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精緻 

小食 
Light Refreshments 

辣 Spicy 素食 Vegetarian Dishes 

葱 油 海 蜇 頭 Scallion Marinated Jelly Fish Head $50 

蜜 燒 河 豚 乾 Honey Roasted Dried Globefish $50 

椒 鹽 九 肚 魚 Deep-fried White Milk Fish with Spiced Salt $50 

蠔 皇 百 靈 菰 片 Sliced Jumbo Mushrooms Flavoured with Oyster Sauce  $48 

豉 油 皇 鴨 舌 Duck Tongues in Soy Sauce $55 

五 香 牛 肉 粒 Diced Beef Marinated in Oriental Spices $55 

爽 脆 千 層 峰 Layered Pig Ears Marinated with Oriental Spices $50 

蜜 汁 炸 脆 鱔 Honey Cured Crispy Eel $72 

麻 辣 貢 菜 豆 乾 絲 

  

Marinated Preserved Greens and Dried Beancurd  

with Xanthoxylum Seeds  

$42 

椒 鹽 豆 腐 粒 Diced Beancurd with Spiced Salt  $40 

蒜 香 拍 黃 瓜 Cucumber with Crushed Garlic  $40 

脆 炸 滷 豆 腐 Deep-fried Marinated Beancurd  $40 

潮 式 魚 露 蝦 Prawns in Special Fish Sauce “Chiu Chow” Style $60 

麻 辣 牛 肚 絲 Hot and Spicy Shredded Beef Tripe $48 

炸 鯪 魚 辣 雲 吞 Deep-fried Spicy Dace Fish Wontons  $48 

骰 仔 燒 腩 肉 Roasted Crispy Pork Brisket $50 

麻 醬 凍 茄 子 Eggplant with Spicy Sesame Sauce $40 

椒 鹽 炸 金 菇 Deep-fried Enoki with Spiced Salt $40 
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Supreme Soups 
營瀅

湯羹  
 例 4  

persons 

中 8 

persons 

大 12  

persons 

每位 per  

person 

花 膠 燉 北 菰 Double-boiled Fish Maw Soup with Black Mushrooms $75 $298 $598 $898 

竹 笙 蟹 拑 湯 Fresh Crab Claws Soup with Bamboo Piths $95 $378 $758 $1138 

香茜皮蛋斑片湯 Parsley Soup with Sliced Grouper and Thousand Years Eggs  $68 $268 $538 $808 

韮黃瑤柱鴨絲羹 Conpoy and Roasted Duck Broth with Chives $56 $218 $438 $618 

肘 子 燉 三 寶 Double-boiled Soup with Ham, Conpoy, Fish Maw and  

Cabbage  

$50 $198 $398 $588 

一 品 海 味 羹 Thick Soup with Fine Selections of Assorted Dried Seafood  $56 $218 $438 $618 

雞 蓉 粟 米 羹 Sweet Corn Thick Soup with Diced Chicken $45 $178 $338 $498 

香 茜 牛 鬆 羹 Minced Beef Thick Soup with Chinese Parsley $45 $178 $338 $498 

三 絲 燴 素 翅 Braised Soup with Bamboo Shoots, Chinese Mushrooms 

and Fungus  

  

$45 $178 $338 $498 

鮮茄薯仔斑片湯 Potato and Tomato Soup with Sliced Grouper $68 $268 $538 $808 

翡 翠 魚 蓉 羮 Minced Fish Thick Soup with Vegetables $52 $198 $388 $580 

彩 塘 素 豆 腐 羹 Beancurd Soup with Assorted Vegetables 

  

$42 $158 $308 $458 

明 火 例 湯 Double-boiled Daily Soup $32 $118 $208 $318 
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Signature BBQ Dishes 
明爐 

燒烤 

北 京 片 皮 鴨 

一  食 

二  食 

Home-made Roasted Peking Duck 

one serving 

two serving 

      

