
八道品味套餐
8-Course Premium Menu

$198 每位 per person
⾄少2位 minimum 2 persons

卤水鹅肝，
鸡肉松酥炸蟹钳冰菜沙律

Marinated Foie Gras, Crispy Red Crab Claw 
with Chicken Floss,

Crystalline Ice Plant Salad

花胶干贝五指毛桃炖有机澳洲排骨汤
Double-boiled Hispid Fig Root Soup, 

Premium Fish Maw, Conpoy,
Australian Pork Spare Rib

红烧关东辽参扣南非六头鲍鱼
Braised Kanto Superior Sea Cucumber, 

South Africa 6 Head Abalone

蒜蓉粉丝蒸波士顿龙虾
Steamed Boston Lobster, Minced Garlic, 

Glass Vermicelli

姜茸煎伊比利亚黑豚扒
Pan-seared Iberico Pork Loin, 

Minced Ginger

鲜菌炒日本小菘菜
Sir-fried Wild Mushroom, Mustard Spinach 

Komatsuna

香港腊味花菇蒸珍珠饭
Steamed Jasmine Rice, Sundried Chinese 

Sausage, Flower Mushroom

燕窝紫薯西米露
Imperial Bird’s Nest, Purple Sweet

Potato Sago Cream

世外桃源套餐
6-Course Special Set Menu

$158 每位 per person
⾄少2位 minimum 2 persons

鸡肉松香煎百花海参，
凉拌生中虾章鱼冰菜沙律

Pan-seared Sea Cucumber filled with 
Minced Shrimp and Chicken Floss,

Black Tiger Prawn and Octopus 
Crystalline Ice Plant Salad 

虫草花鲜淮山鲍鱼炖鸡汤
Double-boiled Cordyceps Flower, 

Fresh Chinese Yam, Dalian 8-Head 
Abalone in Local Farm Chicken Soup

陈年老菜脯蒸智利鲈鱼豆腐粉丝
Steamed Chilean Seabass, Aged Dried 

Radish, Silky Beancurd, Glass 
Vermicelli

酥炸奶油咸蛋鸡扒
Crispy Local Farm Chicken Cutlet, 

Butter Salted Egg Yolk Sauce

北海道带子炒中华拉面
Wok-fried Noodle with 

Hokkaido Scallop

紫薯西米露椰子雪糕
Chilled Purple Sweet Potato 

Sago Cream, Coconut Ice Cream

价格需加收服务费和政府消费税。如果您有任何特殊的饮⻝要求或⻝物过敏，请通知我们的服务⼈员。

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements or food allergies.


