
SET MENUS
AVAILABLE:

Lunch   11:30 - 14:30 hrs
Dinner  18:00 - 22:30 hrs

All prices are subject to 10% service charge and applicable VAT
菜单价格不含10%的服务费和税费

Baht 2,800++ (2 persons)
2800泰铢起/2位至

ÍÍÃ�à´ÔÃ�¿àÂç¹ÃÇÁ (ä¡‹áª‹àËÅŒÒ, áÁ§¡ÃÐ¾ÃØ¹)
Cold Hors d‘Oeuvre Platter

冷盘双拼（太白醉鷄、蒜茸海蜇）

«Ø»ä¡‹´ÓµØŽ¹ÂÒ¨Õ¹
Double-boiled Black Chicken with Chinese Herbs

中药炖乌鷄

¡ØŒ§¼Ñ´«ÍÊàµŒÒà¨ÕéÂÇ
Fried Prawns with Salted Soya Bean Sauce

豆豉煎大蝦

¤Ð¹ŒÒÎ‹Í§¡§¼Ñ´ÂÍ´«Ø» 
Chinese Broccoli (Kale) Stir-fried with Chinese Ham

上湯浸香港芥蘭

»ÅÒà¡ŽÒ¼Ñ´¾ÃÔ¡à¡Å×Í
Deep-fried Garoupa with Chilli and Salt

椒盐石斑魚

ºÐËÁÕè«ÍÊà»‰ÒÎ×éÍ
Fried Egg Noodles with Shredded Chicken in Abalone Sauce

鲍汁鷄肉撈麵

àÁç´ºÑÇã¹¶ÑèÇá´§¤ÃÕÁÃŒÍ¹
Red Bean Cream Soup with Lotus Seed

蓮子紅豆沙



Baht 13,900++ per table (10 persons)
13900泰铢起/桌 10位用

ÊÅÑ´ËÅÔ¹¿‡Ò
Lin-Fa Salad

蓮花沙律

«Ø»ÊÒÁà«ÕÂ¹
Braised Fish Maw Soup with Dried Scallops and Sea Cucumber

花膠瑶柱海参羹

 
à»š´»˜¡¡Ôè§

Peking Duck
北京烤鴨

Ë¹‹ÍäÁŒ·ÐàÅàËç´ËÍÁ¹éÓá´§
Sea Asparagus and Black Mushrooms in Brown Sauce

蠔油冬菇海筍

¡ØŒ§¼Ñ´«ÍÊàµŒÒà¨ÕéÂÇ
Fried Prawns with Salted Soya Bean Sauce

豆鼓煎大蝦

»Ù¹ÔèÁ¼Ñ´¾ÃÔ¡á´§
Fried Soft-Shell Crab with Red Chilli

紅椒炒軟殼蟹

¢ŒÒÇË‹ÍãººÑÇ
Steamed Rice in Lotus Leaf

荷叶飯

àµŒÒÎÇÂ¿ÃØ�µÊÅÑ´
Soy Pudding with Fruit Salad

什锦豆花

à»š´»˜¡¡Ôè§
Peking Duck
北京烤鴨



Baht 15,900++ per table (10 persons)
   15900泰铢起/桌 10位用

ÍÍÃ�à´ÔÃ�¿ÃŒÍ¹ 4 ÍÂ‹Ò§
Four Types of Hot Hors d’Oeuvres

       四囍拼盘（热菜）

«Ø»¡ÃÐà¾ÒÐ»ÅÒ¹éÓá´§
Dried Fish Maw Soup with Chinese Black Mushrooms

冬菇魚肚羹

à»š´»˜¡¡Ôè§
Peking Duck
北京烤鴨

¡ØŒ§·Í´«ÍÊà«ÕèÂ§äÎŒ
Pan-fried Prawns in Homemade Lin-Fa Sauce

秘制醬爆蝦仁

