
 

 

 

Festive Season Lunch Menu 

Available 1 - 31 December, 2025 

 

黑 松 露 龍 蝦 脆 春 卷 
Crispy Spring Roll, Lobster, Black Truffle 

 

廚 師 點 心 拼 盆 

金腿瑤柱帶子菜苗餃, 蟹皇蒸燒賣, 玫瑰上素餃 

Chef’s Dim Sum Selection 
Steamed Scallop Dumpling, Shrimp, Conpoy, Yunnan Ham, Zucchini, Assorted Vegetables 

Steamed Pork, Prawn Dumpling, Crab Roe 

Steamed Mixed Mushroom Dumpling, Yam, Preserved Vegetables, Bean, Rose 

 

鰵 魚 花 膠 燉 龍 爪 菌  

Double Boiled Ling Cod Fish Maw, 

 Dragon Claw Fungus in Supreme Soup 

 

陳 皮 欖 角 脆 鱗 藍 鱈 魚 柳 拼 青 椒 牛 柳 條 
Crispy Fillet of Blue Cod, Mandarin Zest, Olives 

& 

Wok Fried Beef, Green Pepper 

 

紫 菜 鰻 魚 煎 粉 果 伴 蕃 茄 酸 魚 湯 河 粉 
Wok Seared Freshwater Eel, Seaweed Dumpling 

& 

Rice Noodles in Tomato Sour Fish Broth 

 

黑 糖 開 心 果 奶 凍 伴 紅 豆 珍 珠 

拼 

香 脆 鳳 梨 酥 
Chilled Pistachio Milk Pudding, Brown Sugar, Red Beans Popping Boba 

& 

Baked Pineapple Pastry 
 

 

每位 HK$928 per person 

 

茶藝師精選三款茗茶配搭每位$468 

Add $468 per person  

for premium tea pairing (3 kinds of tea) from our Tea Sommelier 
 

所有價格均以港幣計算，另設加一服務費。 

All prices are subject to 10% service charge. 
 

如您對任何食物過敏，請告知我們的服務員。 

Please advise our staff of any food allergies. 


