
 

Festive Dinner Set Menu 

Available 24 - 26 December, 2026 
 

 

黑魚子煙燻蛋拼醉熟蟹 
Smoked Egg, Oscietra Caviar & Drunken Crab 

 

珍珠貝蜜瓜燉響螺 

Double Boiled Sea Whelk, Dried Pearl Clam,  

Melon in Supreme Soup 

 

上湯焗開邊龍蝦 

Simmered Half Lobster in Supreme Broth 

 

金粟廣島蠔花枝煎餅 

拼 

珍珠蔥青尖椒爆鹿兒島和牛 

Wok Seared Minced Cuttlefish Patties, Sweet Corn, Hiroshima Oyster 

& 

Wok Fried Kagoshima Wagyu, Green Peppers, Pearl Onion 

 

鮑角金耳紅燒肉 

伴 

吊片蒸黑豚肉餅香苗 

Stewed Diced Abalone, Pork Belly, Yellow Fungus 

& 

Steamed Rice, Squid, Minced Pork Patties 

 

牛油果蜜瓜忌廉蜜糖鮮百香果伴士多啤梨果凍 

拼 

梨香南瓜酥 

Avocado Cream, Honeydew Melon, Honey, Passion Fruit,  

Paired with Strawberry Jelly 

& 

Baked Pumpkin Puff Pastry, Pear 
 

 

每位 HK$2,288 per person 

 

侍酒師精選美酒—五款搭配  

每位 $700 

Sommelier’s Wine Pairing - 5 glasses, $700 per person 
 

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. 


