
原隻鮑魚雞粒撻      (每件 /Per Piece)
Baked Abalone Tart, Diced Chicken 

三絲上素春卷
Deep-fried Vegetarian Spring Roll,
Assorted Vegetable 

香煎蘿蔔糕
Pan-fried Turnip Cake, Preserved Meat 

安蝦鹹水角
Deep-fried Pork Dumpling,
Black Mushroom, Shrimp 

68

54

54

54

煎、炸、焗
Pan-fried, Deep-fried, Baked

      

72

72

68

56

56

54

54

54

筍尖鮮蝦餃
Steamed Shrimp Dumpling, Bamboo Shoot 
羊肚菌燒賣
Steamed Pork Dumpling, Morel Mushroom 

鮮拆蟹肉餃
Steamed Crab Meat Dumpling, Egg White 

高湯小籠包
Shanghainese Soup Dumpling, Minced Pork

醬皇鳳爪排骨
Steamed Chicken Feet and Pork Rib,
Homemade XO Sauce 

晶瑩上素粉果
Steamed Vegetarian Dumpling,
Assorted Mushroom

山竹牛肉球
Steamed Beef Meatball, Bean Curd Sheet
  古法馬拉糕
Traditional Cantonese Sponge Cake

唐人館點心
China Tang Dim Sum

即蒸點心
Steamed

腸粉類
Rice Flour Roll

脆皮響鈴鮮蝦腸
Steamed Rice Flour Roll,Crispy Tofu Sheet, Shrimp

頭抽蝦乾炒腸粉
Wok-fried Rice Flour Roll,
Premium Soy Sauce, Dried Shrimps

108

98

懷舊小食
Traditional Snack

Steamed Dark Sugar Cane Sponge Cake, 
Honey

蜂蜜黑糖糕
Steamed Dark Sugar Cane Sponge Cake,

酥皮蛋撻仔
Baked Egg Custard Tart

流沙菠蘿包
Baked Molten Custard Bun 

42

42

42

膶腸燒釀鴿腿
Roasted Pigeon Leg, Preserved Liver Sausage

懷舊金錢雞   
Traditional Grilled Pork Medallions, 
Chicken Liver 

懷舊蝦多士 
Traditional Deep-fried Shrimp on Toast

懷舊薄罉
Pan-fried Chinese Pancake, Chive, 
Dried Shrimps 

黃金豆腐粒     
Crispy Diced Bean Curd, Salted Egg Yolk

(每隻/Per Piece)98

(三件 /�ree Piece)98

68

68

甜點
Dessert Delight

*為閣下健康著想，如閣下對任何食物有過敏反應，請跟餐廳職員聯絡。
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

*所有項目均以港幣計算及加一服務費 / All items valued in Hong Kong Dollars & a 10% service charge applies.

特色點心
Signature Dim Sum

蟲草花北菇竹笙海皇湯餃

Pan-fried Minced Beef Cake 
香煎灌湯牛肉餅

焗雪山叉燒包
Baked Barbecued Pork Bun

唐人館"別不同"鮮奶春卷
China Tang Milk Spring Roll 

128

68

58

58

Steamed Seafood Dumpling, Black Mushroom, 
Bamboo Pith, Cordycep, Supreme Broth 

黑松露鮮野菌素芋蓉盞
Deep-fried Croquette, Taro Crust, 
Wild Mushroom, Black Tru�e

68

鮮炸脆皮楊梅煎堆仔
(需時二十五分鐘)
Deep-fried Cantonese Doughnut, Waxberry Jam
*Preparation Time 25 Minutes

Double-boiled Milk Pudding, Taro Purée 
芋蓉燉鮮奶

Chilled Sago Cream, Pomelo, Mango
楊枝甘露

(每位 /Per Person)48

168

(每位 /Per Person)42

58


