
	 	

20 –  26 Mar 2024
套餐Set MenuSet Menu

Main Courses

Appetisers or Soups

Desserts Add 另加20

Please select one of the following  
請選擇以下一款 :
Grilled U.S. Prime Rib Eye 
with Kenya Beans, French 
Fries and Port Wine Sauce                                               
烤美國牛肉眼扒伴法邊豆                                
及薯條配砵酒汁

378

Braised Eel with Pork Belly and 
Garlic served with Steamed Rice                                                    
蒜子火腩燜白鱔伴香苗

218

Honey Mustard Pork Loin 
with Sauteed Vegetables,                               
Dauphinoise Potatoes 
and Thyme Jus                                                         
蜜糖芥末豬柳伴炒雜菜及忌廉焗薯                  
配百里香汁

198

Fried Flat Noodles with BBQ 
Pork, Shrimps, Onions and                         
Preserved Pork Sausage       
港式炒貴刁 

188

Chicken A La King                              
served with Steamed Rice	
白汁雞皇飯

178

Please select one of the following 請選擇以下一款 :
Black Forest Ham with Melon                                                             
黑森林火腿配甜瓜

Niçoise Salad                                                         
尼哥斯沙律

Swiss Barley Soup with Vegetables 
and Chopped Air-dried Beef                                                                            
瑞士薏米雜菜湯伴風乾牛肉碎

Chinese Soup of the Day 
中式老火湯

Please select one of the following  
請選擇以下一款 :
Sweet Soup of the Day  
是日糖水

Cake of the Day 
是日精選蛋糕

Vanilla Crème Brulee                                                        
雲呢嗱法式焦糖燉蛋

Fresh Fruit Plate 
鮮果碟

主菜

頭盤或湯

特色甜品

If you have any food allergies, please inform our staff  
如果您有食物過敏，請通知我們的工作人員

White
Castello Vicchiomaggio, San Jacopo,
Vermentino, Toscana, Italy, 2022

Red 
Epicure, El Brindis, Montsant, Spain, 2017

Enjoy a glass of wine at only 60 when ordering 
the set menu
凡惠顧套餐，可以優惠價60元享用一杯精選

白酒或紅酒

Wine by the Glass

Served  with  Freshly  Brewed Coffee or  Fine Tea  
香濃咖啡或茗茶

Upgrade to Speciality Coffee with 5
升級至特選咖啡另加 5

	 	

Citron Tea with Pear & Honey		  38
柚子雪梨蜜

Barley Lemon Water				   38
薏米檸檬水

Seasonal Drinks 時令熱飲

精選餐酒



 

 
 

 

 

 
 

 
 

 

 

 
 

 
 
 
      Chinese Soup of the Day 中式老火湯 
   
        20 Mar 2024 (Wednesday): Pork Bone Soup with Winter Melon and Bean  

        三月二十日 (星期三): 冬瓜扁豆豬骨湯 

 
        21 Mar 2024 (Thursday): Pork Bone Soup with Root of Hispid Fig and Bean Red Small 

        三月二十一日 (星期四): 五子毛桃赤小豆豬骨湯 

 
        22 Mar 2024 (Friday): Pork Bone Soup with Brassica Large Chunk and Carrot    

        三月二十二日 (星期五): 大白菜甘筍豬骨湯 

 
        23 Mar 2024 (Saturday): Pork Bone Soup with Yellow Marrow, Cordyceps Flower and Carrot 

        三月二十三日 (星期六): 老黃瓜蟲草花甘筍豬骨湯 

 
        24 Mar 2024 (Sunday): Pork Bone Soup with Apple and Buddha Melon 

        三月二十四日 (星期日): 蘋果合掌瓜豬骨湯 

 
        25 Mar 2024 (Monday): Pork Bone Soup with Tomato and Potato Sweet Corn 

        三月二十五日 (星期一): 蕃茄薯仔粟米豬骨湯 

 
        26 Mar 2024 (Tuesday): Ching Po Leung Soup with Pork Rib   

        三月二十六日 (星期二): 清補凉煲豬骨 

 

       Chinese Sweetened Soup of the Day 是日糖水 
   
        20 Mar 2024 (Wednesday): Black Glutinous Rice & Taro Soup 

        三月二十日 (星期三): 紫米香芋糖水 

 
        21 Mar 2024 (Thursday): Sweetened Coconut Red Bean Soup with Taro and Sago 

        三月二十一日 (星期四): 椰汁紅豆沙芋頭西米露 

 
        22 Mar 2024 (Friday): Sweetened Coconut Red Bean Soup with Taro and Sago 

        三月二十二日 (星期五): 椰汁紅豆沙芋頭西米露 

 
        23 Mar 2024 (Saturday): Sweetened Water Chestnut with Chestnut and Lotus Seeds Soup 

        三月二十三日 (星期六): 馬蹄栗子蓮子糖水 

 
        24 Mar 2024 (Sunday): Sweetened Water Chestnut with Chestnut and Lotus Seeds Soup 

        三月二十四日 (星期日): 馬蹄栗子蓮子糖水 

 
        25 Mar 2024 (Monday): Sago and Beans Soup 

        三月二十五日 (星期一): 喳咋糖水 

 
        26 Mar 2024 (Tuesday): Sago and Beans Soup 

        三月二十六日 (星期二): 喳咋糖水 

 

 

        Subject to change without notice 
        如有更改恕不另行通知 

 

20 Mar – 26 Mar 2024 


