
 
 
 

  
品嚐·世緻 

Lunch Tasting 

 

桂圓紅棗茶 (+$68/位) 
Traditional Longan And Red Dates Tea ( Additional $68/Guest ) 

 

五福臨門 (+$148/位) 

柑橘梅子番茄. 櫻桃蘿蔔. 鴛鴦橋頭. 蔥油溏心帶子. 20 年古越龍山花雕浸鮑魚 
Five Fortune (Additional $148/Guest) 

Italian Tomato Topped With Plum And Citrus Jus 
Pickled Radish 

Marinade Scallion Roselle And Vinegar 

Chilled Jumbo Scallop With Scallion Oil 

Drunken Abalone In 20-years Huadiao 

 

金枕海參 (+$138/位) 
Deep-Fried Sea Cucumber Spring Roll (Additional $138/Guest) 

 

獅子黃魚湯 
Poached Scallop And Fish Ball In Superior Soup 

 

蝦籽蝦餃. 雲南菌皇餃. 海參酥 

Steamed Dried Shrimp Roe Dumpling “Har Gau” 

Steamed Yunnan Mushrooms Dumpling  
Baked Puff Pastry Stuffed With Minced Pork And Sea Cucumber 

 

紅翡玉帶 
Steamed Jumbo Scallop With Seasonal Yunnan Mushrooms And Egg White 

 

金甲椰香蝦 
Fried Tiger Prawn With Young Coconut And Mayonnaise Sauce 

升級 • 櫻花蝦汁炆龍蝦 (+$248/位) 

Upgrade • Stir-Fried Lobster In Sergestid Shrimp Sauce With Handmade Rice Flour Rolls 
(Additional $248/Guest) 

 

香茅梅子酸湯浸野生馬友 
Poached Wild Catch Threadfin With Lemongrass And Plum 

 

西紅柿蝦湯稻庭麵 

Fresh Tomato With Inaniwa Udon In Shrimp Broth 

 

甜蜜 

Dessert 

 

珍珠寶盒 (+$128/位) 
Secret Jewelry Box (Additional $128/Guest) 

 
$648/位 Per Guest (兩位起 From 2 Guests or Above) 

另加 10%服務費 Additional 10% Service Charge 

 

  

 
 



 
 

  

 

世緻.昇華 
Special Lunch  

 

桂圓紅棗茶 (+$68/位) 
Traditional Longan And Red Dates Tea ( Additional $68/Guest ) 

 

五福臨門 

柑橘梅子番茄. 櫻桃蘿蔔. 鴛鴦橋頭. 蔥油溏心帶子. 20 年古越龍山花雕浸鮑魚 
Five Fortune 

Italian Tomato Topped With Plum And Citrus Jus 
Pickled Radish 

Marinade Scallion Roselle And Vinegar 

Chilled Jumbo Scallop With Scallion Oil 

Drunken Abalone In 20-years Huadiao 

 

金枕海參 
Deep-Fried Sea Cucumber Spring Roll 

 

獅子黃魚湯 
Poached Scallop And Fish Ball In Superior Soup 

 

蝦籽蝦餃. 雲南菌皇餃. 海參酥 

Steamed Dried Shrimp Roe Dumpling “Har Gau” 

Steamed Yunnan Mushrooms Dumpling 
Baked Puff Pastry Stuffed With Minced Pork And Sea Cucumber 

 

紅翡玉龍 
Steamed Lobster With Seasonal Yunnan Mushrooms And Egg White 

 

私房溏心吉品乾鮑魚扣鵝掌 
Braised South Africa Premium Dried Abalone With Goose Web 

另加 •迷你脆皮海參 (+$100/位) 

Crispy Sea Cucumber (Additional $100/Guest) 

 

香茅梅子酸湯浸野生馬友 
Poached Wild Catch Threadfin With Lemongrass And Plum 

 

西紅柿蝦湯稻庭麵 

Fresh Tomato With Inaniwa Udon In Shrimp Broth 

 

雲石奶凍 
Black Sesame Panna Cotta 

 

珍珠寶盒 
Secret Jewelry Box 

 

$880/位 Per Guest (兩位起 From 2 Guests or Above) 

另加 10%服務費 Additional 10% Service Charge 

 

  

 


