
如有任何特別要求、食物過敏或食物不耐症，請通知餐廳接待員
If you have any dietary requirements, food allergy or intolerances, 

please inform our associates upon placing your order

價格均以港幣計算及另加一服務費
Prices are in Hong Kong dollars and are subject to a 10% service charge

廚師推介 Chef ’s Recommendation V 素食 Vegetarian

D I M  S U M  T E A  S E T  M E N U
港幣 $268 每位

$268 PER PERSON

點心下午茶套餐

任選六款點心(不能重覆)
包含飲品乙杯

Choose 6 of the following items 
Including 1  glass of selected drink

七味粉香辣脆白飯魚
Deep-Fried Noodle Fish with

Shichimi Togarashi

五味醬脆炸魷魚鬚
Deep-Fried Squids with Chef ’s 

Secret Sauce

海苔鱈魚脆春卷
Deep-Fried Cod Fish Spring Rolls

with Seaweed

炸
D E E P-F R I E D

腸粉
R I C E  R O L L

X .O .醬脆煎腸粉
Pan-Seared Rice Rolls with X.O. Sauce

蒸
S T E A M E D

古法筍尖蝦餃王  
Shrimp Dumplings with

Bamboo Shoots 

羽衣甘藍松茸燒賣
Pork and Shrimp Dumplings with 

Kale and Matsutake Mushroom

肉骨茶小籠包
Bak Kut Teh Xiao Long Bao

焗
B A K E D

迷你法國牛油菠蘿包
Mini Pineapple Buns with 

French Butter in Hong Kong Style
V



S I G N AT U R E  T E A  C O C K TA I L

Jasmine Milk Punch
Plantation 3 Stars Rum, Jasmine,  

Blueberry Jam, Lime, Milk

Dragon Well Martini
Widges Gin, Puerto Fino, Dragon Well, 

Calamansi Shrub

Pu’Erh Fashioned #2
Bushmils Black Bush Irish Whisky, 

Mandarin Pu’Erh, Maple

Oolong Collins
T&T Vodka, White Michelia 

Oolong, Yuzu

Osmanthus Baijiu Sour
Jiang Xiao Bai, Osmanthus Honey, 

Lychee, Lemon


