




Lunch Set Menu

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.

Seasonal Sweet Soup

Marinated Lily Bulb and Fungus

七味黃金豆腐 香滷麻辣牛舌 涼拌貓耳百合
Crispy Tofu with Salt and Pepper / Braised Beef Tongue with Spicy Broth / 

海鮮豆腐羹
Seafood Tofu Soup

Steamed Shrimp Balls with Hua Diao Wine and Egg White

花雕蛋白蒸蝦球

鮮鮑豬手炆北菇
Braised Pig Knuckles with Fresh Abalone and Shiitake Mushrooms

絲瓜黃耳炒牛肉
Stir-fried Beef with Loofah and Fungus

天使炒飯
Scallop and Egg White Fried Rice

合時甜湯



Marinated Baby Ginger with Century Eggs / Crispy Lotus Root Cake with Pork / 
Braised Beef Tongue with Spicy Broth

Dinner Set Menu

Double-boiled Duck with Winter Melon and Barley

Dalong Fried Fresh Milk with Shrimp

Braised Abalone and Beef Ribs with Abalone Sauce

Steamed Tiger Garoupa with Spring Onion and Oil

Poached Loofah with White Fungus and Fish Broth

Braised White Fungus with Almond and Dried Loquat

冬瓜薏仁燉老鴨

皮蛋子薑 香酥蓮藕餅 香滷麻辣牛舌

大良白玉炒生蝦

蠔皇鮑魚拼牛仔骨

香蔥油淋蒸老虎斑

魚湯白木耳浸絲瓜

魔鬼炒飯

琵琶果南北杏燉雪耳

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.



Stir-fried Abalone with Minced Garlic and Chili

Marinated Abalone with Spicy Broth

Mixed Stir-fried with Squid, Dried Shrimp, Scallop and Chinese Chives

Braised Beef Tongue with Spicy Broth

Crispy Shrimp with Thin Noodles

Marinated Fish in Chiu Chow Style

Crispy Lotus Root Cake with Pork

Marinated Lily Bulb and Fungus

Eggplant Salad with Japanese Style Dressing

Fried Sliced Cod with Minced Garlic and Chili

Crispy Tofu with Salt and Pepper

Marinated Baby Ginger with Century Eggs

避風塘嫩鮮鮑

麻辣嫩鮮鮑

聚苑小炒皇

香滷麻辣牛舌

金絲鳳尾蝦

潮汕打冷魚飯

香酥蓮藕餅

涼拌百合羊肚耳

和風茄子

避風塘鱈魚條

七味黃金豆腐磚

聚苑皮蛋子薑

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.



Double-boiled Fish Maw with Pork Belly and Chicken

Double-boiled Octopus Soup with Pork and Lotus Root

Double-boiled Pork Lung Soup with Almond Juice

Double-boiled Chicken Soup with Aged Dried Radish

Double-boiled Duck with Winter Melon and Barley

Double-boiled Black-bone Chicken with Black Garlic and Red Dates

冬瓜薏仁燉老鴨

金湯豬肚花膠筒雞 

金銀杏汁白肺湯

陳年老菜脯燉土雞�

紅棗黑蒜燉竹絲雞

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.



Wok-fried Tiger Garoupa in Claypot

Mapo Tofu with Australian Lobster and Wagyu Beef

澳洲龍蝦和牛麻婆豆腐

Mapo Tofu with Green Lobster and Wagyu Beef

小青龍和牛麻婆豆腐

Wok-fried Mud Crab with Vermicelli

肥滿膏蟹粉絲煲�

Braised Chinese Soft-shelled Turtle with Pork in Soy Sauce

紅燒甲魚襯燒腩

Sliced Tiger Garoupa in Sichuan Spicy Broth with Fermented Vegetables

泡椒酸菜水煮老虎斑 

Steamed Tiger Garoupa with Spring Onion and Oil

香蔥油淋蒸老虎斑

Steamed Egg White with Lobster and Chinese Wine

酒香花雕蒸龍蝦蛋白 (兩位起)�

Braised Sea Cucumber and Mushroom with Abalone Sauce

鮑汁花菇燴遼參

Steamed Mud Crab with Minced Pork

粵式膏蟹蒸肉餅

Marinated Crab with Chinese Wine

陳年酒香醃醉蟹

Steamed Egg White and Dried Scallop with Hua Diao Wine

瑤柱花雕蒸蛋白

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.



