
 
 
 

 
椒鹽鮮魷            $128 
Deep-fried squid with salt and pepper 
 
紅燒麻婆豆腐           $118 
Braised bean curd with minced pork in chilli sauce 
 
家鄉梅菜扣肉           $158 
Braised pork belly with preserved vegetables 
 
菠蘿咕嚕肉           $158 
Sweet and sour pork with pineapple 
 
蠔皇蔥燒斑球           $158 
Braised garoupa fillet with spring onion and oyster sauce 
 
蝦仁蟹肉炒蛋           $138 
Fried egg with shrimps and crab meat 
 
魚香素牛肉茄子煲             $128 
Braised eggplant with impossible beef, salted fish and chilli sauce in casserole  
 
燒汁野菌炒牛肉          $158 
Sautéed beef with assorted mushrooms 
 
滑蛋粟米班塊           $128 
Garoupa fillet with scrambled egg and sweet corn sauce  
 
栗子滑雞煲           $158 
Stewed chicken with chestnuts 
 

 

 

 

 

 
 

香港黃金海岸酒店 
Hong Kong Gold Coast Hotel 

 

 

點心粉麵菜譜  
Dim Sum Menu 

 

 

 
水、香片、普洱、壽眉、鐵觀音、龍井、菊花    每位$25 per person 
Water, jasmine, pu-erh, shoumei, the kuan yin, long cheng and 
Chrysanthemum 
人蔘烏龍 Ginseng oolong        每位$42 per person 
小童茶位 Tea charge for children (aged 3-11 歲)    每位$15 per child 
X.O.醬 X.O.chilli sauce        每碟$40 each 
前菜 Pre-meal snacks        每碟$20 each 
指天椒 Chopped chilli        每碟$30 each 
白飯 Steamed rice         每碗$23 each 
白粥 Congee          每碗$23 each 
紅白餐酒開瓶費 Corkage (red and white wine)    每瓶$300 per bottle 
香檳及烈酒開瓶費 Corkage (champagne/hard liquor)   每瓶$800 per bottle 
切餅費 Cake cutting fee (兩磅起 min. 2pounds)    每磅$75 per pound 
外賣環保盒 Biodegradable takeaway container    每個$5 each 
 
 
 
所有價目以港幣計算及另收加一服務費。All prices are in HK dollars and subject to 10% service charge. 

「 粵 」 式  家 常 小 菜   
“A Taste of Home” Cantonese Delights 

• 供應期 Promotion period: 28/8/2020 – 29/9/2020 (逢星期一至日 Available on Mondays to Sundays) 
• 另收加一服務費 Subject to 10% service charge 
• 不可與其他推廣折扣優惠同時使用或賺取任何飛行里數 

• Cannot be used in conjunction with other promotional offers, discounts, privilege or frequent flyer redemption  



 

精美點心 
             數量 

Quantity 
 
 

蜜汁黑豚肉叉燒                                                $218 
Honey glazed barbecued pork 
 

脆皮燒腩仔                                                    $188 
Crispy roasted pork belly 
 

粵式鮮蝦餃 (4 件)          $68 
Steamed shrimp dumplings (four pieces) 
 

帶子燒賣皇 (4 件)          $68  
Steamed pork dumplings with scallop (four pieces)      
 

豉汁蒸排骨           $58 
Steamed spareribs with black bean sauce 
 

黑松露野菌餃 (3 件)          $48 
Steamed dumplings with black truffle and assorted mushrooms (three pieces) 
 

鮮竹牛肉球 (3 件)          $48  
Steamed beef balls with bean curd sheet (three pieces) 
 

黑蒜潮州粉果 (3 件)          $48 
Steamed pork dumplings with black garlic and peanuts (three pieces) 
 

香煎臘味蘿蔔糕(3 件)          $48 
Pan-fried turnip cakes with preserved meats (three pieces) 
 

蜜汁叉燒包 (3 件)          $48 
Steamed barbecued pork buns (three pieces) 
 

冬菇蒸雜菌包 (3 件)          $48 
Steamed mixed mushrooms buns (three pieces) 
 

古法蛋黃千層糕 (4 件)         $48 
Steamed Chinese layer cakes topped with egg yolk (four pieces) 
 

醬皇蒸鳳爪           $38 
Steamed chicken feet with secret sauce 
 

XO 醬煎腸粉           $68 
Pan-fried rice rolls with X.O. chilli sauce 
 

蒜香八味豆腐           $78 
Crispy bean curds with garlic 
 

涼伴胡麻醬燒茄子          $68 
Chilled roasted eggplants with sesame sauce 
 

蛋煎糯米雞           $68 
Pan-fried glutinous rice and diced chicken with egg 
 

生磨杏仁茶(位)           $48 
Sweetened almond cream (per person) 
 
逢星期一至日午市供應 Available from Monday to Sunday, lunch only. 
所有價目以港幣計算及另收加一服務費。All prices are in HK dollars and subject to 10% service charge. 

精選粉麵 

                 數量 
Quantity 

 

十五年花雕窩燒竹絲雞炒飯        $258  
Fried rice with silkie, conpoy, pine nuts and wolfberries sprinkled  
with yellow wine (15 years) 
 
飄香鮮蝦荷葉飯 (製作需時三十分鐘)       $238 
Fried rice with shrimps, conpoy and mushrooms wrapped  
with lotus leaf (preparation time: 30 minutes) 
 
上湯海蝦球煎米粉          $238 
Pan-fried crispy vermicelli with prawns and supreme broth 
 
廈門海鮮炒鴛鴦米粉          $238 
Fried rice vermicelli and glass noodles with seafood in sweet and  
sour sauce 
 
菜苗沙爹牛肉河粉          $188 
Fried rice noodles with beef and vegetable shoots in satay sauce 
 
鮑魚汁瑤柱雙菇炆粗麵         $188 
Braised egg noodles with conpoy and mushrooms in abalone sauce 
 
欖角松子仁香芋蛋白炒飯         $188 
Fried rice with egg white, taro, pine nuts and Chinese black olives 
 
雜錦素菜窩麵           $158 
Assorted vegetables and noodles in soup 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

逢星期一至日午市供應 Available from Monday to Sunday, lunch only. 
所有價目以港幣計算及另收加一服務費。All prices are in HK dollars and subject to 10% service charge. 

 


