
午市套餐
LUNCH SET

尖 沙 咀 海 港 城 港 威 商 場  2  樓  2 3 0 7 A  舖
Shop 2307A, Level 2, Gateway Arcade, Harbour City, Tsim Sha Tsui

另設加一服務收費 Subject to 10% service charge. | 圖片只供參考 Photo for reference only. 

撚手小菜 SIGNATURE HOT DISH

H1	 珍寶黑松露蝦多士（3 件起）	 $ 3 8 / 件	

Jumbo Prawn Toast with Black Truffle (Min 3 pcs)

H2	 百花釀松葉蟹鉗（3 件起）	 $ 4 2 / 件 	

Deep-fried Snow Crab Claw Stuffed with Shrimp Paste (Min 3 pcs)

H3	 椒鹽一口豆腐 $ 6 8

Deep-fried Tofu Cube with Salt and Pepper

H4	 黃金鹹蛋黃涼瓜 $ 7 2

Stir-fried Bitter Melon with Salted Egg Yolk

H5	 黃金鹹蛋黃炸魚皮 $ 7 8

Deep-fried Fish Skin with Salted Egg Yolk

H6	 老少平安琵琶豆腐 $ 8 8

Pipa Tofu with Dace Fish Paste

H7	 雲石甜酸茄子 $ 9 8

Crispy Eggplant with Sweet and Sour Sauce

H8	 椒鹽九肚魚 $ 1 1 8

Deep-fried Bombay Duck Fish with Salt and Pepper

H9	 黃金鹹蛋黃鮮魷 $ 1 4 8

Deep-fried Squid Tentacles with Salted Egg Yolk
H10	 大笪地椒鹽鮮魷 $ 1 4 8

Deep-fried Squid Tentacles with Salt and Pepper

H10H1-3

H7

新鮮時蔬 SEASONAL VEGETABLET

特色甜品 DESSERT

優惠價

V1	 薑汁生炒芥蘭 $98  $78
Stir-Fried Chinese Kale with Ginger Juice

V2	 蒜蓉炒時蔬 $98  $78	
Stir-Fried Seasonal Vegetables with Minced Garlic

V3	 金銀蛋菜心 $108  $88	
Poached Choy Sum with Century Egg and Salted Egg

V4	 蒜蓉豬油渣炒萵筍絲 $118  $98	
Stir-fried Celtuce with Minced Garlic and Pork Lard

V5	 大澳蝦乾上湯浸勝瓜 $128  $108	
Angled Luffa and Dried Shrimp in Supreme Broth

優惠價

D1	 滋潤雙湘蓮陳皮紅豆沙（熱 / 凍） $48  $38 / 份	
Hunan Lotus Seed Red Bean Sweet Soup（Hot/Cold）

D2	 楊枝甘露 $58  $48 / 份	
Mango Pomelo Sago

D3	 北海道雙獅奶凍（2 隻）	 $68  $58	
Lion Dance Hokkaido Milk Pudding (Black Sesame Flavor)

D4	 原隻椰皇椰子布丁 $78  $68	
Coconut Pudding served in a Whole Young Coconut 

D2

V3 V5

D3 D4



L1	 魚香茄子煲	 $ 9 8 	
	 Spicy Eggplant and Minced Pork Pot

L2	 西班牙黑毛豬叉燒炒滑蛋	 $ 1 0 8 	
	 Scrambled Egg with Barbecued Iberico Pork

L3	 鹹蛋黃墨魚汁蒸肉餅	 $ 1 1 8 	
	 Steamed Squid Ink Pork Patty with Salted Egg Yolk

L4	 西班牙黑毛豬咕嚕肉	 $ 1 1 8 	
	 Sweet and Sour Iberico Pork

L5	 廟街啫啫滑雞煲 	 $ 1 2 8 	
	 Chicken Pot 

L6	 浪漫火腩豆腐煲	 $ 1 3 8 	
	 Roasted Pork Belly and Tofu Claypot

L7	 沙茶醬安格斯牛肉炒芥蘭	 $ 1 3 8 	
	 Stir-fried Angus Beef with Chinese Broccoli in Satay Sauce

L8	 莞茜皮蛋豆腐龍躉片湯	 $ 1 3 8 	
	 Coriander, Century Egg, and Tofu Giant Grouper Fillet Soup

L9	 香煎一夜埕馬友	 $ 1 4 8 	
	 Pan-fried Salted Threadfin

L10	 X O 醬三色椒炒龍躉	 $ 1 4 8 	
	 Sautéed Giant Grouper with Tri-Colour Bell Peppers in XO Sauce

