
精致白鳝与东星斑美食季节
WHITE EEL & CORAL TROUT DELICACIES
1 OCTOBER TO 31 DECEMBER 2026

点心 DIM SUM
Available for lunch only

金汤鱼子酱东星斑鱼饺	 $15 | Per Person
Steamed Coral Trout Dumpling 
in Golden Superior Stock

东星斑香菜煎粉果	 $15 | 2 Pieces
Pan-Fried ‘Fen-Guo’ with Coral Trout 
and Chinese Parsley

脆香白鳝腐皮卷	 $15 | 2 Pieces
Pan-Fried Bean Curd Skin Roll 
with White Eel

XO白鳝糯米烧卖	 $15 | 2 Pieces
White Eel Glutinous Rice Siew Mai 
in XO Sauce

主食 MAIN COURSE

南乳脆皮白鳝	 $38 | Per Portion
Crispy White Eel with 
Fermented Red Bean Curd Paste

桂花蜜汁熏白鳝	 $38 | Per Portion
Crispy Osmanthus Honey-Glazed White Eel

生啫砂锅白鳝	 $48 | Per Portion
Traditional Cantonese White Eel in Claypot

陈皮豉汁蒸白鳝	 $48 | Per Portion
Steamed White Eel with Aged Tangerine Peel 
in Black Bean Sauce

东星斑鱼头腩豆腐煲	 $58 | Per Portion
Braised Coral Trout Head and Belly 
with Tofu in Claypot

古法老菜脯蒸东星斑	 $68 | Per Portion
Traditional Cantonese Steamed Coral Trout 
with Aged Preserved Radish

鲜花椒东星斑球	 $68 | Per Portion
Wok-Fried Coral Trout Fillet 
with Green Peppercorn

以上所有商品价格将会额外收取现有服务以及消费税
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).


