
 

 

 

 

 

復 活 節 午 宴 
EASTER LUNCHEON MENU (1) 
Available from April 5 – 7, 2026 

 

泡 椒 花 螺 葵 花 海 蜇 頭 
Chilled Jelly Fish, Sea Snails, Pickled Pepper 

 

至 尊 脆 香 三 重 奏 
杏片香芒千島龍蝦卷、蟹粉脆煎餃、鮑魚雞粒酥 

Lai Ching Heen Three Trios 
Crispy Lobster Roll, Almond, Mango, Pomelo, Thousand Island Sauce 

Wok Seared Crab Roe Dumpling, Pork, Salty Egg Yolk, Ginger, Soy Sauce 

Baked Abalone, Chicken, Chicken Liver, Black Mushroom in Puff Pastry 
 

鰵 魚 鮮 花 膠 燉 香 檳 茸 

Double Boiled Ling Cod Fish Maw, Champignon Mushroom in Supreme Soup 
 

蠔 皇 關 東 刺 參 伴 獅 子 頭 
Braised Sea Cucumber, Pork Ball with Water Chestnut, Black Mushroom  

in Oyster Jus 
 

蒜 片 珍 珠 蔥 青 尖 椒 爆 鹿 兒 島 和 牛 

拼 

精 緻 海 鮮 金 魚 餃 伴 魚 湯 紫 菜 蒸 岩 米 
Wok Fried Kagoshima Wagyu, Pearl Onion, Green Pepper, Garlic 

& 

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

Preserved Chinese Black Olive Dumpling 

with 

Steamed Rock Rice, Dried Seaweed, Fish Bouillon 
 

日 本 豆 乳 蛋 白 杏 仁 茶 
Sweetened Almond, Egg White Soup, Japanese Soy Milk 

 

香 脆 鳳 梨 酥 
Baked Pineapple Pastry 

 

每位$1,238 Per Person 
 

 

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. 

 