Baked Crab Shell Stuffed with Crab Meat and Onion

焗釀鮮蟹蓋

Dalong Fried Fresh Milk with Shrimp

大良白玉炒生蝦

Mapo Tofu with Shrimp and Wagyu Beef

和牛鮮蝦麻婆豆腐

Shrimps with Minced Garlic and Chili

避風塘基圍蝦

Stewed Sea Cucumber and Tofu in Casserole

Deep-fried Taro and Scallop

荔蓉鮮釀玉帶子

Braised Yellow Croaker in Soy Sauce

家傳紅燒黃花魚

Sauté Neritic Squid with Chili Sauce
川味麻辣中卷

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.



Crispy Taro Wrapped with Duck Fillet and Shrimp Paste

Braised Venison Tendon, South African Abalone and Mushroom

聚苑三寶(鹿根、南非鮑、北菇) 

Braised Pigeon stuffed with Shark Fin and Abalone Sauce

Prosperity Chicken

Stewed Fish Maw and Chicken with Preserved Vegetables in Casserole

Braised Pork Knuckle with South African Abalone

Crispy Chicken with Garlic

Deep-fried Chicken in Red Bean Curd Sauce

Traditional Lamb Stew

Crispy Pigeon with Garlic

Chef Kan＇s Signature Barbecued Pork

紅燒東坡肉
Braised Pork Belly with Soy Sauce

仙鶴神針

火焰富貴雞

南非鮮鮑燉豬手 

蒜香脆皮雞 

南乳吊燒雞

古法枝竹羊腩煲

蒜香乳鴿

簡式秘製黑叉燒

荔蓉百花香酥鴨

脆皮豬手
Crispy Pork Knuckle

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.



Steamed Salted Fish with Minced Pork

港式鹹魚蒸肉餅

Poached French Escargots with Chinese Wine and Chili Sauce

Poached Pork Kidney with Chinese Wine and Red Dates

Wok-fried Beef Ribs with Onion and Black Pepper

Wok-fried Pork Ribs with Garlic

Wok-fried Beef Ribs with Red Wine

辣酒煮法國白玉蝸牛

黃酒紅棗炒腰花

洋蔥黑椒牛仔骨

蒜香排骨

紅酒牛小排 

Braised Abalone and Beef Ribs with Abalone Sauce

蠔皇鮑魚拼牛仔骨

酸菜豉椒炒大腸
Stir-fried Pork Intestines with Sauerkraut and Black Bean Sauce

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.



Poached Loofah with Seafood

Poached Seasonal Vegetables with Superior Broth, Salted Egg and Century Egg

Poached Chinese Cabbage with Dried Scallop

Sautéed Seasonal Vegetables

Poached Loofah with White Fungus and Fish Broth

Poached Winter Melon with Superior Broth and Chinese Ham

海味絲瓜

瑤柱扒菜膽 

金銀蛋上湯浸時蔬 

五行四季蔬

魚湯白木耳浸絲瓜

上湯火腿浸冬瓜

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.



Fried Rice with Barbecued Pork and Braised Fish Maw

極品黯然銷魂飯

Rice Noodle Soup with Pomfret and Taro

Steamed Glutinous Rice with Mud Crab

Stewed Noodles with Yellow Croaker in Soup 

Braised Fried Rice with Sea Cucumber, Chicken and Abalone Sauce

Fried Rice with Wagyu Beef, Egg White and Black Truffle

Scallop and egg white fried rice

天使炒飯 680

白鯧芋頭米粉

秘製紅蟳蒸米糕

海參雞粒鮑汁燴飯

魔鬼炒飯

松露蛋白和牛炒飯

本菜單所使用豬原料產地來自於台灣、西班牙。
The origins of the pork used in this menu are from Taiwan and Spain.

本菜單所使用牛原料產地來自於澳洲、美國。
The origins of the beef used in this menu are from Australia and the United States.



Traditional Grinded Almond Milk with Bird＇s Nest

Black Sesame Soup with Bird＇s Nest

Braised White Fungus with Almond and Dried Loquat

Traditional Grinded Almond Milk

Chilled Mango Sago Cream with Pomelo

Sweetened Red Bean Soup with Aged Mandarin Peel (Winter limited)

陳皮紅豆沙 (冬季限定)

官燕杏仁茶

官燕芝麻糊

琵琶果南北杏燉雪耳

生磨杏仁茶

楊枝甘露

金湯熱豆花
Soybean Pudding in PuerhTea

(5位以上預定)