à»‰ÒÎ×éÍ¹éÓá´§
Sliced Abalone Braised with Mushrooms

鮑片冬菰

¼Ñ´¼Ñ¡ÃÒ´¡Ñ§»‰ÇÂ
Fried Vegetables with Dried Scallops

瑶柱扒时蔬

»ÅÒºÙ‹¹Öè§«ÕÍÔéÇ
Steamed Sand Goby in Soy Sauce

豉油王蒸筍殼魚

ËÁÕè«ÑèÇ¼Ñ´à¹×éÍ»Ù
Fried Egg Noodles with Crab Meat

蟹肉炒麵

á»Ð¡�ÇÂ¹ÁÊ´
Ginkgo Nuts in Hot Coconut Milk

鲜奶白菓

»ÅÒºÙ‹¹Öè§«ÕÍÔéÇ
Steamed Sand Goby

in Soy Sauce
豉油王蒸筍殼魚



Baht 19,900++ per table (10 persons)
19900泰铢起/桌 10位用

ÍÍÃ�à´ÔÃ�¿ÃŒÍ¹ 4 ÍÂ‹Ò§
Four Types of Hot Hors d’Oeuvres

四囍拼盘（热菜）

«Ø»àÂ×èÍä¼‹à¹×éÍ»Ù
Braised Bamboo Pith Soup with Crab Meat

蟹肉竹筍冬菰羹

ËÁÙËÑ¹Î‹Í§¡§
Hong Kong-style BBQ Suckling Pig

港式烤乳豬

áËÇ¹ËÂ¡¡Ñ§»‰ÇÂ
Steamed Conpoy with Chinese Marrow

玉環瑶柱脯

¡ØŒ§¢ÒÇãËÞ‹¼Ñ´«ÍÊàÍ�¡«�âÍ
Stir-fried Prawns with XO Sauce

XO醬炒大蝦

ËÍÂàªÅÅ�¼Ñ´«ÍÊ¾ÃÔ¡ä·´Ó
Sautéed Sea Scallop with Black Pepper Sauce

黑椒酱炒扇贝

»ÅÒºÙ‹¹Öè§«ÕÍÔëÇ
Steamed Sand Goby in Soy Sauce

豉油王蒸筍殻魚

ºÐËÁÕè¼Ñ´¢Ô§µŒ¹ËÍÁ·ÐàÅ«ÍÊà»‰ÒÎ×éÍ
Fried Egg Noodles with Seafood, Spring Onions and Ginger in Abalone Sauce

鲍汁海鲜撈麵

á»Ð¡�ÇÂ¡Ñº¾Ø·ÃÒã¹¹éÓ¢Ô§
Ginkgo Nuts and Chinese Dates in Hot Ginger Syrup

白菓紅棗薑湯

ËÁÙËÑ¹Î‹Í§¡§
Hong Kong-style BBQ Suckling Pig

港式烤乳豬



Baht 22,900++ per table (10 persons)
     22900泰铢起/桌 10位用

ÍÍÃ�à´ÔÃ�¿ÃŒÍ¹ 4 ÍÂ‹Ò§
Four Types of Hot Hors d’Oeuvres

       四囍拼盘（热菜）

«Ø»ÃÇÁÁÔµÃ·ÐàÅÁÑ¹»Ù
Braised Crab Meat, Prawn, Fish and Crab Roe in Herb Broth

蟹黃海鮮羹

ËÁÙËÑ¹Î‹Í§¡§
Hong Kong-style BBQ Suckling Pig

港式烤乳豬

Ë¹‹ÍäÁŒ·ÐàÅàËç´ËÍÁ¹éÓá´§
Stir-fried Sea Asparagus with Black Mushrooms

蠔油冬菇海筍

¡ØŒ§·Í´·ÃÒÂ·Í§
Sautéed White Shrimp in Egg Yolk

金沙蝦球

ËÍÂàªÅÅ�ÊÍ´äÊŒ¼Ñ´«ÍÊàÍ�¡«�âÍ
Stir-fried Scallops Stuffed with Minced Prawn in XO Sauce

