
    HK$
話梅浸鮮百合雲南樹番茄 (前菜)   188
Marinated tree tomato and
fresh lily bulb with plum sauce (Appetizer)

鮮姬松茸棗香燉螺頭湯  每位 Per person 450
Double-boiled sea welks and pork shank with
fresh agaricus blazei and red date soup

雲南羊肚菌金箱白玉盒   420
Braised bean curd stuffed with shrimp mousses and morel 

雲南玫瑰醬金沙香酥蝦球   608
Deep-fried shrimp with salted egg yolk and rose sauce

雲南鮮黃耳竹笙花濃湯泡菜苗   308
Poached vegetable with fresh yellow fungus and
bamboo fungus in chicken broth    

雲南牛肝菌椒香波士頓龍蝦 (半隻)    428
Sauteed Boston lobster with
Portobello mushroom and Porcini (Half Piece)        

雲南干巴菌小土豆醬香雞煲   448
Sauteed chicken and Yunnan potato with
ganba fungus sauce in a clay pot

雲南獨子蒜鴛鴦蝦乾啫芥蘭   328
Sauteed kale and two kinds dried shrimp with
Yunnan solo garlic

柱皇醬雲南小翠瓜爆蒜香黑豚肉   480
Stir-fried kurobuta pork and
Yunnan zucchini with garlic and xo sauce

樟樹椒蔥香爆日本和牛片   1280
Stir-fried sliced Japanese wagyu beef with
Hunan zhangshu port chili

雲南甜豆仁炒雞頭米   308
Stir-fried sweet bean with fox nut 

雲南諾鄧火腿老菜脯玉帶蛋白炒絲苗   440
Egg white fried rice with Nuodeng ham,
diced scallop and  preserved radish

雲南翡翠銀杏薏米腐竹鵪鶉蛋糖水   每位 Per person  95
Sweetened bean curd sheet with
quail egg, Semen Coicis and Yunnan ginkgo

Chef’s Recommendation
菇菌鮮蔬賞味盛宴

如您對任何食物有過敏反應，請通知我們的服務員。
Please advise our associates if you have any food allergies.

加一服務費 Prices are subject to 10% service charge


