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Chilled Crispy Jelly Fish Head with Sesame Oil

椒鹽銀魚
Deep-fried Whitebait in Spicy Salt

胡麻茄子
Chilled Eggplants in Sesame Sauce

蒜泥雲片白肉
Marinated Sliced Fatty Pork in Garlic Soy Sauce

海蜇川汁牛𦟌片
Marinated Beef Shank and Jelly Fish with Spicy Sauce 

酥炸鮮蝦雲吞 (四件)
Deep-fried Shrimp Dumplings (Four pieces)

滷水豬腳仔
Marinated Pig Knuckle

滷水鴨舌
Marinated Duck’s Tongue

百花釀皮蛋
Deep-fried Preserved Egg with Shrimp Paste

花雕杞子醉雞
Drunken Chicken with Chinese Wine and Wolfberries 

黃金魷魚鬚
Deep-fried Squid with Salted Egg Yolks
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麻皮乳豬件(例) 
Suckling Pig (Standard portion)

明爐烤黑豚叉燒 (例)
Honey Barbecued Spanish Ibérico Pork (Standard portion)

潮蓮燒黑棕鵝 (例) 
Roasted Goose (Standard portion)

脆皮五層燒腩仔 (例)
Roasted Pork Belly (Standard portion)

玫瑰豉油雞 (例) 
Marinated Chicken in Soy Sauce (Standard portion)

燒味雙拼
Barbecued Meat Combo (Two kinds)
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竹笙素蝦餃  (四件) 
Steamed Vegetarian Shrimps and Bamboo Piths Dumplings (Four pieces)

松露野菌冬菇包 (三件)
Steamed Buns with Black Mushroom and Truffle (Three pieces)

上素叉燒包  (三件) 
Steamed Vegetarian Barbecued Pork Buns (Three pieces)

野菌素春卷  (三件)
Deep-fried Vegetarian Spring Rolls with Mushroom (Three pieces)

上素蔥油餅 (三件)
Deep-fried Onion Cakes (Three pieces)

蜂巢素芋角  (三件)
Deep-fried Taro Puffs (Three pieces)

蘿蔔千絲酥  (三件)
Deep-fried Turnip Pastries (Three pieces)

黑松露晶瑩野菌餃 (三件)
Steamed Vegetarian Dumplings with Black Truffle and
Mushrooms (Three pieces)
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羅漢上素燴手制千層
Braised Imperial Fungus and Vegetable with Deep-fried Crispy Bean 
Curd Layer Pudding

竹笙雲耳野菌泡時蔬
Simmered Seasonal Vegetables with Bamboo Piths, Black Fungus and 
Mushroom in Chicken Stock

豉汁帶子蒸豆腐
Steamed Scallop and Bean Curd in Black Bean Sauce

京醬野菌海參煲
Braised Sea Cucumber and Mushroom with Chou Hou Sauce
served in Casserole

黑松露野菌炒蘆筍
Sautéed Mushroom and Asparagus with Black Truffle

摩利菌素肉燒豆腐
Braised Bean Curd with Morchella Esculenta and Vegetarian Meat

舞茸瑤柱銀針蛋白
Scrambled Egg White with Maitake Mushroom, Conpoy and Bean Sprouts

南乳上素齋煲
Braised Superior Vegetables with Preserved Red Bean Curd
served in Casserole
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餐前小食 Snacks 前菜 $�� ･ 中國茶 / 水 Chinese Tea / Water (每位 per person) $��
另加一服務費 Plus ��% Service Charge