L11	 粟米龍躉塊	 $ 1 4 8 	
	 Giant grouper fillet with corn sauce

L12	 黑椒蜜汁薯仔 A5 和牛粒 	 $ 1 8 8 	
	 Stir-fried  A5 Wagyu Beef Cube and Potato in Black Pepper Honey Sauce

以上套餐配鹹蛋（半隻）及絲苗白飯（碗）
The above set meals are served with salted egg (half) and white rice (bowl)

以上套餐配絲苗白飯（碗）
The above set meals are Served with Steamed Rice (Bowl)

A1	 玫瑰露頭抽豉油雞	 $ 9 8 	
	 Soy Sauce Chicken

A2	 秘製蔥油五鮮雞	 $ 9 8
	 Scallion Oil Chicken 

A3	 松板肉叉燒	 $ 1 0 8
	 Honey-glazed Barbecued Pork Jowl

A4	 西班牙黑毛豬叉燒	 $ 1 1 8
	 Honey-glazed Barbecued Iberico Pork

A5	 松板肉叉燒配蔥油五鮮雞	 $ 1 1 8
	 Honey-glazed Barbecued Pork Jowl and Scallion Oil Chicken 

A6	 西班牙黑毛豬叉燒	 $ 1 2 8  

	 配玫瑰露頭抽豉油雞
	 Honey-glazed Barbecued Iberico Pork and Soy Sauce Chicken

A7	 陳皮十三味脆皮燒鴨	 $ 1 5 8
	 Roasted Duck 

燒味系列 BARBECUED SET 

L3 L4 L8

L9 L10 L12

午市一人餐 LUNCH SET

追加優惠 ADD-ON OFFER	 優惠價

絲瓜蛋花湯	 $38  $12 
Loofah Egg Drop Soup

清燉雪梨豬腱湯（盅）	 $68  $38 
Double-boiled Pear and Pork Shank Soup (Bowl)

五指毛桃燉雞湯（盅）	 $68  $48
Double-boiled Hairy Fig and Chicken Soup (Bowl)

港好茶 CLASSIC HONG KONG TEA	 熱 Hot 	  凍 Iced

鮮榨果汁（西瓜汁 / 橙汁）	 	 /	 $32  $18
Fresh Fruit Juice（Watermelon juice / Orange juice)

竹蔗茅根馬蹄胡蘿蔔	 	 /	 $35  $22
Sugar Cane and Imperatae Drink

五花重奏（金銀花、菊花、槐花、木棉花、雞蛋花）	 	 /	 $35  $22
Five-Flower Herbal Tea

手打檸茶	 	 /	 $35 $22
Handcrafted Lemon Tea

絲襪奶茶 / 香濃咖啡 / 鴛鴦	 $28  $14 	 $32  $18
Milk Tea / Coffee / Yuen Yang

其他 OTHER

可樂 / 無糖可樂 / 雪碧	 	 /	 $22  $12
Coke / Coke Zero / Sprite

R1	 鐵板黑椒松板肉炒麵	 $ 9 8 	
	 Sizzling Pork Jowl Fried Noodle with Black Pepper

R2	 火鴨絲炒米粉	 $ 1 0 8 	
	 Stir-fried Rice Vermicelli with Shredded Duck Meat

R3	 西班牙黑毛豬叉燒炒飯	 $ 1 1 8 	
	 Barbecued Spanish Iberico Pork Fried Rice

R4	 悅見乾炒牛小排河	 $ 1 2 8
	 Canton House Stir-fried Beef Flat Rice Noodle

R5	 日本 A5 和牛叉燒炒飯	 $ 1 3 8
	 Barbecued Japanese A5 Wagyu Beef Fried Rice

S1	蠔皇原件花膠鮑魚石鍋飯
 	 $ 1 9 8
	 �Braised Whole Fish Maw and Abalone in 

Oyster Sauce Served with Rice 

S2	大發鮑魚魚翅石鍋飯
	 $ 2 1 8 	 	
	 Shark Fin and Abalone with Rice

炒粉麵系列 RICE & NOODLE

石鍋系列 STONE POT SERIES

R2 R4

S2

R3

A4A1

茗茶（普洱、香片、胎菊、鐵觀音）	 $15/ 位 per 
Tea (Pu'er, Longjing, Embryo Chrysanthemum, Tieguanyin)


