
Set Lunch

化皮乳豬件拼蜜汁叉燒
Sliced barbecued suckling pig 
Barbecued pork with honey sauce

柚子蜜明蝦球
Dry braised prawns with pomelo honey sauce

蟹肉小米燕窩羹
Braised bird’s nest soup with crab meat and millet

舞茸扒時蔬
Braised seasonal green with Maitake mushroom

瑤柱藜麥海鮮炒飯
Fried Quinoa with diced seafood and conpoy 

夏宮精選甜品
Summer Palace dessert sampler 

HK$1,480 供兩位用 for two persons

夏宮美小碟 Summer Palace appetisers
• 脆皮燒腩仔、井崗山豆腐皮、蔥花海蜇絲
• Crispy pork brisket,
 Spicy marinated bean curd sheet with garlic and red chilli,
 Chilled jellyfish with spring onion

精美點心 (兩款)
Dim sum selection (Two kinds)

松露醬大蝦皇
King prawn with truffle pesto 

羊肚菌竹笙燉菜膽湯
Double-boiled morel mushroom with
bamboo fungus and cabbage 

魚湯扒虎斑球滑豆腐
Braised fresh tiger garoupa fillet with
bean curd in fish sauce

廚師醬和牛面頰
Stewed Wagyu beef cheek with
our Chef’s special preserved bean paste

迷你飄香荷葉飯
Fried rice wrapped in lotus leaf

香芒楊枝甘露
Chilled sago cream with mango juice and pomelo

HK$3,980 供四位用 for four persons

另奉橙汁、汽水或礦泉水一杯
Includes a glass of orange juice, soft drink or mineral water
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如您對食物有過敏反應，請告知我們的服務員。
Please advise our associates if you have any food allergies.

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

午市套餐只適用於主餐廳 (貴賓廳不適用)
Set Lunch Menu applies to main dining area only (not available in Private Room)