$298 

$368 

化 皮 乳 豬 件 Barbecued Suckling Pig  $118    

瑤 柱 貴 妃 雞 Poached Chicken in Superior Soup (served cold) $98  $140 $270  

金 牌 豉 油 雞 Chicken in Premium Soy Sauce $98 $140 $270 

潮 蓮 燒 鵝 Supreme Roasted Goose  $108 $208 $418  

蜜 汁 叉 燒 Honey Glazed Barbecued Pork $98 

  

   

南 乳 脆 皮 燒 雞 Crispy Chicken Marinated with Preserved Red Taro Curd   
(請一天前預訂 one day advance order required) 

    

  $270 

巧 手 富 貴 雞 Baked Prosperity Chicken  
(請兩天前預訂 two days advance order required) 

    

  $500 

豉 油 皇 乳 鴿 Simmered Pigeon in Premium Soy Sauce 
(須時四十五分鐘 Please allow 45 minutes) 

    

  $100  

燒 味 拼 盆 Barbecued Meats Combination Platter $100  

(雙拼 two  

selections) 

$150  

(三拼 three 

selections) 

$200  

(四拼 four  

selections) 

例 portion 一隻 whole 半隻 half 
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Shark Fin and Birdõs Nest 
魚翅  

燕窩

紅 梅 大 鮑 翅 Braised Superior Shark's Fin with Crab Roe  (二両 2 taels) $480 

竹 笙 燉 鮑 翅 Double-boiled Superior Shark's Fin with Bamboo Piths  (一両 1 tael) $368 

紅 燒 大 群 翅 Braised Imperial Shark's Fin in Rich Brown Sauce  (二両 2 taels) $420 

清 湯 大 生 翅 Shark's Fin in Supreme Soup (二両 2 taels) $380 

鮮 蟹 肉 燴 生 翅 Braised Shark's Fin with Crabmeat  (一両 1 tael) $210 

海 味 燴 生 翅 Braised Shark's Fin Soup with Assorted Dried Seafood  (一両 1 tael) $218 

酸 辣 燴 生 翅 Braised Shark's Fin in Hot and Sour Soup  (一両 1 tael) $188 

桂 花 炒 魚 翅 Stir-fried Shark's Fin with Crabmeat and Bean Sprouts   (一両半 1.5 tael) $258 

蟹 皇 燴 生 翅 Braised Shark's Fin with Crab Roe  (二両 2 taels) $400 

雞 絲 燴 生 翅 Braised Shark's Fin with Shredded Chicken  (一両 1 tael) $218 

金 湯 竹 笙 雞 絲 翅 Braised Shark's Fin with Shredded Chicken and Bamboo Piths  (一両 1 tael) $218 

蟹 肉 乾 撈 生 翅 Tossed Shark’s Fin with Crabmeat (二両 2 taels) $420 

魚翅 Shark Fin  

燕窩Birdõs Nest  
高 湯 燉 官 燕  Double-boiled Bird's Nest with Superior Soup  (二両半 2.5 taels) $500 

紅 燒 腿 茸 官 燕  Braised Bird's Nest with Yunnan Ham  (二両 2 taels) $400 

雞 茸 燴 燕 窩 Stewed Bird's Nest with Minced Chicken $260 

鮮 蟹 肉 燴 燕 窩 Stewed Bird's Nest with Fresh Crabmeat $280 

竹 笙 釀 燕 窩 Braised Bamboo Pith Stuffed with Bird's Nest  (兩條 2 pieces) $260 

每位  per person  

每位  per person  
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Abalone, Fish Maw and  
Sea Cucumber 

鮑魚 

海味 

原 隻 吉 品 鮑 Braised Whole Yoshihama Abalone in Oyster Sauce 
(請預訂 advance order required) 

時價  

market price 

原 隻 窩 麻 鮑 Braised Whole Oma Abalone in Oyster Sauce 
(請預訂 advance order required) 

 

時價 

market price 

蠔皇兩頭原隻鮮鮑 Braised 2-head Whole Abalone in Oyster Sauce  

 

 

$400 

花 膠 筒 扣 鵝 掌 Braised Mini Fish Maw with Goose Webs 

 

 

$98  

(每位  per person) 

蠔 皇 翡 翠 鮮 鮑 片 

  

