
CABERNET SAUVIGNON, LAURENT MIQUEL, LANUEDOC ( $490)
CHARDONNAY, LAURENT MIQUEL, LANUEDOC ( $450)

sliced pork terrine served with zhenjiang black vinegar

braised dried turnip sweet soy

jelly fish with spring onion oil

double-boiled Matsutake and conch soup

stir-fried river shrimps

braised fish maw with minced pork & Yu Xiang sauce

deep-fried sweet and sour fish with pine nuts

braised beef ribs with brown sauce

braised seasonal vegetables in soup

glutinous sesame dumplings in osmanthus soup

$2,680+10% Special price for 4 persons



chilled ice plant with sesame sauce

jelly fish in spring onion oil and cucumber

sliced pork terrine served with Zhenjiang black vinegar

*
double-boiled conch with abalone & matsutake mushrooms

stir-fried shrimps

braised fish maw with shrimp seed & spring bamboo shoot

deep-fried sweet and sour fish with pine nuts

camphor tea leaf smoked duck

steamed pork dumplings

almond cream with egg white & bird nest

$2,280+10% for 4 people ( original price $3,680)
$2,850+10% for 5 people ( original price $4,600)
$3,420+10% for 6 people ( original price $5,520)

. $280 ( $680)*

. $288 Errazuriz Estate, Cabernet Sauvignon 1 ( $500)



2023.06.17-18

Deep-fried tofu cubes with salt and pepper . Mouth-watering chicken
Cucumber tossed with garlic and chili. Prawns in Sichuan pepper

Double-boiled fish maw and chicken soup

Braised whole sea cucumber with goose web

Braise grouper in red chili broth

Grilled beef ribs

Stewed fresh asparagus with vegetables

Signature dan dan noodles

Sichuanese ice jelly

$2,380+10% Special price for 4 person

( original price $3,680)

18 K11 MUSEA 4 412-413 T: 2545 3288 
412-413, 4/F, K11 MUSEA, 18 Salisbury Road, Tsim Sha Tsui

$288 1 



Mouth watering chicken . Okra with ginger sauce
Ox tongue and tripe medley . Sliced pork kidney with red chili oil

Sesame crispy prawns

Stir-fried shark’s fin with ganba fungus

Consomme with winter melon

Deep-fried lamb rib with chili

Kung Pao chicken

Yellow croaker fish with sugar & vinegar

Sauteed fried cabbage

Shredded pork with green pepper

Pork wontons with red chili oil

Sichuan mochi crisp with red sugar

HK$3,180 (6 6 persons)
Plus service charge

147 2 3 T: 2609 2328  Whatsapp : 5135 1236
2/F & 3/F, 147 Queen's Road East, Hong Kong

$490 1 ( original price $590)

Special price $490 (1 bottle of Shiraz "Valley Floor", Langmeil, Barossa, Australia 2019)



特價每位
$328
per person

午餐
“食豪D＂

“Sik Hoo D” 
Sumptuous Lunch Set 

尖沙咀彌敦道63號iSQUARE國際廣場30樓
30F, iSQUARE, 63 Nathan Road, Tsim Sha Tsui

T: 2487 3688

金蒜拍青瓜
Garlic cucumber

蜜汁叉燒
Honey glazed “char siu”

白胡椒海蜇頭
Jelly fish with white pepper

海鮮燕窩羮
Seafood thick soup with bird’s nest

蠔皇原隻鮮鮑魚
Braised whole abalone

薑蔥花雕煀斑頭腩
Stewed grouper brisket

燒汁元貝皇拌烏冬
Pan-fried giant scallop with udon

精美甜點
Dessert

原價$588
大割引

兩位起 Minimum 2 people
另加一服務費 subject to 10% service charge 以上菜式圖片只供參考

photos are for reference only



銅鑼灣告士打道280號世貿中心12樓
12/F, World Trade Centre, 280 Gloucester Road, Causeway Bay
T: 852-2435 3088 

另加一服務費
subject to 10% service charge

金蒜拍青瓜

蜜汁叉燒

白胡椒海蜇頭

海鮮燕窩羮

蠔皇原隻鮮鮑魚

薑蔥花雕煀斑頭腩

燒汁元貝皇拌烏冬

精美甜點

Garlic cucumber

Honey glazed “char siu”

Jelly fish with white pepper

Seafood thick soup with bird’s nest

Braised whole abalone

Stewed grouper brisket

Pan-fried giant scallop with udon

Dessert

以上菜式圖片只供參考

photos are for reference only

午餐
“食豪D”

“Sik Hoo D” 
Sumptuous Lunch Set 

原價$588
大割引

每  位

(兩位起 Minimum 2 people)

每  位



點心類 Dim Sum
蟹子燒賣 “siu mai” pork dumpling

黑松露素粉果 black truffle vegetarian dumpling

晶瑩蝦餃 “har gau” shrimp dumpling with bamboo shoot

日式煎餃子 pan fried pork dumpling

XO 醬鳳爪  steamed chicken feet with XO sauce

鮮蝦菜苗餃 vegetable and shrimp dumplings

豉油皇炒蝦米腸粉 stir-fried rice roll with soya

一口核桃包 steamed walnut bun

葡汁鱈魚酥 crispy cod samosa

脆皮素春卷 vegetarian spring roll

鮮蝦炸雲吞  crispy wonton

蜜糖薑汁糕 ginger juice & honey jello

黑糖馬拉糕 (4位用) sugar cane sponge cake (for 4 persons)

香滑馬蹄糕 steamed water chestnut cake

精美菜式 Selected Dishes
陳醋雲耳 fungus with aged vinegar

話梅石榴 guava in plum flavor

鮮果咕嚕肉 sweet and sour pork

上湯浸時蔬 poached seasonal vegetables

鹿茸菇雲耳炒四季豆 sauteed string bean with black fungus

滑蛋鮮蝦仁 scrambled egg with shrimps

菜脯肉崧煎蛋角 pan-fried egg wrapped with minced meat

油雞樅京蔥炒牛肉 stir-fried sliced beef with scallions 

辣子雞球 hot & spicy chicken 

滷水雞翼 marinated chicken wing 

麵、飯 Noodles & Rice
家鄉炒米粉 stir-fried rice vermicelli 

乾炒叉燒河粉 fried rice noodles with “char siu” 

魚香茄子燜伊麵 braised e-fu noodles with eggplant

生炒牛肉飯 fried rice with diced beef

肉碎狗仔粉 doggie’s noodles

‧另加一服務費 subject to 10% service charge
‧以上食物可隨意任選及只限餐廳內享用 menu for dine in only
‧固定收費：中國茗茶/熱開水，每位$28  Chinese tea or hot water, $28/person 

人數 No. of person : ________
檯號 Table no. :____________

(位) (位)

(位)

珍惜食物,售完即止。

特選紅白酒
selected red/white wine

$100 / 2 glasses

Yum Cha ~~ Yum Sik
父親節午市任點 all you can eat 
2023年6月17-18日

                   
                 

(每段用餐時間為90分鐘)

每位$268 (3-11歲小童可享半價優惠)
第一輪：11:00 - 12:30    
第二輪：13:00 - 14:30 
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