
 

 

 
節慶晚市套餐 2022 

Festive Chinese Set Menu 2022 (December 1 to 31, 2022) 
 

 

脆米燒汁鵝肝 
Pan-fried Foie Gras with Crispy Rice Cake in Barbecued Sauce 

   
萬壽果燉花膠湯  

Double-boiled Fish Maw with Pork & Papaya in Soup 
    

水晶釀焗蟹蓋 
Baked Crab Meat in Shell Topped with Bird’s Nest and Abalone 

   
薑蔥頭抽煎釀百花斑球 

Pan-Fried Garoupa Filled with Shrimp Paste in Supreme Soy Sauce 

    
紅酒燴牛尾 

Stewed Ox’s Tail with Carrot in Red Wine  
   

海膽醬日本絹豆腐 
Steamed Kinu Tofu with Braised Sea Urchin Sauce 

    
哈哈蝦炒飯 

Fried Rice with Diced Shrimp, Sakura Shrimp and Shrimp Paste 

   
蓮蓉西米焗布甸 

Baked Lotus Seed Paste with Sago Custard Pudding 

   
什莓意大利奶凍 

Raspberry Panna Cotta  

 
每位$1,088  per person 

(二位起 minimum two persons) 
 
 

已包加一服務費及茶芥 
All prices are inclusive of 10% service charge and tea charge 

 
需兩天前預定 (Two day advance order) 


