK$15 

Chinese Daily Soup 中式老火湯 HK$20 

Steamed Rice 絲苗白飯 HK$22 

Poached Vegetables 白灼時菜 HK$30  

Dessert of the day 是日甜品 HK$30 
 

香辣 Spicy 素食 Vegetarian 

Aug – Oct 25 

 

  


