
Plus 10% service charge  加一服務費

煙燻妙齡乳鴒

山東燒雞

南京鹽水鴨

仙掌西芹

貴妃鴨舌

芋艿雞骨醬

口水雞

稻草鴨

油豆腐粉絲雞

清炸八塊

薺菜炒雞片

紅黃椒炒雞絲

醬燒子雞

Smoked Baby Pigeon

Roasted Chicken in Shandong Style

Chilled Salted Mandarin Duck in Nanjing Style

Duck Webs with Celery

Drunken Duck Tongue

Braised Chicken with Taro in Bean Paste

Chicken in Sichuan Spicy Sauce

Braised Duck Wrapped in Rice Straw

Braised Chicken with Oily Beancurd and Vermicelli

Traditional Deep-fried 8 pieces of Chicken

Sauteed Chicken Fillet with Wild Vegetable

Sauteed Shredded Chicken with Red and Yellow Bell Peppers

Roasted Spring Chicken with Special Soy Sauce 

$48

$48

$78

$68

$98

$78

$70

$88

$78

$88

金秋孖寶 September Twins Chef’s Soups Recommendation 

鳳禽美饌 Poultry Gourmet Special 例

每位

Portion
一隻
Whole

半隻
Half

涼拌蒜蓉河蝦仁   

蔥油淋子雞      

Chilled Fresh Water Shrimps with Minced Garlic

Deep-fried Spring Chicken in Scallion Oil

$138

只供堂食,售完即止Limited production for dine - in only

如另單點蔥油淋子雞 半隻 $88, 涼拌蒜蓉河蝦仁 $68 (小碟)
Additional order of half chicken in Scallion oil plus $88  
Additional order of Garlicky Fresh Water Shrimps plus $68

$38

$168 $88

$130$260

$58

$48

$48

$198

$68

小碟 small portion

半隻 half chicken

濃情湯羹推介

Double-boiled Chicken Soup with Shanghainese 
Wontons,Black Truffles and Wild Mushroom 

Shanghainese Seafood Pumpkin Soup

黑松露野菌雲吞湯

金湯海鮮羹

太極龍鳳羹
Supreme Soup with Shredded Chicken and 
Mandarin Fish and topped with Bean Paste

四位
(半隻雞)


