
商務午餐 A
Business Lunch

加一服務費 All prices are subject to 10% service charge
請將手機轉為靜音模式 Please kindly switch your mobile to silent mode
為閣下健康著想，如閣下對任何食物有過敏反應，請跟餐廳職員聯絡。

Please inform your server of any food related allergies as your well-being 
and comfort are our greatest concern.

雙式蒸點
Steamed Dim Sum (Two Kinds) 

 
*原隻鮑魚雞粒酥 (另加$82) 

*Baked Whole Abalone Puff with Chicken ($82 Supplement) 

蜜汁叉燒點心拼盤
Honey Glazed Barbecue Pork with Fried Dim Sum (Two Kinds)

海皇豆腐羹
Seafood Broth with Bean Curd

或 Or

*菜膽北菇燉花膠 (另加$220)
*Double Boiled Fish Maw with Black Mushroom and Chinese Cabbage 

(另加 $220 Supplement) 

天椒碧綠炒和牛片
Wok-fried Wagyu Beef with Vegetable and Fresh Chilli 

*濃湯杞子浸時蔬(另加$90) 
*Poached Seasonal Vegetables with Wolfberry in Chicken Broth ($90 Supplement)

魚湯鮮菌稻庭麵
Inaniwa Noodle with Wild Mushroom in Fish Broth 

營致甜品
Dessert of the Day

每位 $598 per person 

精選汽泡茶 Selected Sparkling Tea - HK$98
精選香檳 Selected Champagne - HK$168



商務午餐 B
Business Lunch

加一服務費 All prices are subject to 10% service charge
請將手機轉為靜音模式 Please kindly switch your mobile to silent mode
為閣下健康著想，如閣下對任何食物有過敏反應，請跟餐廳職員聯絡。

Please inform your server of any food related allergies as your well-being 
and comfort are our greatest concern.

雙式蒸點
Steamed Dim Sum (Two Kinds)

 
*原隻鮑魚雞粒酥 (另加$82) 

*Baked Whole Abalone Puff with Chicken ($82 Supplement)

蜜汁叉燒點心拼盤
Honey Glazed Barbecue Pork with Fried Dim Sum (Two Kinds)

瑤柱竹笙銀絲羹
Vermicelli Broth with Bamboo Pith and Conpoy

或 Or

*菜膽北菇燉花膠 (另加$220)
*Double Boiled Fish Maw with Black Mushroom and Chinese Cabbage 

($220 Supplement) 

碧綠炒鮮蝦球 
Sautéed Fresh Prawn with Vegetables

*濃湯杞子浸時蔬(另加$90) 
*Poached Seasonal Vegetables with Wolfberry in Chicken Broth ($90 Supplement)

	
蒜香牛崧炒香苗

Fried Rice with Minced Beef and Garlic

營致甜品
Dessert of the Day

每位 $598 per person
精選汽泡茶 Selected Sparkling Tea - HK$98

精選香檳 Selected Champagne - HK$168



行政午餐 
Executive Lunch

加一服務費 All prices are subject to 10% service charge
請將手機轉為靜音模式 Please kindly switch your mobile to silent mode
為閣下健康著想，如閣下對任何食物有過敏反應，請跟餐廳職員聯絡。

Please inform your server of any food related allergies as your well-being 
and comfort are our greatest concern.

 
 

雙式蒸點
Steamed Dim Sum (Two Kinds) 

 
*原隻鮑魚雞粒酥(另加$82) 

*Baked Whole Abalone Puff with Chicken ($82 Supplement) 

蜜汁叉燒點心拼盤
Honey Glazed Barbecue Pork with 

Fried Dim Sum (Two Kinds)

菜膽北菇燉南非鮑魚
Double Boiled South Africa Abalone with Black Mushroom  

and Chinese Cabbage 

豉油皇香煎星斑球
Pan-fried Leopard Coral Garoupa with Premium Soy Sauce 

*脆香貴妃雞半隻(另加$380) 
*Crispy Salted Chicken ($380 Supplement) 

*濃湯杞子浸時蔬(另加$90) 
*Poached Seasonal Vegetables with Wolfberry in Chicken Broth  

($90 Supplement) 

香蔥蝦球帶子粒炒飯
Fried Rice with Scallop, Prawn and Spring Onion 

營致甜品 
Dessert of the Day 

每位$798 per person
精選汽泡茶 Selected Sparkling Tea - HK$98

精選香檳 Selected Champagne - HK$168