百花釀帶子

»ÅÒà¡ŽÒ´Ó¹Öè§«ÕÍÔêÇ
Steamed Black Garoupa in Soy Sauce

豉汁蒸石斑魚

¡ŽÇÂàµÕëÂÇÃÒ´Ë¹ŒÒ·ÐàÅ
Fried Noodles with Seafood

海鮮面

á»Ð¡�ÇÂµØŽ¹ã¹ÅÙ¡ÁÐ¾ÃŒÒÇ
Double-boiled Ginkgo Nuts in Young Coconut

椰盅炖白菓

¡ŽÇÂàµÕëÂÇÃÒ´Ë¹ŒÒ·ÐàÅ
Fried Noodles with Seafood

海鮮面



Baht 24,900++ per table (10 persons)
     24900泰铢起/桌  10位用

ÍÍÃ�à´ÔÃ�¿ÃŒÍ¹ 4 ÍÂ‹Ò§
Four Types of Hot Hors d’Oeuvres

四囍拼盘（热菜）

«Ø»¡Ñ§»‰ÇÂ¡ÃÐà¾ÒÐ»ÅÒ¹éÓá´§
 Fish Maw Soup with Dried Scallops

花胶瑶柱羹

ËÁÙËÑ¹Î‹Í§¡§
Hong Kong-style BBQ Suckling Pig

港式烤乳豬

à»‰ÒÎ×éÍ¢ÒË‹Ò¹¹éÓá´§ËÁŒÍ´Ô¹
Sautéed Abalone and Goose Feet in Oyster Sauce

蠔油鮑汁鴨掌

¡ØŒ§ÅÒÂàÊ×Í·Í´ÃÒ´«ÍÊÁÐ¢ÒÁ
Fried Prawns with Tamarind Sauce

羅望子酱爆大蝦 

«Ø»»ÅÒá«ÅÁÍ¹ÊÒËÃ‹ÒÂ¹éÓãÊ
Clear Soup with Salmon and Seaweed

三文魚紫菜清汤

»ÅÒËÔÁÐ¹Öè§µÑ§©‹ÒÂ
Steamed Snow Fish with Pickled Cabbage

清蒸梅菜鳕魚

ºÐËÁÕèÍÕ¿Ù¼Ñ´à¹×éÍ»Ù
Fried Egg Noodles with Crab Meat

蟹肉干烧伊麵

ÊÒÅÕèµØŽ¹á»Ð¡�ÇÂ
Double Boiled Chinese Pears with Ginkgo Nuts

雪梨炖白菓

Baht 28,900++ per table (10 persons)
28900泰铢起/桌  10位用

ÍÍÃ�à´ÔÃ�¿ÃŒÍ¹ 4 ÍÂ‹Ò§
Four Types of Hot Hors d’Oeuvres

  四囍拼盘（热菜）

«Ø»àÂ×èÍä¼‹¡Ñ§»‰ÇÂ
Bamboo Pith and Dried Scallops in Clear Broth

鮮筍瑶柱羹

ËÁÙËÑ¹Î‹Í§¡§
Hong Kong-style BBQ Suckling Pig

港式烤乳豬

à»‰ÒÎ×éÍµÑÇàÅç¡¢ÒË‹Ò¹àËç´ËÍÁ¹éÓá´§
Sautéed Abalone and Goose Feet with Black Mushrooms in Oyster Sauce

原只鲍魚烩鵝掌

ËÍÂàªÅÅ�¼Ñ´¾ÃÔ¡Ê´
Stir-Fried Scallops with Fresh Chilli Sauce

鲜辣椒炒帶子

«Ø»¡ÃÐà¾ÒÐ»ÅÒÊ´àËç´ËÍÁ
Double-boiled Fish Maw Soup with Black Mushrooms

花膠煲冬菇

»ÅÒà¡ŽÒá´§¹Öè§«ÕÍÔêÇ
Steamed Red Garoupa in Soy Sauce

豉油王蒸紅斑鱼

¢ŒÒÇÍºà¹×éÍ»ÅÒÍÔ¹·ÃÕÂ�·Í´
Baked Rice with Mackerel

馬鮫魚焗飯

ÃÑ§¹¡á»Ð¡�ÇÂµØŽ¹ã¹ÅÙ¡ÁÐ¾ÃŒÒÇ
Double-boiled Bird’s Nest with Ginkgo Nuts in Young Coconut

椰盅炖白菓燕窝


