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父親節精緻午餐 
Father’s Day 

“Imperial” Lunch Menu  

Saturday, June 18, 2022 - Sunday, June 19, 2022 
 

 

廚 師 點 心 拼 盆 
原隻鮑魚海鮮脆芋盒 

精緻海鮮金魚餃 

紫菜上素餃 

Chef’s Dim Sum Selection 
Braised Whole Abalone and Seafood on a Crispy Taro Net 

Steamed Sea Bass, Prawn and Scallop Dumpling 

Steamed Imperial Fungus and Seaweed Dumpling 

 

繡 球 菌 無 花 果 燉 竹 絲 雞 
Double Boiled Cauliflower Fungus with Figs and Black Chicken 

 

豉 油 皇 香 煎 日 本 帶 子 
Wok-seared Scallops  

with Soy Sauce 

 

脆 釀 鮮 蟹 蓋 

Golden Stuffed Crab Shell  

with Crabmeat 

 

蒜 片 雞 縱 菌 炒 穀 飼 牛 
Wok-fried Grain-fed Beef with Termite Mushrooms and Garlic 

 
黑 松 露 海 鮮 炒 香 苗 

Fried Rice with Seafood and Black Truffle 

 
香 芋 紫 米 露 

Sweetened Taro and Black Glutinous Rice 

 

 

每位 HK$528 per person  每位 HK$668 per person 

All prices are subject to 10% service charge.

 

 



 

 

 

 

 

父親節海鮮盛薈午餐 
Father’s Day  

“Treasures of the Sea” Lunch Menu  

Saturday, June 18, 2022 - Sunday, June 19, 2022 
 

 
 

 

酥 脆 日 本 蠔 
Crispy Japan Oyster 

 

美 饌 海 鮮 三 式 餃 
龍 蝦 蟹 肉 菜 苗 餃 

XO 醬 紅 蝦 粿 

黑 蒜 帶 子 餃 

Yan Toh Heen Superior Dumplings 
Steamed Lobster and Crabmeat Dumpling with Vegetables 

Steamed Carabinero Shrimp Dumpling with Homemade XO Chili Sauce 

Steamed Scallop Dumpling with Black Garlic 

 

花 膠 蜜 瓜 燉 元 貝 
Double Boiled Whole Conpoy, Fish Maw and Melon 

 

蠔 皇 原 隻 四 頭 鮑 魚 
Braised Whole Abalone in Oyster Jus 

 

醬 爆 鮮 菌 和 牛 
Wok-fried Wagyu and Mushrooms and Spicy Sauce 

 

龍 蝦 湯 脆 香 苗 
Crispy Fried Rice with Lobster Bouillon 

 

香 芒 凍 布 甸 
Chilled Mango Pudding 

 

奶 皇 鳳 梨 芝 麻 棗  
Crispy Sesame Dumpling with Pineapple and Custard Cream 

 

 

每位 HK$988 per person 

All prices are subject to 10% service charge. 



 

 

 

 

 

父親節至尊饗宴 

Father’s Day  

“Imperial Treasures” Dinner Menu 

Saturday, June 18, 2022 – Sunday, June 19, 2022 

                                 ________________________________________________________________ 

 
脆釀鮮蟹蓋 

Golden Stuffed Crab Shell with Crabmeat 

 
玉環柱甫燉繡球菌 

Double Boiled Cauliflower Mushrooms  

and Conpoy stuffed in Turnip 

 

花膠燉竹笙官燕 
Double Boiled Fish Maw, Imperial Bird’s Nest  

and Bamboo Piths 

黑松露上湯開邊龍蝦 
Simmered Lobster with Black Truffle in Supreme Broth 

 
蠔皇原隻四頭鮑魚 

Braised Whole Abalone in Oyster Jus 

  
冬林扒上素 

Braised Assorted Fungus and Winter Melon 

 
飄香荷葉飯 

Fried Rice wrapped and steamed in a Lotus Leaf 

 
香芋蛋白燉鮮奶 

Double Boiled Egg White and Fresh Milk with Taro 

 
豆沙香蕉球 

Crispy Dumpling with Banana and Red Beans 

 
 

每位 HK$1,288 per person  每位 HK$1,588 per person

All prices are subject to 10% service charge. 

 


