
花好月圓福滿中秋套餐
Mid-Autumn Festival Premium Set Menu

於2024年9月1日或之前預訂，可享八五折早鳥優惠
Enjoy an exclusive 15% early bird offer on or before 1 September, 2024

金陵脆皮乳豬拼至尊蜜汁叉燒
Roast Suckling Pig and Superior Barbecue Pork with Honey

蟲草花螺頭燉花膠筒
Double-boiled Chicken Soup with Fish Maw, Sea Conch and Cordyceps Flower

九年百合炒鮮帶子蝦球
Sautéed Prawn and Scallop with 9-year Lily Bulb

  頭抽薑蔥蒸東星斑
Steamed Spotted Garoupa with Ginger and 

Spring Onion in Superior Soy Sauce

鮑汁關東遼參伴鵝掌
Braised Kanto Sea Cucumber and Goose Web in Oyster Sauce

 當紅炸子雞
Deep-fried Crispy Chicken

安格斯牛肉鵝肝飯
Fried Rice with Angus Beef and Goose Liver

貢品桃膠南北杏燉雙雪
Peach Resin, Apricot Kernel, Pear and Snow Fungus Dessert

佳節團圓美點
Chinese Festival Petit Fours

六位用 For 6 Persons HK$6,880  
十二位用 For 12 Persons HK$13,688

另收茶芥及加一服務費
Subject to tea and condiments charges plus 10% service charge

此中秋菜單於2024年8月7日至9月18日期間供應
This menu is available between August 7 to September 18, 2024

此優惠不可與其他推廣優惠或折扣同時使用
This offer cannot be used in conjunction with other promotional offers or discount

請於24小時前預訂此菜單
Please reserve this menu 24 hours in advance



四位用 For 4 Persons HK$3,188
六位用 For 6 Persons HK$4,688
十二位用 For 12 Persons HK$9,388

人月兩團圓套餐
Mid-Autumn Festival Special Set Menu

於2024年9月1日或之前預訂，可享八五折早鳥優惠
Enjoy an exclusive 15% early bird offer on or before 1 September, 2024

金陵脆皮乳豬伴蔥油海蜇
Roast Suckling Pig and Marinated Jellyfish with Scallion Oil                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               

紅燒花膠絲燕窩羹
Braised Shredded Fish Maw Soup with Bird’s Nest

百花炸釀蟹鉗
 Deep-fried Crab Claw with Shrimp Paste

  頭抽薑蔥蒸海星斑
Steamed Sea Garoupa with Ginger and 

Spring Onion in Superior Soy Sauce

原隻六頭鮑魚北菇扒時蔬
Braised 6-head Abalone with Mushroom and Vegetables in Oyster Sauce

 秘製豉油皇浸三黃雞
Simmered Chicken in Supreme Soy Sauce

金腿瑤柱蛋白炒飯
Fried Rice with Chinese Ham, Egg White and Conpoy

貢品桃膠五寶茶(蓮子, 紅棗, 桂圓, 雪耳, 桃膠)
Longan Tea with Red Dates and Peach Resin

佳節團圓美點
Chinese Festival Petit Fours

另收茶芥及加一服務費
Subject to tea and condiments charges plus 10% service charge

此中秋菜單於2024年8月7日至9月18日期間供應
This menu is available between August 7 to September 18, 2024

此優惠不可與其他推廣優惠或折扣同時使用
This offer cannot be used in conjunction with other promotional offers or discount

請於24小時前預訂此菜單
Please reserve this menu 24 hours in advance