Braised Sliced Abalone with Seasonal Vegetables (四件 4 pieces) $500 

生扣鵝掌鮮鮑片煲 Braised Sliced Abalone with Goose Webs in Casserole  

(各四件 4 pieces each) 

 

$618 

四頭湯鮑扣花膠筒 Braised 4-head Soup Abalone with Mini Fish Maw 

 

 

$248 

(每位 per person) 

鮑魚 Abalone  

三 葱 烤 刺 參 Braised Sea Cucumbers with Trio of Scallions 

 

$480 

川 醬 京 葱 爆 柱 參 Fried Sea Cucumbers with Scallions in Si-Chuan Chili Sauce 

 

$220 

一 品 海 味 煲 Braised Sliced Abalone, Sea Cucumber, Black Mushrooms and Conopy 

 

$388 

瑤 柱 蝦 乾 浸 津 膽 Braised Cabbage with Dried Shrimps and Conpoy 

 

$100 

海味 Fish Maw and Sea Cucumbers  
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Live Seafood 

醉 翁 基 圍 蝦 Drunken Kei Wei Shrimps 

(十両起 10 taels up) (每両 per tael) 

 

  

醉 翁 生 中 蝦 Drunken Prawns  

(四位起 4 persons up) (每位 per person) 

 

  

游 水 生 中 蝦 Live Prawns Cooked in Your Preferred Way 

Poached 
Fried with Spicy Salt 
Baked with Supreme Soy Sauce 

Steamed with Garlic 

 

 

白灼 
椒鹽 
豉油皇 
蒜蓉蒸 

 

生 猛 肉 蟹 Live Crab Cooked in Your Preferred Way 

Baked with Ginger and Spring Onion 

Steamed with Egg-white and Hua-Diao Wine 

Steamed with Black Beans and Plum Sauce 
 

  

薑葱焗 
花雕蛋白蒸 
豉汁梅子蒸 

 

生 猛 龍 蝦 Live Lobster Cooked in Your Preferred Way 

Baked in Superior Soup 

Steamed with Garlic 

Baked with Ginger and Spring Onion 

Sashimi 

Baked with Cheese Sauce 

 
上湯焗 

蒜蓉蒸 

薑葱焗 

刺身 

芝士焗 
 

老 鼠 斑 Humpback Grouper  請預訂 

advance order  required 

蘇 鼠 斑 Coral Grouper 請預訂 

advance order  required 

花 英 斑 ñFa-Yingò Grouper 請預訂 

advance order  required 

東 星 斑 Leopard Coral Grouper 請預訂 

advance order  required 

老 虎 斑 Tiger Grouper 請預訂 

advance order  required 

時價  market price 

鮮活  

海產
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Seafood Specialties 
海鮮 

美饌 
鮮 蟹 肉 焗 釀 蟹 蓋 Deep-fried Fresh Crabmeat Stuffed in Shell (每隻 per piece) $138 

焗 釀 响 螺 Baked Whole Sea Whelk with Stuffing   (每隻 per piece) $56 

百 花 炸 蟹 拑 Deep-fried Crab Claws with Shrimp Paste (每隻 per piece) 

 

$56 

燒 焗 銀 鱈 魚 Oven-baked Cod Fish Fillets  

(請一天前預訂 one day advance order required) 

