
父親節盛宴
Father’s Day Set Menu

石斛蘭

大公館小碟  Appetizers

鹽酥百花羊肚菌
Deep-fried morel mushroom stuffed with minced shrimp in spicy salt

自家製黃金泡菜
Marinated pickles with Hainan yellow pepper sauce

潤澤素燒鵝
Bean curd sheet rolls with mushroom

湯  Soup

瑪卡螺頭燉豬展湯 
Double boiled pork soup with sea whelk and maca

主菜  Main Courses

38頭溏心吉品鮑魚扣蝦子柚皮 
Braised 38 heads Yoshihama abalone with pomelo and 

shrimp roe in abalone sauce

醬燒汁焗黑豚肉眼
Baked Kurobuta pork in gravy and sesame sauce

脆皮炸子雞
Deep-fried crispy chicken

白木耳魚湯浸菠菜苗
Poached baby spinach with white fungus in fish soup

主食  Rice

漁村蝦醬海皇炒飯
Fried rice with diced seafood in shrimp paste

甜品  Dessert

萬壽果椰香奶凍
Papaya panna cotta

黑糖蜂蜜糕
Steamed sponge cake with honey in black sugar

另加一服務費 Subject to 10% service charge

$588 (每位/per person)
(最少四位起/minimum for 4 persons up)



父親節盛宴
Father’s Day Set Menu

向日葵

大公館小碟 Appetizers

蜜汁安格斯牛肉叉燒 
Barbecue prime angus beef

麻香蘇格蘭蟶子王
Scotland razor clam with Sichuan spicy sauce

黑醋漬日本大根
Japanese radish pickled in black vinegar

湯 Soup

金杯蟹肉翅
Braised shark’s fin soup with crabmeat on egg white

主菜 Main Courses

雲丹芝士醬焗龍蝦
Baked fresh lobster with sea urchin and cheese sauce

炭燒黃花魚子蒸馬友魚
Grilled thread fin with yellow croaker roe

蒜香脆米雞 
Deep-fried crispy chicken coated with crispy rice and garlic

花膠金勾濃湯浸時蔬
Poached seasonal vegetables with fish maw and

dried shrimp in supreme soup

主食 Rice

荷香百寶飯
Steamed rice with treasures in abalone sauce wrapped in lotus leaf

甜品 Dessert

萬壽果椰香奶凍
Papaya panna cotta

水晶陳皮紅豆糕
Chilled red bean with tangerine peel puddings

另加一服務費 Subject to 10% service charge

$888 (每位/per person)
(最少四位起/minimum for 4 persons up)


