
SEAFOOD 海鮮         

薑蔥蒸 / 酥炸 生蠔 4 只     34 

Steamed / Fried Large Oysters 4 pcs  

金銀蒜粉絲蒸扇貝 4 只     30 

Steamed Scallops with Garlic 4 pcs  

椒鹽炸鮮魷     Salt & Pepper Calamari   32 

炸大蝦球- 蜜糖 / 椒鹽      36 

Fried King Prawns - Honey / Salt & Pepper 

炒大蝦球 - 蒜茸 / 川椒       36 

Sauteed King Prawns – Garlic / Spicy Chili  

蠔油帶子蝦球       42 
Sauteed Scallops & King Prawns in Oyster Sauce 

琵琶蝦 2 只- 蒜香牛油 / 香辣 / 甜辣   52 
Sauteed Slipper Lobster (bug) 2 pcs     

- Garlic Butter / Spicy Chili / Sweet Chili  

XO 醬海皇煲   Seafood Combo XO Sauce  48 

香辣炒蜆(蛤蜊) Pipis with Chili & Spices  34 

水煑魚片 Poached Fish Fillets with Pepper Oil  38 

椒鹽軟殼蟹 2 只       34 

Salt & Pepper Soft Shelled Crabs 2 pcs  

避風塘海鮮盤 (蝦球, 帶子, 鮮魷, 白飯魚)  78 

HK Fishermen’s Seafood Platter    78 
   (4 scallops, 4 King Prawns, Calamari & White Baits) 

紅燒大鮑魚 1 只           128 

Stewed Whole Abalone         
 

香辣龍蝦海鮮煮           188 
    (龍蝦, 大蝦, 扇貝, 青貝,             

    蜆, 魚丸, 粟米) 

Lobster Seafood Boil     188 
    (Lobster, King Prawns, Scallops,  

    Mussels, Fish Balls, Clams, Corns)  

Choose Sauce: Sichuan Chili /  
Sweet Chili / Garlic Ginger Soy 
Please let us know in advance about any food allergies. 
All prices include GST.     15% surcharge on public holidays. 
Service charge $2 per adult who consumes water only. 
Minimum charge $60 per adult.      

LIVE SEAFOOD 游水海鮮  
塔省珍寶龍蝦 2食                     時價   Market Price 

一食:     龍蝦刺身 

二食:    龍蝦頭爪  +20 

薑蔥 / 椒鹽 / 香辣 / 避風塘 / 蒜茸芝士/ 

龍蝦頭爪湯 / 龍蝦頭爪粥 

加麵條,湯料,粥, 額外收費 +$ 

King Island Lobster 
Cook to the flavour of your choice: 

Sauteed with Ginger & Shallots/ Steamed with 

Garlic Butter / Deep Fried with mixed spices … 
 

昆省大泥蟹  Queensland Mud Crab           時價    

塔省皇帝蟹  Tasmania King Crab          Market Price 

西澳/ 雪蟹      WA/NSW Snow Crab 

選擇以下烹調方法： 

薑蔥 / 椒鹽 / 香辣 / 避風塘 / 

花彫蛋白蒸 / 秘掣咖喱蟹  

加麵條,曼頭,粥, 額外收費 +$ 

Cooking Suggestions: 
Salt & Peppers / HK Fishermen’s Style / Curry 
 

南澳大鮑魚  SA Abalone Large        時價              

油泡 / 清蒸 / 堂灼   
Thinly sliced then sauteed or steamed. 
維州小鮑魚 ≈120g VIC Abalone  Small           22 

清蒸 / XO 醬蒸  / 鐵板燒汁 / 椒鹽     (minimum 2)  
Steamed with Ginger & Shallots / Grill in Teriyaki Sauce          
 

LIVE FISHES 游水魚                                         

東星斑 / 鱸斑 / 銀鱸                時價 

清蒸 / 東菇冬菜蒸 / 水煑  / 

豆豉檸檬蒸 / 剁椒蒸  

Coral Trout / Murry Cod / Silver Perch   

Steamed with Ginger & Shallot /  

Sauteed Fish Fillets                                                                    

    



COLD ENTRÉE 凉菜  

刀拍黃瓜  Pickled Cucumber    12 

菠菜沙拉  Spinach, Almond & Sesame Salad 15 

皮蛋豆腐 Tofu & Century Eggs    18 

涼伴雲耳 Marinated Black Fungus    12  

麻辣鴨翅 6 只 Spicy Duck Wings      15 
 

ENTRÉE 點心 

春卷 -素菜 / 鴨肉 3 條 Spring Rolls 3 pcs    12 

吉列大蝦 King Prawn Cutlets 2 pcs    12 

沙嗲雞串  Satay Chicken Skewers 2 pcs   12 

燒賣    Dim Sims (pork & prawns) 3 pcs    14 

炸雲吞 Fried Wontons (pork & prawns) 3 pcs 14 

蝦餃   Steamed Prawn Dumplings 3 pcs  15 

薑蔥海鮮餃 Steamed Seafood Dumplings 3pcs 15 

小籠包  Juicy Pork Dumplings 4 pcs   12 

白灼 /煎餃子   Pork Gyoza 6 pcs   18 

椒鹽鵪鶉 1 只 Salt & Pepper Quail    15 

椒鹽白飯魚 Salt & Pepper White Baits   18 

肉鬆生菜包 Pork San Choy Bow 2 pcs   16 

 
 

