
 

 
 

Sample Menu D•Serves Ten 

 參考菜單 D•十位用 
 

淮杞花膠螺頭湯 
Double-boiled Fish Maw and Giant Conch Soup 

 
大良炒鮮奶伴蝦多士 

Sautéed Fresh Milk with Fresh Crab Meat and Shrimp Toast 
 

上湯龍蝦煎米粉底 (時價) 
Sautéed Lobster with Crispy Rice Vermicelli (Market Price) 

 
花雕蛋白蒸鮮蟹鉗 

Steamed Crab Claws and Egg White with Shaoxing Wine 
 

清蒸紅瓜子斑 (時價) 
Steamed Red Grouper (Market Price) 

 
蝦籽柚皮伴遼參 

Braised Superior Sea Cucumber with Pomelo Piths Infused with Shrimp Roe 
 

蓮子八寶鴨 
"Eight-treasures" Braised Duck 

 
紅燒脆皮妙齡鴿 (每位半隻) 

Signature Roasted Pigeons (Half per person) 
 

鮮蟹肉伊麵 
Braised E-fu Noodles with Fresh Crab Meat 

 
杏汁燕窩 

Stewed Bird’s Nest Soup with Almond Milk 
 

預訂時確認最終價格。 

Exact pricing to be confirmed upon booking. 

 

如欲訂座及確認菜單，歡迎透過 WhatsApp +852 6460 1750 與我們聯絡。 

如果您有其他偏好，我們樂意為您設計專屬菜單。 

請注意，菜單價格將收取 10% 服務費。另收每位茶芥費港幣 15 元。 

To reserve a table and confirm the menu, please contact us via WhatsApp at +852 6460 1750. 

If you have other preferences, we would be happy to tailor the menu for you. 

Please note a service fee of 10% will be applied to the menu price. A tea and condiment fee of HK$15 per person will also be applied. 

 


