
      素菜 ����������																							含有果仁 
�������	�
��																						含有酒精	
�������	�������																									

				含有豬
�������	����															含有奶類
�������	����	
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聚物夭美、老饕垂青 
 

  
 黑魚子百花釀乳豬 

Suckling pig, minced shrimp, caviar 
Bruno Paillard Première Cuvée Extra Brut NV Champagne, France	

 

鮮杏汁花膠雪蓮子燉白肺湯 
Double-boiled pork lung soup, fish maw, snow lotus seed, fresh almond cream 

 

黑松露鍋巴百花元貝皇 
(加$300 升級至      欖菜辣子爆澳洲龍蝦) 

Crispy rice, scallop, minced shrimp, truffle 

(Add HK$300 upgarde to        stir-fried fresh Australian lobster, spicy preserved vegetable ) 
Gewurztraminer, Sperry Nuance de Gres 2023 Alsace, France 

 

脆皮法國乳羊腩 

Crispy French lamb brisket, fermented bean curd, black sesame sauce 
Cabernet Sauvignon, Legacy Peak 2018 Ningxia, China 

 

鮑汁蝦籽扣柚皮 

Braised pomelo peel, shrimp roe, abalone sauce 
Pinot Noir, Domaine Drouhin Laurene 2021 Oregon, USA 

 

上湯本地珠龍伊府麵 

Braised E-Fu noodle, lobster, superior broth 

 

生磨蛋白杏仁茶湯丸 
Sweetened almond cream, egg white, sesame dumpling 

 

國金軒新疆棗皇糕 
Steamed red date pudding 

 

 

每位 HK$1,188 
另加港幣 $498 元享用美酒配搭 

 HK$1,188 per person 

Add HK$498 per person for wine pairing 
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品嚐細味、精緻手工 
 

  
   金箔魚子醬乳豬鵝肝脆多士配      四季春煙燻上素卷 

Suckling pig toast, caviar, foie gras pate, gold leaf 
Smoked bean curd sheet rolls, carrot, celery, yam, Chinese mushroom 

Bruno Paillard Première Cuvée Extra Brut NV Champagne, France 
 

原個椰皇松茸花膠燉竹絲雞湯 
Double-boiled chicken soup, fish maw, matsutake, coconut	

 

欖菜辣子爆澳洲龍蝦球 
Stir-fried fresh Australian lobster, spicy preserved vegetable 

Gewurztraminer, Sperry Nuance de Gres 2023 Alsace, France 
 

蠔皇南非廿四頭溏皇極品匉品鮑伴鵝掌鮮翡翠 

Braised South African 24 head Yoshihama abalone, goose web, vegetable, oyster sauce 
Pinot Noir, Domaine Drouhin Laurene 2021 Oregon, USA 

 

鮮黃耳竹笙濃湯泡菜苗 
Poached seasonal vegetable, bamboo pith, yellow fungus	

 

香煎鵝肝瑤柱錦繡炆絲苗 
Braised rice, diced chicken, foie gras, conpoy 

Cabernet Sauvignon, Legacy Peak 2018 Ningxia, China 
 

香檳啫喱芒果布甸配椰汁柚子西米露 

Chilled mango pudding, champagne gelée, pomelo, sago, coconut juice 
 

國金軒新彊棗皇糕 

Steamed red date pudding 

 

 

每位 HK$1,688 
另加港幣 $498 元享用美酒配搭 

HK$1,688 per person 

Add HK$498 per person for wine pairing 

 