 

 

 

 

SOUPS (single serve) 湯類 (每位計)  
 

粟米羹 - 雞茸 / 蟹肉 / 龍蝦肉              10 / 14 / 18 

Sweet Corn - Chicken / Crab / Lobster  10 / 14 / 18 

北菇鴨絲羹  Shredded Duckling & Mushroom  12 

四川酸辣湯  Sichuan Hot & Sour                       12                                          

雲吞湯   Prawn & Pork Wontons in Broth   14 

海鮮豆腐羹  Diced Seafood Tofu Soup   14 

原盅鮑魚藥膳燉雞湯       28 

Double Boiled Herbal Abalone & Chicken 

肉類菜餚  MEAT DISHES      
三杯雞煲     3-Cup Chicken Hot Pot    34 

紅燜牛腩煲 Stewed Beef Brisket Hot Pot  42 

漁香茄子煲 Spicy Eggplant Minced Pork   30 

乾扁四季豆 Minced Pork & Green Beans  30 

麻婆豆腐    Spicy Mapo Tofu    30  

八珍豆腐煲 Combination & Tofu Hot Pot  42 

鐵板蒙古牛/羊肉 Mongolian Beef /Lamb      34/36 

蔥爆牛 / 羊肉                        34/36         

Sautéed Beef /Lamb with Leeks & Shallots 

水煑牛 / 羊肉                 36/38 

Sichuan Poached Beef / Lamb with Pepper Oil 

鐵板牛柳- 黑椒 /中式     42 

Sizzling Eye Fillets – Black Pepper / Mandarin  

乾煎和牛排 黑椒蘑菇汁       52 

Grilled Wagyu Steak A5 Mushroom & Pepper Jus 

避風塘羊架 Lamb Cutlets with Mixed Spices   48 

明爐燒鴨 Roasted Duck (half bird)   36 

甜酸咕嚕肉 Sweet & Sour Pork    30 

蜜汁叉燒  Honey Glazed Barbequed Pork  32 

椒鹽肉排 Salt & Pepper Pork Spare Ribs   32 

脆皮燒肉 Crispy Skin Roasted Pork Belly  36 

腰果雞球 Chicken with Cashew Nuts   32 

香檸煎軟雞 Lemon Chicken     30 

辣子雞  Sichuan Chili & Pepper Chicken   32 

 
 

 

 

 

 

 

 

 
Please let us know in advance about any food allergies. 
All prices include GST.     15% surcharge on public holidays. 
Service charge $2 per adult who consumes water only. 
Minimum charge $60 per adult.   

素食類 VEGETARIAN    
蠔油時菜 Green Veggies in Oyster Sauce  26 

清炒什菜 Stir Fried Mixed Vegetables   26  

上湯菠菜 Spinach in Broth     30 

蒜片西蘭花苗 Broccolini with Fresh Garlic  30 

金銀蒜粉絲蒸茄子 Eggplant w/Vermicelli   30 

沙爹粉絲什菜 Satay Mixed Vegetables  30 

椒鹽豆腐茄子 Crispy Tofu & Eggplants  30 

紅燒豆腐 Bean Curds with Mushrooms     30 

北菇扒時蔬 Shitake Mushrooms & Vegetables 30 

素菜粒炒飯 Vegetarian Fried Rice    20 

羅漢齋炒麵 Vegetarian Chow Mien    26 
 

飯麵類 RICE & NOODLES   
金牌炒飯 Golden Fried Rice (fresh prawns & BBQ pork)   22 

海鮮炒飯 Diced Seafood Fried Rice   26 

星洲炒米粉 Singapore Fried Noodles   26 

乾炒牛河 Fried Beef Rice Noodles in Dark Soy 26 

雲吞湯麵 Prawn & Pork Wonton Noodles  22 

牛腩湯麵 Beef Brisket Noodle Soup    26 

什會炒麵 Combination Chow Mien    28 

生滾生菜魚片粥 Congee with Fish Fillets  22 

皮蛋瘦肉粥 Congee w/Century Eggs & Pork 22 

鮑魚海鮮泡飯(鍋) (3-4 人份)    68 

Abalones & Seafood Soup with Rice (Large Pot)   

原盅蒸絲苗白飯 Steamed Jasmine Rice (bowl)  5 

蒸/炸曼頭 Steamed/Fried Buns 4 pcs   12 
 

甜點 DESSERTS 
曲奇奶油雪糕 Cookie & Cream Ice Cream      8 

炸雪糕 Deep Fried Ice Cream      12 

炸香蕉+雪糕  Banana Fritter & Ice Cream    14 

流沙包+雪糕  Lava Custard Bun & Ice Cream  12 

金粟西米露 Warm Coconut Sago w/Sweet Corns    8 

紅豆芝麻球 Fried Sesame Balls w/Red Beans 3 pcs 14 


