
爽脆凤凰胶
Crispy phoenix fish maw

￥��/份porton

￥��/份porton汁捞海蜇丝
Tossed jellyfish

⿇辣红油⽜展
Spicy beef shank

￥��/份porton

￥��/份porton⽼醋花⽣拍⻘⽠
Smashed cucumber salad with peanut



￥���/例Standard
⻛⽣⽔起刺⾝⼤拼盘（需提前预约）
法国鹅肝/汉和鲜鲍/三文鱼/章红鱼

Premium sashimi platter Foie gras, Fresh abalone, Salmon, Amberjack



￥���/半只   ���/只Half Whole
Roasted crispy chicken
海景脆⽪清远鸡

￥���/半只   ���/只Half Whole

Poached free range chicken

岭南原味⽂昌鸡

￥��/例Standard

Cantonese BBQ goose

⼴东驰名荔枝木烧鹅

￥��/只Whole

Roasted crispy duck

云南脆⽪小乳鸭

��必点

这道菜选用放养180天的清远凤凰走地鸡，现点现做，外皮酥脆可口，肉质鲜嫩爆汁，配上甜辣酱

更添风味。



￥��/例Standard澳⻔ 烧⾁

￥��/只Whole

Crispy roasted squab

红烧脆⽪乳鸽

￥���/例Standard

Marinated meat combination, Chaozhou style

潮式⻧⽔拼盘
Macau roast pork



￥��/�per person
Bombay duck fish soup with shredded vegetables

鲜拆九肚⻥茸羹汤

￥��/�per person  

���/�potDouble boiled duck soup with mandarin peelSlow-cooked soup in clay Pot

⼗年陈⽪炖⽔鸭汤

Double boiled fish maw soup with bamboo fungus

织⾦⽵苼炖花胶汤

￥��/�per person  ���/�pot⽡罐⽼⽕汤

￥��/�per person

CCTV星厨晚宴定制羹汤，沿用传统顺德鱼羹做法改良而成。

��必点



￥���/�per person

￥���/�per person

Brasied �-head abalone with oyster

蚝皇扣�头南⾮⼲鲍

蚝皇扣��头中东⼲鲍

￥���/�per person

Double boiled cubilose with rock sugar

冰糖炖官燕

鲍汁碧⽟扣花胶皇

鲍汁扣��头辽参

Braised ��-head abalone with oyster

Braised fish maw with garden green in abalone sauce

Braised ��-head sea cucumber in abalone sauce

￥���/�per person

￥���/�per person



 ⿊松露凤凰胶
Braised fish maw with black truffle

￥���/ Standard例

￥��/ Standard例照烧酱⽓泡桂虾球
Deep-fried prawn roll with teriyaki sauce

￥��/例Standard

Pan-baked hengqin oysters with fresh mint

薄荷叶煎焗横琴蚝

￥���/例Standard

Baked giant river prawns with lemongrass

⾹茅焗罗⽒虾

￥���/例Standard

Braised pigeon with turtle

富甲四⽅鸽皇煲

南丰甲鱼与鸽皇共冶一煲，称之“和平长寿”的寓意。



￥��/�per person⾹煎银鳕⻥

￥���/例Standard鲍汁扒原味花胶

￥���/例Standard

Boiled sliced fish with preserved cabbages

特⾊和味酸菜⻥⽯锅冬菜焗⻰趸球

XO酱如意炒澳带

￥���/例Standard

￥���/例Standard

￥���/例Standard

Clay pot braised large yellow croaker

⽡煲⽣焗⼤⻩⻥

Braised fish maw with abalone sacue

Sauteed scallop with Xo sacue

Pan-fried silver cod

Baked giant garouper with pickles



￥���/例Standard

Baked sea eel with shredded lemon peel

柠檬丝⽩胡椒煎焗脆海鳝

￥���/例Standard

Pan-fried shrimp roll with black pepper

⾦奖⿊椒煎酿巧⼿虾卷

��必点

荣获【2019年粵港澳美食金奖】



￥��/例Standard蚝情荟萃
Assorted oyster platter

￥���/例Standard⻘稞春蔬酱⾹鲍⻥
Spicy abalone with highland barley spring greens

��必点��必点



￥���/例Standard

Wok-fried diced beef with mushroom and black pepper

⿊椒菌皇炒⽜仔粒

￥���/�per person⿊椒汁煎雪花⽜⾁

￥���/�per person清酒慢煮雪花⽜⾁

￥��/例Standard湘味小炒⻩⽜⾁

￥��/例Standard湘味螺丝椒小炒⾁

￥���/ per person�⾹煎法国鹅肝

￥��/例Standard

Baked pork rib in stone bowl

⽯锅煎焗好味⻣

￥��/�per person古法红烧⾁

Pan-fried foie gras

Stir-fried yellow beef, hunan style

Pan-seared snowflake beef with black 
pepper sauce

Slow-braised snowflake beef served with sake

Stir-fried pork with hunan thread chili

Traditional braised pork belly 

CHEF’S RECOMMENDATION



京葱孜然爆炒⽺⾁

￥���/例Standard堂捞传统捞起⼿撕鸡

￥���/例Standard⽡煲沙姜焗走地鸡

￥���/例Standard⿊枞菌蒸扇鸡

￥��/例Standard

Tender braised tofu in stone pot, western guangdong style

Braised sdilky tofu with assorted seafood four treasures

Shredded chicken tossed traditional style

粤西⽯锅扒嫩滑⾖腐

￥��/例Standard海皇四宝烩⾖腐

￥��/例Standard鲜虾胜⽠⼿打⻥腐

￥��/例Standard

Clay pot baked free-range chicken with sand ginger

Steamed free-range chicken with black fir mushrooms

Stir-fried lamb with scallion & cumin, beijing style

Handmade fish curd with fresh prawns & loofah

CHEF’S RECOMMENDATION



蒜蓉蒸本地丝⽠
Steamed loofah with garlic

￥��/例Standard

￥��/例Standard

￥��/例Standard

￥��/例Standard荷塘⽉⾊素小炒
Fried garden green with lotus roots

酸辣炒⼿撕包菜
Wok-fried cabbages with chilli

虾酱啫时令蔬菜（⽣菜/芥兰）
Sautéed seasonal greens with shrimp paste (lettuce / Chinese kale)



￥��/例Standard

Fried rice noodles with Angus beef

安格斯⽜⾁炒河

￥���/例Standard

Royal seafood fried rice

海景⾄尊皇室炒饭

￥��/例Standard⾹菜⽜⾁粒炒饭

￥��/半打porton⼿⼯⾹脆葱油饼

￥��/半打half dozen象⽣春蚕宝宝

SFried rice with diced beef and coriander

Handmade crispy scallion pancake

Steamed glutinous rice stuffed with red bean sauce

会跳舞的海鲜炒饭

泰国金象丝苗米与海鲜在砂锅中炒至跳跃、粒粒分明而命名。



￥��/半打half dozen

Flamingo-shaped pastry stuffed with red bean paste

⽕树银花⽕烈⻦酥

Double skin milk pudding with golden passion fruit

双⽪奶配⻩⾦百⾹果 ￥��/�per person

Golden nectar & Jade elixir

⾦汁⽟液 ￥��/�per person
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