
S U M M E R
T A S T I N G  M E N U

AMUSE BOUCHE
餐前小食

PR AWN TARTARE CAVIAR TART
蝦他他魚子醬撻

SMOKED FRESH SCALLOP
White Radish Broth, Herb Oil

煙燻鮮元貝
白蘿蔔清湯、香草油

M A I N 主 菜
(Choose One) 

BAKED LOCAL THREADFIN
Stir-Fried Choy Sum, Yellow Wine Butter Sauce

香焗本地馬友
炒菜心、黃酒牛油汁

BEEF TENDERLOIN
Grilled Vegetables, Confit Potatoes, Black Garlic Dip  

牛柳
烤蔬菜、油漬薯仔、黑蒜醬

PING YUEN SAMM WONG CHICKEN
Morel & Black Termite Mushroom, Yi O Rice

平原三黃雞
羊肚菌、野菌、二澳米

(supplement + $ 350 for 2 pax | 另加+ $ 3 5 0 / 兩人用 )

D E S S E R T � 甜 品

CHILLED MELON MOSCATO SWEET SOUP
with Fresh Milk Honeydew Ice Cream and Foam

蜜瓜麝香葡萄酒凍甜湯
配牛奶蜜瓜雪糕及泡沫

HK$1,388 | per menu 
Buy 1 Get 1 O�er; Price Per Guest  $694

Food is subject to seasonal availability and may be changed from time to time without prior notice. Cannot be used together with 
other o�ers. LUBUDS® Club LUXE member discounts are not applicable to this o�er. All prices are in Hong Kong Dollars and 
subject to a 10% service charge. Please advise our associates if you have any food allergies or special dietary requirements. 
食品隨季節及供應而定及不時更換，恕不另行通知。不可與其他優惠一併使用。LUBUDS®Club LUXE 會員優惠及折扣不適用於此
套餐。所有價格均以港幣計算，並需另收百分之十服務費。如閣下對任何食物過敏或有特別飲食要求，請與我們的職員聯絡。


