
  菜式含有豬肉成份。以上價目均以港元計算，需另收加一服務費。 
Dishes might contain Pork.  All prices are in Hong Kong dollars and are subject to 10% service charge. 閣下如對某種食物出現過敏反應，請於確定菜式前知會我們。 
If you have any food allergies or concerns, please inform us prior to menu confirmation. 

 

本月美酒本月美酒本月美酒本月美酒 
Wine of the Month   

 

Sparkling Wine 

Bottega Vino dei Poeti Prosecco, $328 
Italy       
                

White Wine 

Grove Mill, Sauvignon Blanc, $328 
New Zealand   
    
 

“The First Lady” Unoaked Chardonnay Warwick  $480 
South Africa 

 

Red Wine  

Terrazas, Malbec, $328 

Argentina 

 

Merlot Kies Monkey Nut Tree Barossa Valley  $520 

Australia 

    折扣優惠不適用於葡萄酒 

Discount offer not apply for above wine items 
    
    

    

潮州精選潮州精選潮州精選潮州精選    

Chaozhou Specialties 
             

酸菜荷苞鱔燉湯酸菜荷苞鱔燉湯酸菜荷苞鱔燉湯酸菜荷苞鱔燉湯    ((((每位每位每位每位))))     $198    

Double-boiled Eel Soup with Pickled Vegetables  
(Per Person)     
潮式三拼潮式三拼潮式三拼潮式三拼    ((((鹵水鴨舌鹵水鴨舌鹵水鴨舌鹵水鴨舌、、、、墨魚墨魚墨魚墨魚、、、、豆豆豆豆腐腐腐腐)))) $238    

Chaozhou Appetisers                                                
(Marinated Duck Tongue, Cuttlefish and Tofu)     
燕液蟹肉石榴球燕液蟹肉石榴球燕液蟹肉石榴球燕液蟹肉石榴球    ((((每位每位每位每位))))     $258    

Braised Bird’s Nest and Crab Meat Wrapped in Eggs White  
(Per Person) 
    

家鄉煎蠔烙家鄉煎蠔烙家鄉煎蠔烙家鄉煎蠔烙 $258 
Pan-fried Chaozhou Oysters Omelette 
    

魚香煎釀魚角魚香煎釀魚角魚香煎釀魚角魚香煎釀魚角   $328    

Pan-fried Fish Dumplings Stuffed with Pork and Diced Salty-Fish    
        

魚露炒南瓜墨魚崧魚露炒南瓜墨魚崧魚露炒南瓜墨魚崧魚露炒南瓜墨魚崧                    $338    
Sautéed Cuttlefish Cake with Pumpkin and Fish Sauce  

    
香酥鵝肝帶子盒香酥鵝肝帶子盒香酥鵝肝帶子盒香酥鵝肝帶子盒    $368 
Deep-fried Taro Pastries with Foie Gras Paste and Scallops 
    

唐芹煎煮牙帶魚唐芹煎煮牙帶魚唐芹煎煮牙帶魚唐芹煎煮牙帶魚 $388 

Pan-fried Cultlassfish with Chinese Celery    


