
桃三拼
荔枝芝士丸，葛仙米烧卖，虎珀合桃

Tao Trio Combination

Squid Ink Cheese Ball

Star Jelly Siew Mai

Candy Walnut

娃娃菜北菇花胶汤
Double-boiled Fish Maw Soup with Mushroom & Baby Cabbage

黑蒜红枣果皮姜丝蒸雪鱼
Steamed Cod Fish with Black Garlic & Dried Mandarin Peel

粵式黑椒澳洲黑安格斯牛仔粒
Fried Aussie Black Angus Tenderloin with Zucchini, Capsicum, Black

Pepper & Chef’s Special Sauce

罗勒青酱海鲜炒新竹米粉
Stir-fried Taiwanese Rice Vermicelli with Assorted Seafood & Chinese

Pesto Sauce

豆浆雪耳白果汤圆伴顺德炸脆奶
Hot Soya Milk with Snow Fungus & Ginkgo Nut, Crispy Milk Curd

SILENT NIGHT SET MENU



桃三拼
避风塘软壳蟹，麻辣日本海蜇青瓜，水晶凉薯虾饺

Tao Trio Combination

Hong Kong Style Bei Fung Tong Deep Fried Soft Shell Crab

Chilled Jellyfish with Japanese Cucumber & Szechuan Chili Sauce

Steamed Crystal Prawn Dumpling with Turnip

蟲草花云炖炖鸡汤
Double-Boiled ‘Kampong’ Chicken Soup with Cordyceps Flower &

Shrimp Wanton

豉味姜葱炒雪鱼
Wok-fried Cod Fish Fillet with Spring Onion, Ginger & Black Bean Sauce

伦敦烧鸭
Roasted Signature London Duck

海鲜煎生面
Pan-fried Hong Kong Noodles with Assorted Seafood & Abalone Broth

芦荟雪耳龙眼西柠海底椰伴炸脆奶
Double-Boiled Sea Coconut Syrup Longan Green Lime, Aloe Vera Crispy

Milk Curd

SANTA’S GIFT SET MENU



桃三拼
咸蛋鱼皮，皮蛋酸姜，干贝蟹肉阿拉斯加蟹肉饺

Tao Trio Combination

Crispy Salmon Skin with Salted Egg Yolk Sauce & Chicken Floss

Century Egg & Pickled Ginger

Prawn Dumpling with Dried Scallops & Alaskan Crab Claw Meat

宫庭虾片酸辣羹
Tao's Special Hot & Sour Sea Treasure Soup

黑松露煎酿带子
Braised Scallop Stuffed with Shrimp & Black Truffle Paste

香草焗羊扒
Oven Baked New Zealand Lamb Cutlets with Rosemary, Chef’s

Recommended Sauce

港式滑蛋荷粉
Wok-Fried Flat Noodles Egg Gravy, Assorted Seafood Cantonese Style

香芒杨枝金露伴纽西兰卡皮蒂雪糕
Chilled Mango Puree with NZ Kapiti Vanilla Ice Cream

SLEIGH RIDE SET MENU