$188 

黑 椒 汁 煎 鱈 魚 球 Pan-fried Cod Fish with Black Pepper Sauce  $188 

頭 抽 鱈 魚 球 Stir-fried Cod Fish Fillets with Premium Soy Sauce $188 

韮 黃 草 菰 泡 斑 球 Fried Grouper Fillets with Straw Mushrooms and Chives $260 

熱 情 果 橙 汁 煎 斑 球 Pan-Fried Grouper Fillets with Passion Fruit and Orange 

Sauce 

$260 

椒 鹽 百 花 釀 帶 子 Deep-fried Stuffed Scallops with Shrimp Paste in Spicy Salt $228 

椒 鹽 百 花 吊 片 Deep-fried Squids Stuffed with Shrimp Paste $108 

西 檸 芝 麻 蝦 Deep-fried Sesame Prawns in Lemon Sauce $128 

老 干 媽 豆 豉 爆 蝦 球 Fried Prawns in Black Bean Sauce $198 

豉 汁 帶 子 蒸 豆 腐 Steamed Beancurd topped with Scallops in Soy Sauce $128 

顯 貴 鯪 魚 釀 吊 片 Dace Fish Paste stuffed in Semi-dried Squid served with      

Supreme Clam Sauce 

$88 

脆 炸 芝 士 蝦 丸 Melted Cheese in Crispy Shrimp Balls $108 
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Poultry Specialties 

脆 皮 炸 子 雞 Deep-fried Crispy Chicken $140 $280 

秘 製 鹽 焗 雞 Baked Chicken with Rock Salt in Secret Recipe $140 $280 

馳 名 沙 薑 雞 Crushed Ginger Infused Chicken $140 $280 

金 華 玉 樹 雞 Steamed Chicken with Yunnan Ham and Vegetables $140 $280 

瓦 罉 花 彫 雞 Braised Chicken with "Hua-Dao” in Casserole (請預訂 advance order required) $140 $280 

瓦 罉 乾 葱 豆 豉 雞 Sautéed Chicken with Shallots and Black Beans in Casserole $140 $280 

