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TRIAD OF DELICACIES
廣東鹽焗味手撕雞, 荔枝蝦球, 黑松露燒腩仔

chicken, shrimp, pork belly

PUMPKIN SOUP
金湯海鮮白玉果

crab, grouper, egg white

DUMPLING
翡翠錦鯉魚餃

scallop, prawn, spinach consommé

GROUPER
無花果葉麒麟黃旗斑

aged yunan ham, yellow fungus

LOBSTER MAPO
龙虾四川麻婆豆付

peppercorn, chili oil, tofu

SHORT RIB
加拿大頂級牛肋骨

oyster sauce, cabernet sauvignon reduction 

SEASONAL VEGETABLE
麗華軒自家農場鮮蔬

seasonal farm produce

LIONS MANE
山楂甜醇猴頭菇

sweet & sour sauce, candied hawthorn berry

PASTRY
廚師的甜點

chef’s dessert

ICE CREAM
手工黑芝麻雪糕 

black sesame

139 PP

To preserve the integrity of the experience, our tasting menus are served as presented. Please
inform your server of any allergies or dietary restrictions prior to ordering. While we will make every

reasonable effort, substitutions may not always be possible.

MENU I
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TRIAD OF DELICACIES
荔枝蝦球, 廣東鹽焗味手撕雞, 肘子甜菜者喱凍

shrimp, chicken. pork terrine

PUMPKIN SOUP
金湯海鮮白玉果

crab, grouper, egg white

CHAR SIU
爐燒蜜香肉叉燒

wildflower, pork

HARGOW
爽彈爆汁龍蝦餃

lobster, prawn, pumpkin

SEABASS
陳醋銀雪魚球

black vinegar, lime 

ABALONE
古法紅燒經典鮑魚

cauliflower, abalone sauce

WAGYU
爆炒澳洲和牛肉眼

brussels sprouts, green pepper oil

SEASONAL VEGETABLE
麗華軒自家農場鮮蔬

seasonal farm produce

TIGER PRAWN
龍湯香煎老虎蝦皇

fermented tomato & lobster bisque, lit sea oil kohlrabi

PASTRY
廚師的甜點

chef’s dessert

ICE CREAM
手工黑芝麻雪糕 

black sesame

180 PP

To preserve the integrity of the experience, our tasting menus are served as presented. Please
inform your server of any allergies or dietary restrictions prior to ordering. While we will make every

reasonable effort, substitutions may not always be possible.

MENU II
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FOIE GRAS
櫻桃鵝肝

GOOSE LIVER, CHERRY, MERINGUE

TRIAD OF DELICACIES
鮮湯瓊漿龍蝦 凍 - 荔枝蝦球 - 廣東鹽焗味手撕雞

lobster, chicken, shrimp

PUMPKIN SOUP
金湯海鮮白玉果

crab, grouper, egg white

DUMPLING
翡翠錦鯉魚餃

scallop, prawn, spinach consommé

DUCK BREAST
蜜餞鹹檸檬煙燻鴨胸

lemon, ginger

LOBSTER
香草干邑焗開邊龍蝦

cognac, basil

WAGYU
爆炒澳洲和牛肉眼

brussels sprouts, green pepper oil

SEASONAL VEGETABLE
麗華軒自家農場鮮蔬

seasonal farm produce

SCALLOP
蟹黃炒鮮奶配帶子

milk, egg white, crab

NOODLE
黑蒜燒日本稻庭麵

scallion, onion, black garlic

SWAN PASTRY
千層天鵝酥

chef’s dessert

ICE CREAM
手工黑芝麻雪糕 

black sesame

230 PP
PRE ORDER ONLY

To preserve the integrity of the experience, our tasting menus are served as presented. Please
inform your server of any allergies or dietary restrictions prior to ordering. While we will make every

reasonable effort, substitutions may not always be possible.

MENU III
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FOIE GRAS
櫻桃鵝肝

goose liver, cherry, meringue

FOUR TREASURES
鮮湯瓊漿皇帝蟹 凍 - 荔枝蝦球 - 肘子甜菜者喱凍 - 廣東鹽焗味手撕雞

king crab, chicken, shrimp, pork terrine

PUMPKIN SOUP
金湯海鮮白玉果

crab, grouper, egg white

DUMPLING
翡翠錦鯉魚餃

scallop, prawn, spinach consommé

BLACK COD
香煎挪威銀雪魚

sesame oil, yellow wine, basil, soy sauce

ABALONE
古法紅燒15頭乾鮑魚

romanesco cauliflower, abalone oyster sauce

SQUAB DUET
金華燕窩釀鴿腿 - 松子乳鴿崧

stuffed bird’s nest, minced squab meat, lettuce, truffle

SEASONAL VEGETABLE
麗華軒自家農場鮮蔬

seasonal farm produce

SEA CUCUMBER
紅燒 大連刺參

scallion, onion

SCALLOP
蟹黃炒鮮奶配帶子

milk, egg white, crab

NOODLE
黑蒜燒日本稻庭麵

scallion, onion, black garlic

SWAN PASTRY
千層天鵝酥

chef’s dessert

ICE CREAM
手工黑芝麻雪糕 

black sesame

350 PP
PRE ORDER ONLY

CHEFS TASTING

To preserve the integrity of the experience, our tasting menus are served as presented. Please
inform your server of any allergies or dietary restrictions prior to ordering. While we will make every

reasonable effort, substitutions may not always be possible.


