
 

 

 

中式點心套餐  

Cantonese Dim Sum Set Lunch  
(供應期由一月九至二十一日 Available from Jan 9-21, 2012)  

 

南瓜海棠餃餃 · 瑤柱蒸燒賣 · 鮮肉鍋貼餃 
Steamed shrimp dumpling with pumpkin 

Steamed chicken dumpling with conpoy · Pan-fried pork dumpling 

 

明火靚湯 或 海鮮龍蝦湯 或 雞蓉玉米羹 
Chinese soup of the day / Seafood and lobster soup / Chicken sweet corn soup 

 

* * * * * * * 

下列小菜任擇一款 (配絲苗白飯一碗) 
Please choose one main course 

(served with steamed rice) 

 

花菇扒豆苗 
Braised bean leaf with mushroom 

川式回鍋肉 
Braised pork belly Szechwan style 

老干媽蘭度炒墨魚崧 
Sautéed kale stem with ink fish paste in black bean chilli sauce  

香醋鎮江骨 
Baked spare ribs with vinegar 

脆皮燒乳鴿 
Deep-fried crispy pigeon 

魚香班球茄子煲 
Braised grouper ball, eggplant with minced meats in clay pot 

金菇銀芽爆牛柳條 
Braised beef with bean sprout and enoki mushroom 

肘子片扣大芥菜 
Braised pork hock sliced with mustard greens 

* * * * * * * * 
精選甜品 

Chef’s home-made dessert 

 

每位港幣壹佰叁拾捌元 

HK$138 per person 
另加一服務費 +10% service charge 
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