
     

 

蔬果同行 

Veggie and Fruity $288.00 ( Per Person ) 

Plus $5 tea charge 

 

 

開胃小食   Appetisers 
 

紅油涼瓜   Bitter Melon Stewed with Chili Oil 

酸甜泡菜   Preserved Cabbage with Sweet and Sour Sauce 

話梅豬腳   Pickled Pig’s Trotters with Sour Plum 

胡麻紅柿   Marinated Tomatoes with Sesame Sauce 
 

湯     Soup 
金銀菜羅漢果燉生魚 Double-Boiled Snake-Head Consommé with Preserved Cabbage 

 

 

燒臘    Barbecued Meat 
 

鴛鴦福祿 Crispy Fried Chicken with Kiwi Fruit and Cantaloupe Melon  

 
    

熱菜    Hot Dishes  
 

霸王別虞姬   Stir-Fried King Prawns with Lychee 

香芒蟹肉包    Fried Crab Meat Buns with Mango  

火樹銀杏花    Sautéed Cuttlefish with Gingko Nuts and Dragon Fruit 

葡萄桂魚球    Fried Mandarin Fish Fillet with Grapes 

橙花牛仔骨   Braised Short Rib Steak with Orange 

 

 

特色炒飯   Farinaceous Dishes 
 

菠蘿果仁黃薑飯  Fried Turmeric Rice with Pineapple and Nuts 

 
 

甜品    Desserts 
 

 冰凍涼粉南瓜杯  Chilled Herb Jelly with Pumpkin 

 合時鮮果盤     Fresh Fruit Platter 
 

 

Cooking with Vegetables and Fruits (May 09) 

 


