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EXPLORATORY WINE JOURNEY
探索性葡萄酒旅程

COLLECTOR’S WINE JOURNEY
收藏家葡萄酒旅程

Fried Shrimp Toast, Foie Gras
軟炸鵝肝蝦多士

Brined Beef Shank, Perilla
紫蘇油牛𦟌

Scallop, Bamboo Shoot & Black Garlic Dumplings
黑蒜冬荀帶子餃

Classic Shunde-Style Fish Soup
青檸拆魚羹

Imperial Peking Duck
北京鴨

Crystal King Prawn
水晶虎蝦球

Braised American Wagyu Beef Cheek
燜美國和牛面頰

Crispy Rice, Assorted Seafood, Lobster Broth
龍蝦湯貴妃泡飯

Dessert
甜點

嚐
味
菜
單

CHEF TAM’S 
SIGNATURE 

TASTING MENU

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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APPETIZERS

Alaskan King Crab Salad	
Mango, avocado, miso–yuzu

帝皇蟹沙拉
	
Field Greens, Peking Duck	 	
Mandarin orange, almond, peanut–truffle vinaigrette

北京鴨沙拉
	
Garlic Shrimp Spring Rolls	 									
Kumquat sweet and sour sauce

蝦春捲
	
Pan‑Fried Pork & Cabbage Dumplings	 							
Pickled ginger, garlic–ginger soy

香煎鍋貼
	
Fried Shrimp Toast, Foie Gras	 									
Spanish ham, coriander

軟炸鵝肝蝦多士
	
Honey‑Glazed BBQ Spare Ribs	 								
Green papaya salad

蜜燒排骨
	
Brined Beef Shank, Perilla	 									
Cabbage, mint

紫蘇油牛𦟌	

Marinated Jellyfish	
Cucumber, soy vinaigrette

涼拌海蜇頭

Peppercorn Abalone	
Plum tomato, lychee gelée

麻滷魢片拼話梅番茄

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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APPETIZERS

SOUPS

Seven‑Spice Crispy Bean Curd	 	
Shichimi spice, fried garlic

金磚豆腐粒
	
Chilled Cucumber, Turnip	 	
Fruit vinegar

果醋青瓜小蘿蔔

Chinese Cabbage, Black Vinegar	 	
Tossed

鳳尾白菜

Cantonese Wonton Soup	 	
Pork wontons, baby bok choy

廣式雲吞湯
	
Seafood Hot & Sour Soup*	 	
Lobster, scallop, shrimp, king crab

海鮮酸辣羹
	
Classic Shunde-Style Fish Soup	 	
Lime zest

青檸拆魚羹
	
Winter Melon Purée	 	
Roasted duck, assorted seafood

冬蓉火鴨海鮮羹

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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LIVE
SEAFOOD

Alaskan Geoduck Clam*	
Chicken broth / stir‑fried / Sichuan steamed

亞拉斯加象拔蚌	

Maine Lobster	
Spring onion & shallot / black pepper / supreme broth	
緬因州龍蝦

Washington Dungeness Crab	
Garlic Hong Kong style / Singapore chili / ginger scallion	
華盛頓肉蟹

Australian Coral Cod	
Steamed / poached / wok‑fried with seasonal vegetables	
澳洲東星班

Pacific Red Cod	
Steamed / poached / wok‑fried with seasonal vegetables	
大紅袍

Cambodian Goby	
Steamed / oil‑poached / Puning yellow bean paste	
金邊筍殼魚

Alaskan King Crab	
Egg & yellow wine / salted egg yolk / garlic	
帝皇蟹

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Featuring the finest 
seasonal seafood, sourced 

at peak freshness and 
prepared with precision.

臻選時令鮮活海鮮，於最
佳狀態呈現，精工細作。
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SEAFOOD

Crystal King Prawns	 	
Poached, egg white

水晶虎蝦球
	
Kung Pao King Prawns	 	
Sichuan peppercorns, red chili, peanuts

宮保大蝦球
	
Silken Scrambled Egg, Scallop	
Black truffle

黑松露滑蛋炒鮮帶子
	
Three‑Cup Sea Bass	 	
Garlic, scallions, basil, sweet ginger soy reduction

三杯焗鱈魚
	
Wok‑Tossed Sea Cucumber	 	
Scallion, ginger

京蔥燒海參
	
Braised Grouper Fillet	 	
Ginger, spring onion

薑蔥斑腩煲
	
Chinese Kale Clay Pot	 	
Abalone, shrimp, dried seafood

鮑魚蝦乾吊片芥蘭煲

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



山
陸
珍
饈

雲
間
珍
味

MEAT

POULTRY

Japanese Kagoshima Wagyu Beef*	
Asparagus, ginger

日本鹿兒島和牛
	
American Wagyu Beef*	
Ginger, scallion

姜蔥美國和牛
	
Wok‑Fried Beef Tenderloin*	
Garlic

蒜香牛柳
	
Crispy Sweet & Sour Pork	
Pineapple

鳳梨咕嚕肉
	
Shanghainese‑Style Braised Pork Belly	
Bok choy

外婆紅燒肉
	
Braised American Wagyu Beef Cheek     	                                                                                                 
Port wine, curry

燜美國和牛面頰

Imperial Peking Duck	
Carved tableside, steamed buns or mandarin crepes

北京鴨
	
Crispy Lemon Chicken	
Honey lemon glaze

香酥檸雞
	
Crispy Chicken	
Scallion oil

椒麻蔥油雞

General Tao’s Chicken	
Balsamic chili sauce, baby bok choy

左宗雞

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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NOODLES & 
RICE

Iberico Pork Fried Rice	 	
Black garlic, scallions, egg

西班牙叉燒黑蒜炒飯
	
Cantonese Chow Mein	 	
Onion, cabbage, peppers, mushrooms, scallions

廣東炒麵
	
Vegetable Fried Rice	 	
Sweet potato, onions, pickled daikon, sugar peas

素菜炒飯
	
Braised Rice, Abalone and Sea Cucumber	 	
Fujian-style, braised, seasonal mushrooms

鮑魚海參燴飯
	
Rice Vermicelli, Crab, Shrimp	 	
Egg ribbons, bean sprouts

桂花蟹肉蝦鬆炒米粉
	
Crispy Rice, Lobster Broth	 	
Lobster, scallop, shrimp

龍蝦湯貴妃泡飯
	
Two‑Sided Crispy Noodles	 	
Squid, prawns

鮮魷蝦球兩面黃
	
Steamed Jasmine Rice or Brown Rice	 	
絲苗白飯 / 高纖黃米

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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VEGAN

Hunan‑Style Gardein™ Chick’n	 	
Scallions, garlic, black bean chili

湖南辣素雞
	
Braised Tofu	 	
Mushroom, baby bok choy

紅燒豆腐
	
Wok‑Tossed Assorted Mushrooms	 	
炒菇菌盛會
	
Sautéed Mixed Vegetables	 	
Black bean sauce

豉汁菩提上素
	
Three‑Cup Eggplant	 	
Basil, ginger, scallions, garlic, soy

三杯燴茄子
	
Sautéed Green Beans	 	
Garlic

蒜茸炒四季豆
	
Mapo Tofu	 	
Chili soy

紅油麻婆豆腐

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




