
秋冬推介 Winter Menu 
個別菜式反應熱烈，每日限量供應，為免向隅，建議預訂！ 

 

 時令必食 Must Try Item       大廚推介 Chef’s Recommendation  
 

堂食加一服務費 10% Service Charge Dine in 
 

更新日期 2025/11/1 
 
 
 

 

F01. 古法扣燜羊腩煲 跟茼蒿 配大孖腐乳    
Old-fashioned Braised Mutton Brisket & Garland Chrysanthemum served in Clay Pot    

加配淮山麵 add-on Yam Noodles＋$35/份；加配茼蒿菜 add-on Veggie ＋$35/份  
           

$1,048 大 large (24 件 pcs)  
$598 細 regular (12 件 pcs) 

F02. 雙冬黑草羊肉煲 跟唐生菜 配大孖腐乳 
Braised Mutton, Mushroom, Winter Bamboo Shoots and Chinese Lettuce served in Clay Pot 

加配淮山麵 add-on Yam Noodles＋$35/份；加配唐生菜 add-on Veggie＋$35/份  
 

$408 

F03. 生啫香椒膏本地蝦乾鮑魚（四隻）芥蘭煲 
Sautéed Abalones, Chinese Kale, and Chilli Paste 

$238 

F04. 薑汁芥蘭炒臘味 Stir-fried Preserved Meat, Chinese Kale and Ginger $148 

F05. 荔芋椰香油鴨髀煲 Dried Cured Duck Leg, Taro and Coconut Milk served in Clay Pot $138 

F06. 生炒本地臘味糯米飯 Fried Glutinous Rice with Local Chinese Cured Meat & Sausages $178 
（4-6 人份 4-6 servings） 

 

F07. 本地鴛鴦腸 (臘腸、鮮鵝膶腸) 臘肉煲仔飯 
【每日下午 5：30 後開始供應】 
Clay Pot Rice with Local Chinese Pork Sausages Cured Meat & Goose Liver Sausages (Available after 5:30pm Daily)  
 

  $218 
（4 人份 4 servings） 

 

F08. 順德均安農家風味辣椒餅豬爽肉金錢鱔煲仔飯 
【每日下午 5：30 後開始供應】Clay Pot Rice with Eel, Pork Neck and Shunde Chilli Paste (Available after 5:30pm Daily) 
 

 $218 
（4 人份 4 servings） 

 
F09. 蒜子火腩蘿蔔炆大鱔煲 Braised Eel, Pork Belly, Radish and Garlic served in Clay Pot  $218 

F10. 蟹粉扒豆苗 Braised Snow Pea Leaves, and Crab Meat  $188 

F11. 蟹粉扒滑豆腐 Braised Crabmeat, Crab Roe, and Tofu $178 

F12. 上湯蒜子台灣櫻花蝦泡豆苗 Taiwanese Sergestid Shrimp, Snow Pea Leaves and Garlic in 
Broth 

$168 

F13. 瑤柱金菇扒豆苗 Stir-fried Snow Pea Leaves, Enoki and Dried Scallops $168 

F14. 本地蝦乾啫啫芥蘭煲 Stir-fried Local Dried Shrimp and Chinese Kale served in Clay Pot $148 
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