
 

 

萬馬迎春賀豐年 
CHINESE NEW YEAR DELUXE SET LUNCH MENU 

(Available from February 17 – March 3, 2026) 
 

鮑 羅 萬 有 

原隻鮑魚海鮮脆芋盒 

Braised Whole Abalone, Crabmeat, Scallop, Shrimp,  

Fresh Milk on a Crispy Taro Net 
 

萬 紫 千 紅 
廚師點心拼盆 

紫蘇鰻魚帶子餃、紅菇牛肉燒賣、發財如意上素餃 
Lai Ching Heen Superior Dumpling Triplets 

Steamed Scallop Dumpling, Freshwater Eel, Perilla Leaf 

Steamed Beef Dumpling, Russula Mushroom 

Steamed Vegetable Dumpling, Assorted Mushroom, Yellow Fungus, Sea Moss 
 

駿 業 昌 榮 
鰵魚鮮花膠燉珍珠貝海參 

Double Boiled Ling Cod Fish Maw, Dried Pearl Clam,  

Sea Cucumber in Supreme Soup 
 

豐 盛 年 年 
發財好市大利生財 

伴 

脆芽菇百合芹香馬蹄龍蝦球 

Braised Pig’s Tongue, Sea Moss, Sun Dried Oyster, Chinese Lettuce 

& 

Wok Fried Lobster, Arrowhead Root, Lily Bulbs, Celery, Water Chestnut  
 

五 福 臨 門 
南乳炸雞 

伴 

精緻海鮮金魚餃拼魚湯紫菜蒸岩米 

Crispy Chicken, Fermented Bean Curd 

& 

Steamed Ling Cod, Pork & Cuttlefish Paste Mixture, Diced Lotus Root,  

Preserved Chinese Black Olive Dumpling 

with 

Steamed Rock Rice, Dried Seaweed, Fish Bouillon 
 

鴻 圖 大 展 
紅豆沙湯圓伴佛手柑馬蹄糕 

Double Boiled Sweetened Red Bean Soup, Glutinous Rice Dumplings 

& 

Water Chestnut Pudding, Bergamot 
 

每位$998 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。 

Prices are quoted in HKD and 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. 