西 檸 煎 軟 雞 Deep-fried Boneless Chicken in Lemon Sauce  $108 

蝦 醬 碎 炸 雞 Deep-fried Chicken with Preserved Shrimp Paste  $108 

南 乳 炸 雞 球 $108 Deep-fried Boneless Chicken with Preserved Red Taro Curd  

香 葉 三 杯 雞 球 Braised Boneless Chicken with Herbed Sauce  $108 

雞 Chicken 半隻 half   全隻 whole  

鴨 Duck 
羅 漢 扒 大 鴨 Braised Duck with Assorted Vegetables $140 $270 

荔 茸 香 酥 鴨 Deep-fried Boneless Duck with Mashed Taro $140 $270 

太 子 八 珍 鴨 Braised Duck with Eight Treasures $160 $320 

霸 皇 百 子 鴨 Braised Duck with Supreme Stuffing   (請預訂 advance order required) $320 

乳鴿及鴕鳥 Pigeon and Ostrich 
脆 皮 燒 乳 鴿 Roasted Crispy Pigeon (每隻 each)  $100 

菜 片 乳 鴿 鬆 $140 Stir-fried Minced Pigeon & Bamboo Shoots Served with Lettuce  

茶 樹 菰 柱 侯 煀 鴿 Stewed Pigeon & Chaxingu Fungus with “Chu Hau” Sauce  $130 

燒 雲 腿 炒 鴿 片 Sautéed Sliced Pigeon with Yunnan Ham  $140 

沙 爹 汁 鴕 鳥 扒  Pan-fried Ostrich Steak in Satay Sauce (每位 per person) $55 

鳳凰  

珍饈
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Meat Specialties 

鎮 江 陳 醋 排 骨 煲 Baked Spare Ribs in "Zhen Jiang" Vinegar $88 

椒 鹽 焗 肉 排 Deep-fried Spare Ribs with Spicy Salt $88 

巧 手 京 都 骨 Baked Spare Ribs in Vinegar Sauce $88 

奇 妙 乳 香 骨 Deep-fried Marinated Spare Ribs served with Mayonnaise $88 

菠 蘿 咕 嚕 肉 Sweet and Sour Pork with Pineapple $88 

宮 保 爆 肉 丁 Sautéed Diced Pork with Cashew Nuts in Chili Sauce $88 

瑤 柱 吊 片 蒸 肉 餅 Steamed Minced Pork with Conpoy and Squid $88 

鹹 魚 蓉 煎 肉 餅 Pan-fried Minced Pork with Salted Fish $88 

甜 梅 菜 蒸 梅 肉 片 Steamed Sliced Pork with Preserved Vegetables $88 

甜 梅 菜 肉 鬆 蒸 茄 子 Steamed Eggplant and Minced Pork with Preserved Vegetables $88 

美 果 西 芹 炒 肉 丁 Stir-fried Diced Pork with Macadamia Nuts and Celery $88 

銀 芽 韮 皇 炒 肉 絲 Sautéed Shredded Pork with Bean Sprouts and Chives $88 

豬肉 Pork  

牛肉 Beef  

中 式 煎 牛 柳 Sautéed Beef Tenderloin in Cantonese Style $138 

黑 椒 汁 牛 柳 條 Stir-fried Beef Strips in Black Pepper Sauce $138 

燒 汁 金 菰 牛 柳 卷 Pan-fried Beef Rolls Stuffed with Enoki Mushrooms in Gravy $108 

豉 椒 炒 牛 肉 Sautéed Beef with Black Beans and Bell Pepper $88 

頭 抽 蒜 片 牛 柳 粒 Stir-fried Diced Beef with Garlic in Supreme Soy Sauce $188 

菜 薳 沙 茶 牛 肉 Stir-fried beef and Vegetables in Spiced Satay Sauce $88 

千 本 漬 味 菜 牛 柳 絲 Sautéed Shredded Beef with Pickled Vegetable and Yellow Radish $88 

西 紅 柿 滑 蛋 煮 牛 肉 Braised Beef with Egg and Tomato $88 

X O 醬 雙 菌 滑 牛 肉 Sautéed Beef with Duo Mushrooms in XO Chili Sauce $88 

蠔 皇 炒 牛 肉 Sautéed Beef in Premium Oyster Sauce $88 

芹 香 油 條 炒 牛 肉 Stir-fried Beef with Celery and Flour Fritters $88 

黑 椒 牛 尾 煲 Braised Ox-tail in Black Pepper Sauce $110 

豚肉 

百味 
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Vegetarian Specialties 
巧手

素菜 

素廚精選 Vegetarian Hot Dishes 

彩 霞 影 仙 露 Sautéed Asparagus with Ear Fungus and Straw Mushrooms $108 

法 海 佛 菩 團 Assorted Vegetables Wrapped with Dried Beancurd Sheet $108 

竹 笙 扒 上 素 Braised Assorted Fungus and Mushrooms with Bamboo Piths $120 

香 煎 素 齋 卷 Pan-fried Beancurd Skin Rolls with Assorted Fungus $88 

竹 笙 金 菰 扒 雙 蔬 Braised Bamboo Pith with Enoki Mushrooms and Seasonal Vegetables $108 

蒜 蓉 椒 絲 炒 蘆 筍 Sautéed Asparagus with Garlic and Chili $98 

黑 椒 香 煎 茄 子 Pan-fried Eggplant with Black Pepper $80 

脆 皮 炸 豆 腐 Deep-fried Crispy Beancurd $68 

竹 笙 扒 豆 腐 Braised Beancurd with Bamboo Piths $88 

如 意 豆 腐 扎 Braised Beancurd Rolls with Elm Fungus, Fresh Mushroom and Carrot $88 

北 菰 燒 豆 腐 Fried Beancurd with Chinese Mushrooms $88 

蠔 皇 百 靈 菰 片 Sliced Jumbo Mushroom Flavoured with Oyster Sauce  $48 

椒 鹽 豆 腐 粒 Diced Beancurd with Spicy Salt  $40 

蒜 香 拍 黃 瓜 Cucumber with Crushed Garlic  $40 

脆 炸 滷 豆 腐 Deep-fried Marinated Beancurd  $40 

麻 辣 貢 菜 豆 乾 絲 Marinated Preserved Greens and Dried Beancurd with Xanthoxylum Seeds  $42 

酸 甜 炸 白 菌 Deep-fried Breaded Button Mushrooms in Sweet and Sour Sauce $55 

麻 醬 凍 茄 子 Eggplant with Spicy Sesame Sauce $40 

椒 鹽 炸 金 菇 Deep-fried Enoki with Spiced Salt $40 

上素小食 Vegetarian Snacks 
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三 絲 燴 素 翅 Braised Bamboo Shoots, Chinese Mushrooms & Fungus Soup $48 $188 $378 $568 

