
以上價目均已港幣計算，並另收加一服務費。套餐不可與其他折扣同時使用
All prices are in HK Dollars and subject to 10% service charge. Set menu cannot be used in conjunction with any other discounts.

嚐 味 套 餐嚐 味 套 餐  CHEF MENU    |     HK�728 Per Person

蔬 菜  蔬 菜  VEGETABLE

福建花菜炒黑皮 樅
Stir-Fried Fujian Cauliflower with Black Termite

湯 品  湯 品  SOUP

或OR
武夷山野菌 素湯

Vegetable Broth with Wuyi Mountain

Wild Mushroom and Bamboo Fungus

鮮拆帝王蟹肉花膠羹(另加 $68)
Fish Maw and King Crab Meat Thick Soup

(Supplement $68)

福 建 點 心  福 建 點 心  FUJIAN DIM SUM

佛跳 灌湯餃  (另加 $88)
Steamed Buddha Jumps Over the Wall Dumpling in Soup (Supplement $88)

Preparation time is 20 minutes 需時20分鐘

前 菜前 菜   APPETISERS

閩南五香卷
Deep-Fried Five Spice Bean Curd Pork Roll

陳年青紅醉花螺 
Marinated Whelk with Qinghong Rice Wine

主 食  主 食  MAIN

 閩南沙茶海鮮鹵面
Minnan-Style Lor Mee with Pork Belly, Shiitake Mushroom and Assorted Seafood

或OR閩南四果湯
Minnan Sweet Soup with

Gelidium Jelly and Snow Lotus Seed

金瓜手工芋泥
Sweet Taro Paste with

Japanese Pumpkin

甜 品  甜 品  DESSERT

閩 南 風 味 小 菜  閩 南 風 味 小 菜  MINNAN SIGNATURES

廈門薑母鴨
Xiamen-Style Ginger Duck

或OR

十香醉排骨
Crispy Drunken Pork Ribs with Purple Potato and Mint

或OR

是日魚鮮 (紅糟燒 / 青柑仔蒸 / 閩清特色蒸)
Fish of the day (Steamed with Red Wine Lees Sauce / Calamansi Soy Sauce /

 Pickled Spicy Yellow Capsicum Sauce and Fujian Pickled Vegetable)


