
聚寶樓

Hong Kong - Style Chinese Cuisine

鱼翅鲍鱼套餐
SHARK FIN & ABALONE DINNER

FIVE COURSES DINNER

崧子菜片雞崧
Minced Chicken Lettuce Cups 

沙鍋蟹肉大生翅
Shark's Fin Soup in Clay Pot

蠔皇原只鲜鲍鱼
Whole Abalone in Oyster Sauce

每位任選一款
Choice of One of the Entrée per Person

蒜子上湯豆苗 合桃蝦球
Tender Pea-Shoots with Garlic Walnuts Prawns

魚香海鮮茄子煲 蜜汁甜豆牛柳丁
Eggplant with Seafood in Hot Garlic Sauce Sirlion Beef with Sweet Pea

荷香籠仔蒸豆腐 北京片皮鴨 (1/2)

Steamed Tofu w/ diced Seafood & Chicken Half Crispy Peking Duck
凰梨生炒骨 竹笙扒雙蔬

Sauteed Spareribs w/ Pineapple Duet Vegetable with Bamboo Piths
馳名鹽水雞 (1/2) 骨香龍利球 

Half House Special Steamed Chicken Two taste Fillet of Flounder
金沙鲜蠔 藕片炒蝦菘

Baked Fried Salt & Pepper Oyster Shrimp Paste Cake with Lotus Roots

and
絲苗白飯  Steamed White Rice     時果布甸  Fruit Pudding

( 每位   $ 48 )     (二位以上) 
$ 48 Per Persons   (Minimum 2 Person)

8.25 % sales tax will be added on total bill and 18% service charge thereafter for 5 person or more


