
  
     

 

  
    

 
 

  
   

 
 

 
     

  
 

 

 
    

 
 
 
 

  
    

   
    

    
  

 

 
    

  
 

 
      

  
 

 
    

     
   

    
       

 
 

 

             
 

   
   

 
 

 
       

 
 

  
    

 
 
         

                                              
                                

                  
                  

                                                                                          
 

 

    
         

               

                                     

     

                                          

     

                                         

     

                               

       

                               

      

                                   

     

                         

   

                                                             

    

                                       

     

                         

     

                              

     

                                           

         
                                                 

                  

                                   

  

                                                                            

      

                                       

    

                                                

     

                                          

          

                                          

   

                                           

    
 
                                                                                 

前菜 

A P P E T I Z E R S
酥炸雲吞 (8pc) 

Crispy Shrimp & Pork Wontons 
16.00

豬肉芋頭春捲 (8pc) 
Shredded Pork Taro Spring Rolls 

16.00

陳皮梅子骨 

Stir-fried Pork Ribs with Orange Peel 
& plum sauce 

22.00

避風塘大蝦（两隻） 

Fried Prawn Hong Kong Style (2pc) 
28.00

湯羹 

S O U P S
雞絲酸辣湯（每位） 

Hot & Sour Soup with Shredded Chicken, 
Bamboo Shoot, Black Mushrooms & Tofu 

18.00 (per person)

雞茸粟米羹（每位） 

Soup with Minced Chicken, Corn & Egg white 
22.00 (per person)

粟米蟹肉魚肚羹（每位） 

Soup with Fish Maw, Crabmeat & Cream Corn 
26.00 (per person)

明爐燒烤 

B A R B E C U E D
北京片皮鴨（壹隻）（两食） 

Peking duck (roasted whole duck served at the table) 
2nd course: lettuce wrap or chopped pieces 

[Market price]

夏日時蔬 

S E A S O N A L S P E C I A L
酸菜皇子菇豬肚雞 

Chicken & Pig Tripe with Pickled Mustard Greens, 
King Oyster Mushrooms 

88.00

咖喱蟹配法式麵包 

Fresh Crab with Curry Sauce & French Bread 
[Market price]

大千龍蝦煲 

Fresh Lobster with Black Bean Sauce 
[Market price] 

生猛海鮮 精美甜品 
Seasonal Live Seafood Seasonal Desserts 

[Market price] [Market price] 

GL classic Vegan Spicy 

厨師精選 
C H E F'S S P E C I A L S

涼瓜豉汁豬爽肉 38.00 

Bitter Melon with Pork Jowl in Black Bean Sauce

荔枝咕噜肉 32.00 

Sweet & Sour Pork with Lychee

豉汁牛肉茄子 36.00 

Beef & Eggplant in Black Bean Sauce

皇子菇姜蔥爆牛肉 38.00 

Stir-fried Beef & King Oyster Mushroom & Scallion

蜜汁牛柳粒炒腰果 56.00 

Beef Cubes with Cashews in Honey Sauce

蜜豆蒜片炒带子 48.00 

Stir-fried Scallop & Honey Beans with Sliced Garlic

特級蝦乾冬菜浸菜心 32.00 

Poached Choy Sum with Premium Dried Shrimp 

金沙帶子蝦球 52.00 

Stir-fried Scallops & Prawns with Salted Duck Egg

韮皇蝦球炒蛋 42.00 

Stir-fried Prawn with Egg & Yellow Chives

瑤柱金菇扒玉子豆腐 36.00 

Braised Egg Tofu with Conpoy & Enoki Mushroom 

瑤柱蝦乾皇雜菜煲 38.00 

Braised Mixed Vegetables & Conpoy & Dried Shrimp

姜蔥爆生蠔 48.00 

Stir-fried Oysters with Ginger & Scallion
醋溜魚柳 52.00 

Fish Fillet with Sweet & Sour Sauce

什錦菜腰果雞片 36.00 

Stir-fried Chopped Chicken with Cashews

左宗棠雞 32.00 

General Tao Chicken in House Made Sauce

味魚雞粒豆腐 38.00 

Braised Tofu with Salted Fish & Chopped Chicken

金銀蛋菜苗 32.00 

Braised Bok Choy with Salted Egg & Preserved Egg

蒜蓉炒素菌 36.00 

Stir-fried Mixed Seasonal Mushroom with Garlic

蒜蓉炒芥蘭 25.00 

Stir-fried Chinese Broccoli with Garlic

蒜蓉炒雜菜 23.00 

Stir-fried Mixed Vegetables with Garlic 

GL classic Vegan Spicy 



 
   