彩 塘 素 豆 腐 羹 Beancurd Soup with Assorted Vegetables $42 $158 $308 $458 

雜 菜 酸 辣 湯 Hot and Sour Soup with Assorted Vegetables $48 $188 $368 $548 

上素湯羹 Vegetarian Soups 每位 per  

person 

例 4  

persons 

中 8  

persons 

大 12  

persons 

巧手

素菜 
Vegetarian Specialties 

上素美饌 Vegetarian Kitchen 

雜 菜 蘆 筍 粒 生 菜 包 Lettuce with Diced Vegetables and Asparagus $88 

葡 汁 焗 菜 飯 Baked Rice with Vegetables in Portuguese Sauce $78 

香 菇 燴 麵 Braised Noodles with Black Mushrooms (每碗 by bowl) $48 

上 海 素 粗 炒 麵 Wok-fried Noodles “Shanghai” Style  $68 

黑 椒 雜 菜 脆 麵 Fried Crispy Noodles with Mixed Vegetables in Black Pepper Sauce $78 

豉 油 皇 乾 炒 素 雞 河 粉 Fried Rice Noodles with Mock Chicken in Premium Soy Sauce $78 

素 鮑 魚 絲 撈 麵 Noodles with Shredded Mock Abalone $78 

豉 椒 素 鴨 河 粉 Rice Noodles with Mock Duck in Black Bean Sauce $78 

沙 嗲 素 雞 炒 米 Fried Vermicelli with Mock Chicken in Satay Sauce $78 

素 三 菇 燴 菠 菜 麵 Braised Spinach Noodles with Trio of Mushrooms $78 

彩椒貢菜芽菜咖喱河粉 Flat Noodles with Mixed Bell Peppers, Tribute Greens and Bean Sprouts  
in Curry Sauce 

$68 

香 菇 煨 麵 Black Mushrooms with Noodles in Soup (每碗 by bowl) $43 

花 素 餃 Steamed Vegetable Dumplings (3件 pieces)  $28 

蔥 油 餅 Baked Spring Onion Cake (2件  pieces)  $21 

黃 金 大 餅  Deep-fried Crispy Golden Cake $42 

生 煎 上 素 飽 Pan-fried Minced Vegetable Buns (3件 pieces)  $30 

小 麼 麼 Steamed Mini Flour Pancakes (6件 pieces) $14 



甜蜜 

滋味 
Sweet Sensations  

冰 花 燉 官 燕 Double-boiled Bird’s Nest with Crystal Sugar $400 

薑 汁 紅 圓 燉 雪 蛤 Double-boiled Harsmar with Red Dates and Dried Longan in Ginger Flavour $46 

瑞士特級雪糕伴涼粉 Herbal Jelly with Movenpick Ice-cream $40 

秘 製 龜 苓 膏 Home-made Chinese Herbal Jelly (凍或熱 served chill or hot) $38 

楊 枝 甘 露 Chilled Sago Cream with Mango and Pomelo $38 

紅 豆 椰 汁 奶 凍 Chilled Red Beans and Coconut Milk Pudding $36 

香 芒 凍 布 甸 Chilled Mango Pudding $36 

綠 豆 馬 蹄 露 Sweetened Water Chestnut Cream with Green Beans $28 

生 磨 合 桃 露 Sweetened Walnut Cream $30 

蛋 白 杏 仁 茶 Sweetened Almond Cream with Egg White $30 

脆 炸 馬 蹄 條 Deep-fried Crispy Water Chestnut Fritters $30 

蓮 蓉 香 蕉 棗 Deep-fried Sesame Balls Stuffed with Lotus Seed Paste & Banana $30 

香 滑 馬 豆 糕 Chilled Yellow Peas Pudding $28 

焗 西 米 蓮 蓉 布 甸 Baked Sago Pudding with Lotus Seed Paste  (請預訂 advance order required)  

(兩位用 for 2) 

$48 

是 日 滋 味 甜 品 Daily Special Dessert $26 

每位  per person  
12 
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