
 

時令冬瓜盅晚市套餐 
Seasonal Winter Melon Soup Set Dinner Menu 



蜜汁西班牙黑毛豬叉燒皇拼香辣脆金磚 
Barbecued Spanish Iberico Pork Coated with Malt Sugar 

Deep-fried Diced Bean Curd Coated in Chilli Bean Powder 
   

 錦繡海鮮冬瓜盅 
Double Boiled Winter Melon Soup with Assorted Seafood 

    
陳皮蒸南非鮮鮑魚 

Steamed Fresh South African Abalone with Dried Tangerine Peel 
   

花尾躉（二食）Giant Garoupa  (Served two ways) 

頭抽豉油皇炒斑球 
Stir-fried Garoupa with Superior Soy Sauce 

胡椒炆海斑頭腩煲                                                                                              
Baked Garoupa Belly and Head with Black Pepper 

   
鮑魚汁柚皮炆鵝掌                                                                                              

Braised Goose Web with Pomelo Peel in Abalone Sauce 
   

哈哈蝦炒飯/  芙蓉海鮮粒煎米粉       
Fried Rice with Diced Shrimps, Sakura Shrimps and Shrimp Paste    

OR 
Pan-fried Rice Vermicelli topped with Assorted Seafood and Egg Wash  

   

生磨蛋白杏仁茶/廿年陳皮蓮子紅豆沙/生磨合桃露 
Sweetened Cream of Almond with Egg White  

OR   
Sweetened Cream of Red Bean with 20 Years Dried Tangerine Peel and Lotus Seeds 

OR 
Sweetened Cream of Walnut 

 

原價 Original Price  每位 HK$628 net/ per person  

優惠價 Special Price (4-7位用)  

每位 HK$ 399 net/  per person   

優惠價 Special Price (8-10位用)  

每位 HK$ 379 net/  per person   

額外顧客每位港幣 HK $379 net  for extra 1 person  

已包括加一服務費及茶芥  
All prices are inclusive of 10% service charge and tea charge 

須一天前預訂 one day advance order 

2025LYH_J007 