 
 

 
    

  
 

 
    

 
 

 
    

 
 

  

 
 

 

      
      

 

 
 

     
 

 
 

                                             
    

  
 

 
      

 
 

 
  

                           
 

 

 
    

 
 

 

    
 

 

 

  
 

 

   
           

    
   
    

					 						  

 
                                                                 

    

 
  

 

  
  

  
    

                 

        
 

    

 

      
 

  
 

  
  

 
    

 
     

 
  

   
      

 

 
 

    
  

 

  
  

 
     

 
    

 
    

  
      

   
      

 
  

 

 

 
 

 

 
  

 

  
  

 
  

                           
                                                       

粉. 麺. 飯. 

Noodle & Rice

海鮮炒烏冬 

Stir-fried Japanese Udon Noodles 
with Mixed Seafood 

38.00
海鮮炒麺 

Fried Noodles with Mixed Seafood 
38.00

龍蝦燜伊麵 

Braised E-FU Noodles with Steamed Lobster 
[Market price]

滑蛋蝦球炒河粉 

Stir-fried Rice Noodles with Prawns and Silky Egg 
48.00

乾蝦鮮蟹肉炒河口絲 

Stir-fried Vermicelli with Crabmeat & Dried Shrimp 
48.00

豉椒牛肉炒河粉 

Stir-fried Rice Noodles with Beef 
in Black Bean & Chili Sauce 

36.00

泰式粉絲焗蟹煲 

Thai-Style Crab with Vermicelli in Pot 
[Market Price] 

金絲鮮蟹肉炒飯 

Fresh Crab Meat, Conpoy & Egg white Fried Rice 
62.00

富貴炒飯 

Chopped Abalone, Conpoy, 
Mixed Seafood & Egg white Fried Rice 

52.00

味魚雞粒炒飯 

Chopped Chicken & Salted Fish Fried Rice 
38.00

生炒牛肉飯 

Minced Beef Fried Rice 
32.00

雜菜炒飯 

Vegetable Fried Rice 
23.00

至尊茗茶 Premium Teas 
We have curated some of the world’s rarest and finest teas, 

served in a traditional 
“Gong Fu Cha” tea ceremony. 

Please ask your server for the full menu. 
! 飮茶人生，方圓有度 # 

GL classic Vegan Spicy 

一位餐 Dinner for One

滋補湯 

Nourishing Soup
富貴炒飯 

Chopped Abalone, Conpoy, 
Mixed Seafood & Egg white Fried Rice 

88.00 

二位餐 Dinner for Two

滋補湯 

Nourishing Soup
避風塘大蝦（两隻） 

Fried Prawn in Hong Kong Style (2pc)

皇子菇姜蔥爆牛肉 

Stir-fried Sliced Beef & King Oyster Mushroom & Scallion
瑤柱貴妃雞（半隻） 

Gui Fei Steamed Chicken (Half) 

168.00 

四位餐 Dinner for Four

滋補湯 

Nourishing Soup
時蔬炒豬爽肉 

Stir-fried Sliced Pork Jowl with Seasonal Vegetables
海蜇丝拼卤水牛展 

Braised Beef Shank & Jellyfish Platter
清蒸青斑 

Steamed Green Bass
姜蔥龍蝦 (一隻 ) 

Stir-fried Lobster with Ginger and Green Onions 

398.00 

六位餐 Dinner for Six

滋補湯 

Nourishing Soup
陳皮梅子骨拼咕噜肉 

Plum Ribs with Sweet & Sour Pork Platter
海蜇丝拼貴妃雞 

Jellyfish & Gui Fei Chicken Platter
時蔬炒蝦球帶子 

Stir-fried Scallops & Shrimps with Seasonal Vegetables
姜蔥温哥华蟹 (一隻 ) 

Stir-fried Crab with Ginger and Green Onion
避風塘龍蝦 (一隻 ) 

Fried Lobster Hong Kong Style
清蒸青斑 

Steamed Green Bass 

628.00 




