
冬至節慶套餐
Winter Solstice Festival Set Menu

21 & 22 December 2026

老陳醋海茸紫茄、大紅脆皮乳豬件、窩貼大明蝦
Marinated Eggplant, Seaweed, Dark Vinegar

Roasted Crispy Suckling Pig
Crispy Shrimp Toast

菜膽天白菇鮮角螺燉花膠
Double-Boiled Fish Maw Soup, Sea Whelk, Mushroom, Brassica

老菜甫家燒星斑球
Braised Spotted Garoupa Fillet, Preserved Radish

蠔皇原隻六頭南非鮮鮑魚扣婆參
Braised 6 Head South African Abalone, Sea Cucumber

Supreme Oyster Sauce

脆皮糯米雞
Crispy Chicken, Stuffed with Glutinous Rice, Preserved Meat

Dried Shrimp, Conpoy, Mushroom

竹笙金腿泡豆苗
Poached Pea Sprout, Bamboo Pith, Ham, Supreme Broth

鮮蟹肉燴稻庭烏冬
Braised Inaniwa Udon, Fresh Crabmeat, Chicken Broth

十八年陳皮紅豆沙芝麻湯圓
Sweetened Red Bean Cream, Sesame Glutinous Rice Dumpling

18 Years Dried Tangerine Peel

2,480 
每位 Per Person 

如有任何特別膳食要求、食物過敏或不耐症，請向我們的服務員聯絡。

If you have any special dietary requirements, food allergies or intolerances,please inform our associates upon placing your order

所有價格均以港幣計算, 另加收一成服務費 

您餐費的1% 將用於賦權女性、培育青年，及推動可持續發展。

Prices are quoted in HKD and subject to 10% service charge 
An additional 1% from your meal helps empower women, uplift youth and sparks sustainability change


