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 門浴春風梅吐艷 戶生虎氣鳥爭鳴 
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金紗鴻圖玉龍球 HK$628 

 Pan-fried lobster with crab roe and bamboo piths 每位 per person 
   

  生財蜜餞金蠔伴魚子醬鵝肝乳豬多士 HK$488 

 Baked dried oysters with honey sauce,  

Suckling pig with foie gras pate and toast topped with caviar  

每位 per person 

   

 

 
日本旺菜海味燉雞湯 HK$1288 

 Double-boiled chicken soup with dried seafood and  

Japanese cabbage 

四位用 &���(������� 

   

  玫瑰金沙醬澳洲龍蝦 HK$988 

 Crispy Australian lobster with egg yolk and rose sauce  
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乳豬海蜇賀年撈起 HK$888 

 Lo Hei with suckling pig and chilled jellyfish 四位用 &���(������� 
   

 發財元蹄鮑魚盤 HK$888 

 Braised whole abalone, pork knuckle and black moss in oyster sauce  

   

  發財蠔豉瑤柱甫 HK$698 

 Braised dried oysters, hairy melon stuffed with dried scallops and 

dried black moss  

   

 慶豐年金銀炒絲苗 (蜜餞法國雞肝臘味炒飯) HK$328 

 Fried rice with French chicken liver and preserved ham  
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