
暘 YANG

煙燻素鵝
Smoked vegetarian goose

青花椒醬油蘿蔔
Pickle turnip, green pepper oil

洛神梨子
Marinated pear, roselle juice

可另配 Additional Order

糟鹵花雕生醃蝦 (+$68/位 Pax)

Pickled raw prawn with Hua Diao & fermented rice wine

子薑皮蛋薄脆 (+$18/位 Pax)

Pickles, ginger, & thousand-year egg served in crispy shrimp chips

時令湯羹
Soup of The Day

可升級 Upgrade

大宅佛跳牆 (+$388/位 Pax)

Double boiled abalone soup, fish maw, sea cucumber & mushroom

古法蛇羹 (+$288/位 Pax)

Braised shredded snake soup, bamboo shoot & lemon leaves 

茗茶($22/位). 價格以港幣計算，另加一服務費。

Premium Tea ($22/ pax). Prices are in Hong Kong dollars and subject to 10% service charge.

每位 Per Person $488
(兩位起 Min for 2 pax)
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蟹黃銀針玉帶
Braised crab cream, scallop, vegetarian shark’s fin

文火和牛
Slow cooked wagyu with homemade sauce

鬼馬咕噜肉
Sweet & sour pork, fried dough sticks, pineapple

酒釀炒玉苗
Sauteed seasonal vegetable with fermented rice sauce

少爺炒飯
Fried rice with ginger, egg white, Yunnan ham, green beans
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