
秋 月 臻 選 套 餐
MOONLIGHT FEAST SPECIAL SET MENU

福 建 特 色 拼 盤  FUJIAN APPETISERS PLAT TER
客 家 鹽 酒 醉 斑 馬 瀬 尿 蝦

Drunken Mantis Shrimp with Ginger and Yellow Wine

涼 拌 酸 辣 龍 爪 菇
Hot and Sour Dragon Claw Fungus

蟹 粉 蟹 肉 小 金 杯
Fujian-Style ‘Pie’ with Hot and Sour Mud Crab Meat,

Lotus Root, Lettuce, Crispy Shallot and Lime Leaf

閩 南 五 香 卷
Deep-Fried Five Spice Bean Curd Pork Roll

百 香 漬 金 瓜
Pickled Pumpkin with Passion Fruit and Spring Onion Oil

湯 品  SOUP
蔥絮黄魚羹

Yellow Croaker Thick Soup with Tofu and Spring Onion
或 or

松茸竹笙 番茄湯
Simmered Tomato Broth with Matsutake Mushroom and Bamboo Fungus

江 海 之 味  FROM THE SEA
青 柑 仔 蒸 鯛 魚

Steamed Snapper with Calamansi Soy Sauce

醬 油 水 煮 大 烏 賊
Poached Squid with Garlic, Leek, Spring Onion in Premium Soy Sauce 

蟹 粉 海 皇 柯 豆 腐
Braised Tofu with Hairy Crab Meat, Tiger Prawn and Scallop

蔬 菜  VEGETABLE
黑 皮 樅 炒 山 蘇 菜  

Fuzhou-Style Stir-Fried 'Shan-Su' Vegetable with Black Termite

主 食  MAIN
飄 香 紅 鱘 配 煎 麵 線

Wok-Fried Mud Crab with Crispy Rice Noodles

甜 品  DESSERTS
永 泰 炒 糍 粑

Yongtai Glutinous Rice Balls with Peanut and Sesame Seeds

椰 汁 燕 窩 凍
Bird’s Nest with Coconut Milk Terrine

每位$988 Per Person


