
 

 

 

 

 

 

 

 

Unlimited Appetisers 
泡椒蝦餃 Pickled pepper har gau 

魚子燒賣 Pork siu mai with caviar 

椒鹽大墨 Sliced squid with pepper & golden garlic 
竹炭魚香咸水角 Charcoal yu xiang crispy pork dumpling 
黑松露蘿蔔糕 Pan-fried turnip cake with black truffle  

海皇脆筒 Hutong prawn roll light crispy roll with prawns and scallops 

虎掌菌包 Tiger palm fungus bao(V) 

香酥脆茄子 Crispy eggplant tossed with fermented beans(V) 

 紫椰菜米網卷 Fried purple cabbage & vegetables in rice paper wrap(V) 

碧綠桃膠素菜餃 Seasonal vegetable & peach gum dumpling(V) 

 

 

 

Sharing Hot Dishes  
選 3款 Choose 3 items per table 

 

豆花鱈魚 Steamed cod with black bean chilli  

  大紅燈籠高高掛  Red Lantern crispy soft-shell crab with Sichuan dried chillies 

香醋骨 Braised Chinkiang pork ribs with sweet vinegar sauce  

 水煮牛肉 Beef tenderloin served in Sichuan chilli pepper broth 

蔥燒牛肋肉 Sautéed beef short ribs with onion &soy sauce 

香糟醉雞煲 Braised chicken with Chinese wine sauce in clay pot 

酸湯凍豆腐 Bean curd poached in hot & sour broth with bamboo shoots(V) 

乾煸四季豆 String beans with chilli & fennel seeds(V) 

野菌生菜包 Spicy mix mushroom with lettuce & pine nuts(V) 

荷香黑蒜津白 Black garlic steamed Chinese cabbage wrapped in lotus leaf(V) 

 

 

 
Additional

 

蒙古烤羊                                                                                                                               

Grilled lamb rack with fennel seeds   
                                                        

 

                                                                                             
 

+HK$108/person   

                                                                                                                             

 

胡同片皮鴨  

Aromatic Peking duck                                                                                                      

served with cucumber, scallion,  

duck sauce & Chinese pancake   
 

 

 +HK$368 (serves3-4 guests)                       
 

 

豉油皇香煎虎蝦 

Pan-fried tiger prawns with soy sauce                                 
 

 

 

 

+HK$98/person    

 

 

Chef recommendation dessert platter 
 



 

 

 

 

 

 

 

 

 

Saturday, Sunday &  

Public Holiday 

 11:30am -  4:30pm Non-Stop Brunch 

(Last booking time 1:00pm) 

HK$628pp  food only 

 

Premium -   +HK$260 per person  

Veuve Clicquot Yellow Label NV Champagne 

 

Luxury -   +HK$660 per person  

Ruinart Blanc de Blancs Champagne 

 

  Deluxe -   +HK$1,460 per person 

Dom Pérignon 2010 Champagne 

  

Above free-flow packages include beer, sake, red and white wine and signature cocktail 

 

Wines  

侍酒師推介紅白酒 
Sommelier-Selected Red Wine & White Wine 

北京桂花陳釀 
Chinese Osmanthus Sweet Wine 

  

Sake 

天之戶純米吟釀 

Amanoto Ginsen Junmai Ginjo 

 

Beer 

青島 
Tsing Tao 

 

Cocktails 

東方之嬌 
Canton Ginger 

Tanqueray Gin and Domaine de Canton shaken with ginger 

 

 

Kids: ages 5-12 complimentary 

  

Soft drink free flow  -   +HK$100 per person  

 

*Free flow is available for 3.5 hours and does not include still & sparkling water, coffee & tea 

Food is for consumption in the restaurant and cannot be taken away 

Subject to 10% service charge 


