
秋冬美饌 
Seasonal Delicacies 

 

古法枝竹雙冬羊腩煲 伴唐生菜 
Stewed Lamb Brisket with Bean Curd Sticks,  
Bamboo Shoots and Mushrooms  
Served with Lettuce 

 
$488 

 
 

滋補藥膳龍崗雞 
Nourishing Chicken with Chinese Herbs 

半隻 half piece 

$238 
壹隻 each 

$428 

清湯蘿蔔炆牛腩 
Beef Brisket in Clear Broth with Radish 

 $288 

荔芋油鴨煲 
Stewed Preserved Duck with Taro in Casserole 

 $268 

蟹粉扒豆苗 
Braised Pea Sprouts with Crab Roe 

 $248 

瑤柱扒豆苗 
Braised Pea Sprouts with Conpoy  

 $228 

臘味扒豆苗 
Braised Pea Sprouts with Cantonese Cured Meat 

 $208 

臘味炒芥蘭 
Stir-fried Kale with Cantonese Cured Meat 

 $208 

荷香臘味籠仔蒸飯 
Steamed Rice with Cantonese Cured Meat in Lotus Leaf 

 $238 

生炒臘味糯米飯 
Stir-fried Glutinous Rice with Cantonese Cured Meat 

 $228 

轉 油鴨髀 
Change to Cured Duck Leg 

 另加 Add $30 
 

 