如對任何食物有過敏性反應，請於落單時通知服務員 Please advise your server of any food product allergies



蘆筍帶子腸粉
Steamed Rice Rolls with Scallop and Asparagus 

蜜汁叉燒腸粉
Steamed Rice Rolls with Barbecued Pork

金菇和牛腸粉
Steamed Rice Rolls with Wagyu Beef and Enoki Mushroom 

韭皇鮮蝦腸粉
Steamed Rice Rolls with Fresh Shrimp and Chives

羅漢齋腸粉
Steamed Rice Rolls with Imperial Fungus

豉油皇銀芽炒腸粉
Stir-fried Rice Rolls with Bean Sprouts in Soy Sauce

鮮蝦紅米腸粉
Steamed Red Rice Rolls with Fresh Shrimp and Chives
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鮮拆蟹肉炒粉絲
Fried Rice Vermicelli with Fresh Crab Meat

南丫島蝦仁蝦醬炒飯
Fried Rice with Shrimp and Shrimp Paste

鮑汁鮑魚窩仔飯
Fried Rice with Diced Abalone and Abalone Sauce served in Casserole

金銀蒜帶子蒸飯
Steamed Fried Rice with Scallop in Fresh and Deep-fried Garlic

蛋花芙蓉海鮮煎米粉
Pan-fried Rice Vermicelli with Assorted Seafood and Egg

滑蛋蝦仁炒河
Fried Flat Rice Noodles with Shrimp and Egg

XO醬蝦球炆伊麵
Braised E-Fu Noodles with Prawn in X.O. Sauce

XO醬頭抽牛肉炒河
Fried Flat Rice Noodles with Sliced Beef in X.O. and Premium Soy Sauce

海鮮皇炒麵
Fried Crispy Noodles with Seafood

雪菜肉絲炆鴛鴦米
Braised Vermicelli and Rice Noodles with Shredded Pork and
Preserved Vegetable

黑松露海鮮黯然銷魂石鍋飯 (兩位起)
Fried Rice in Black Truffle Sauce, Seafood, Barbecue Pork and
Pan-fried Egg in Casserole (From two persons)
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筍尖鮮蝦餃 (四件)
Steamed Crystal Shrimp Dumplings (Four pieces)

花膠鮑魚灌湯餃 (一件)
Steamed Pork and Shrimp Dumpling with Fish Maw and Abalone in Soup (One piece) 

鮑魚鮮蝦燒賣 (四件) 
Steamed Pork and Shrimp Dumplings with Abalone (Four pieces)

潮汕欖角蒸排骨
Steamed Pork Ribs with Chinese Black Olive

豆豉蒸鳳爪
Steamed Chicken Feet in Black Bean

南翔小籠包 (四件)
Steamed Shanghai Pork Dumpling ( Four pieces)

松露帶子露筍餃 (三件)
Steamed Scallop Dumplings with Black Truffle and Asparagus (Three pieces)

沙律明蝦角 (三件) 
Deep-fried Shrimp Dumplings with Salad Dressing (Three pieces)

香煎蘿蔔糕 (三件)
Pan Fried Turnip Pudding (Three pieces) 

黑椒米網牛柳卷 (三件)
Deep Fried Crispy Roll with Beef and Black Pepper (Three pieces)

蒜香蝦春卷 (三件)
Deep-fried Spring Rolls with Shrimp and Garlic (Three pieces)

香煎鮮蝦腐皮卷 (三件)
Pan-fried Bean Curd Sheet Rolls with Fresh Shrimp (Three pieces)

蜜汁叉燒包(三件)
Steamed Barbecued Pork Buns (Three pieces)

錦鹵酥炸雲吞 (四件)
Deep-fried Shrimp Dumplings with Sweet and Sour Sauce (Four pieces)

孜然牛肉包 (三件)
Fried Buns with Beef in Cumin (Three pieces)

奶皇馬拉糕 
Steamed Layer Sponge Cake with Custard Cream

紅棗拉糕 (四件)
Sweetened Red Dates Cake (Four pieces)

流沙芝麻球 (四件)
Deep-fried Sesame Balls (Four pieces)

奶皇角 (四件)
Deep-fried Custard Cream Dumpling (Four pieces)

蜜味脆麻花 (三件)
Honey-glazed Crispy Dough Twist ( Three pieces) 
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