


[V ] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans

Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.

 [V] 素食 [G] 不含麩質 [D] 無乳製品 [SS] 可持續食材 [N] 含有堅果 [C] 甲殼類
如您對任何食物有過敏反應或需要其他膳食的安排，請向我們的服務員聯絡。

所有價目以港幣計算及另加一服務費。

F E S T I V E  W E E K E N D  D I M  S U M  B R U N C H   節日周末點心早午餐
Saturday & Sunday from 12 n.n. to 2:30 p.m.

供應時間由星期六至星期日下午 12:00 - 下午 2:30

每位 $498 PER PERSON
[FREE-FLOW BUFFET  自助形式任食]

S T E A M E D  D I M  S U M   即 蒸 點 ⼼
P R A W N  H A R  G O W  蝦餃 [SS][C]

P O R K  &  S C A L L O P  S I U  M A I  豬肉帶子燒賣 [SS][C]

B E E F  M E A T  B A L L  牛肉球 
V E G E T A R I A N  C R Y S T A L  D U M P L I N G  素菜⽔晶餃 [V]

X I A O L O N G B A O  小籠包 [SS]

F R I E D  D I M  S U M    酥 炸 點 ⼼
T U R N I P  P U F F  蘿蔔絲酥卷

S H R I M P  B E A N  C U R D  R O L L  鮮蝦腐⽪卷  [SS][C]

V E G E T A R I A N  S P R I N G  R O L L  素菜春卷 [V]

S O U P  湯
[PLEASE SELECT ONE  任選一項]

D O U B L E  B O I L E D  C H I C K E N  S O U P   [ D ] [ C ] [ S S ] 

Abalone , Bamboo Pith & Cordyceps 

燉雞湯 [D][C][SS]  
                                     鮑魚、竹笙及蟲草花

D A I L Y  S O U P 
Homemade Chinese Nourishing Soup

每日精選湯品
自家製中式養生湯

P E K I N G  D U C K   北 京 填 鴨  [FREE-FLOW BUFFET  自助形式任食]
S I G N A T U R E  P E K I N G  D U C K  W I T H  P A N C A K E ,  A M U R  C A V I A R  &  C O N D I M E N T

招牌北京填鴨配饃饃、阿穆爾魚子醬及調味品

M A I N  C O U R S E  主菜
[PLEASE SELECT ONE  任選一項]

T H E  M U R R A Y                             
H A I N A N E S E  C H I C K E N  [ M ] [ D ]

Served with Chicken Soup, Yellow Rice,                

Ginger and Soy Sauce 

美利海南雞 [ M ] [ D ]

配香濃雞湯、油飯、薑蓉、醬油

S I C H U A N  S T Y L E            
S T E A M E D  G A R O U P A                           

W I T H  P I C K L E D  V E G E T A B L E S  [ S S ]

Chilies, Beans Sprout, Spring Onion, Pickled
Vegetable in Soup with Jasmine Rice  

石斑魚配川式酸菜湯 [SS]

辣椒、豆芽、蔥、泰國香米

B E E F  &  F O I E  G R A S  [ D ]

Wok Fried Beef & Foie Gras in Black Pepper,      
Shii take, Ginger, Spring Onion & Jasmine Rice   

鑊炒牛肉及鵝肝 [ D ] 

黑胡椒、香菇、薑、蔥及泰國香米
[Supplement 另加$100]

C H A R  S I U  

Honey-glazed Barbecued Iberico Pork with               
Choy Sum and Jasmine Rice 

蜜汁叉燒  
伊比利亞黑毛豬配菜心及泰國香米

S T E A M E D  S E A B A S S
I N  H O N G  K O N G  S T Y L E  [ D ] [ S S ]

Soya ,Ginger, Spring Onion,
 Seasonal Vegetables  

清蒸港式鱸魚 [D][SS]

醬油、薑、蔥、時令蔬菜

M A P O  T O F U  [ V ] [ N ]

Sichuan Style Tofu, Mushroom                                        

with Chill i Bean Sauce    

麻婆豆腐 [ V ] [ N ]

川式豆腐、蘑菇配辣豆瓣醬

D E S S E R T  甜點
[PLEASE SELECT ONE  任選一項]

 M O N T  P U R P L E  [V]

Meringue, Sweet Purple Potatoes, Mango, Vanilla Ice Cream

紫薯蒙布朗 [V]

蛋白霜、紫薯、芒果、雲呢拿雪糕

B L A C K  S E S A M E  T O N G  Y U E N 
Glutinous Rice Dumplings Served with Ginger Syrup  

薑汁黑芝麻湯圓 


