
 

 

精選套餐 
Luncheon Menu 

湯 
Soup 

(粵) 
香荽陳皮燉大鴨 

Double-boiled duck soup with aged tangerine peel and 
parsley 

(130 kcal) 





南北點心 
Dim Sum 

(粵) 靈芝菇素肉角 

Steamed “OmniPork” and assorted mushroom dumpling 
(69 kcal) 

(魯) 迷你山東包 

Steamed pork bun with cabbage and black fungus 
(115 kcal) 

 

燒臘
Barbecued 

(粵) 香燒豬頸肉 

Roasted pork neck with lemongrass 
(244 kcal) 

 

熱菜 
Hot dishes 

(每枱請選擇三款熱菜) ( Please select any 3 dishes for each table )  
(粵) 紫蘿炒牛肉 

Sautéed beef with young ginger and pineapple 
(91 kcal) 

(京) 珊瑚賽螃蟹 

Pan-fried egg white and fish fillet with shredded carrot 
(90 kcal) 

(川) 宮保蝦球 

Wok-fried prawn in dark vinegar with cashew nut  
(153 kcal) 

 

(學) 學員創意菜式 -“香辣孜然魷魚”   (數量有限) 

A creation dish from our students 
Sautéed squid with cumin and chilli sauce (Limited dish) 

 

(52 kcal) 

 (粵) 松本菇蟲草花小豆苗 

Stir-fried young vegetables with Honshimeji and cordyceps (96 kcal) 

 

飯 
Rice 

(粵) 提子乾雞粒炒飯 

Fried rice with diced chicken and raisin 
(60 kcal) 

 

甜點 
Dessert 

(滬) 凍椰汁紫米露 

Chilled sweetened purple rice with coconut cream 
(172 kcal) 

 

Lunch menu $160 per person 

Tea charge $10 per person 

Should you have a particular food allergy, please inform our instructor.  

如您對特定食物過敏，請告知我們的導師。 

Please help us reduce food waste, do not hesitate to ask for smaller portions.  

請幫助我們減少浪費食物， 食物份量可因應要求減少。 

: The dish has less fat or oil, salt and sugar 

: The dish has more fruit and/or vegetable 

: The dish contains chilli and is spicy 
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散點菜式 
A La Carte Menu 

Welcome to supplement your set menu with any of the following dishes. 
 

    HK$ 

湯 
Soup 

(粵) 雞茸燴燕窩  

(需提前 48 小時預定) 

Braised bird’s nest soup with chicken 
purée 
(48 hours advance order is required) 

(88 kcal) 248.00(位) 

      

開胃小食 
Appetisers  

  

(粵) 金勾芹菜 

Sauteed celery with dried shrimp  

(27 kcal) 48.00(例) 

(川) 榨菜腎片 

Marinated gizzards with pickled mustard 

(19 kcal) 28.00(例) 

      

熱菜 
Hot dishes 

(閩) 夏日佛跳牆  

(需提前 48 小時預定) 

Braised fish maw, abalone, sea cucumber, 
pig sinew, dried oyster and black 
mushroom and turnip in oyster sauce  
(48 hours advance order is required) 
 

(94 kcal) 248.00(位) 

 (川) 螞蟻上樹 

Stir-fried vermicelli with spicy minced 

beef 

(60 kcal) 88.00(例) 

 

麵 (滬) 三鮮兩面黃  (150 kcal) 58.00(例) 

Noodle  Pan-fried crispy egg noodle with 
chicken, shrimp and ham 

  

   

甜點 (粵) 豆沙水晶包 (82 kcal) 28.00 (例) 

Dessert  Steamed crystal bun filled with red bean 
paste 

  

 

 

食物份量可因應要求而酌量減少 Portion size can be reduced on request  

所有食物無添加味精 No msg (monosodium glutamate) is added to our dishes  

   

 : The dish has less fat or oil, salt and sugar, meeting the 3 less requirements.  
 

 

 : The dish has more fruit and/or vegetable. 
 

凡惠顧任何一款「蔬果之選」或 「3少之選」，即送精美小食一客。 

Free appetiser when you order any "Fruit and Vegetables" or "3 less" dish 
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