
 

 

龍鳳宴‧海 
Pigeon ‧ Garoupa Deluxe Set Dinner - A 

 

酒醉鮮鮑魚 
Chilled Abalone with Chinese Wine 

   

龍躉斑兩食 
Garoupa in Two Ways 

薑蔥頭抽百花煎釀斑球 
Pan-fried Garoupa Filled with Shrimp Paste in Supreme Soy Sauce 

家鄉炆斑頭腩 
Braised Garoupa Belly and Head with Black Mushrooms and Pork 

   
脆皮妙齡乳鴿 (每位一隻) 

Deep-Fried Whole Pigeon 

   

XO醬黑豚肉生菜包 
Sautéed US Berkshire Pork with XO Chilli Sauce on Bed of Lettuce 

   

龍逸軒鮑汁三寶炆麵伴唐生菜 

（原條海參、柚皮、鵝掌） 
Braised Sea Cucumber, Pomelo Peel and Goose Web with Egg Noodles 

   

楊枝甘露 

Chilled Sago Cream with Pemolo Cream 

   

                      奶黃水晶包 

Steamed Crystal Egg Custard Buns 

 
每位$658 per person (兩位起 from two persons) 

 
 

另收加一服務費 (已包括茶芥) Price is subject to 10% service charge 
 

須兩天前預訂 
2 days advance order is required  


