
















































法國美食協會會員

優質茶葉:    Choices of Tea:

飲        品:                               Beverage:

菊花 Chrysanthemum
水仙 Asphodel
壽眉 Shou Mei

香片 Jasmine
普洱 Pu-Erh
鐵觀音 Ti Kuan Yin

紅葡萄酒(杯)

白葡萄酒(杯)

喜    力(瓶)

青    島(瓶)

百    威(瓶)

礦泉水(瓶)

法國梳打礦泉水(瓶)

可口可樂(罐)

雪    碧(罐)

House Red Wine ............................$8.80/Glass

House White Wine .........................$8.80/Glass

Heineken.........................................$5.80/Bottle

Tsing Tao ........................................$5.80/Bottle

Budweiser.......................................$4.80/Bottle

Spring Water...................................$1.50/Bottle

Perrier Mineral Water......................$4.98/Bottle

Coke and Diet Coke ........................$2.98/Can

Sprite ..............................................$2.98/Can

味中味    味外味



名廚美點

From The Chef
2. 麻辣海蜇 (廚)
Jelley Fish with Spicy 
Sauce (C)

6. 泰式雞汁豆腐 (特)
Thai Style Tofu with 
Chicken Broth (SP)

9. 椒鹽多春魚 (廚)
Deep Fried Smelt in Spicy 
Salt & Pepper (C)

1. 刀拍黃瓜 (中)
Cucumber with Garlic 
& Spicy Sauce (M)

3. 凉拌海草 (大)
Seaweed with Special 
Sauce (L)

7. 鮮蝦雲吞(六粒) (廚)
Fresh Shrimp Wonton 
Soup (6 pieces) (C)

10. 臘味糯米飯 (廚)
Sticky Rice with 
Preserved Meats (C)

5. 泡椒鳳爪 (廚)
Preserved Chicken 
Feet with Chili (C)

8. 椒鹽雞膝 (廚)
Deep Fried Chicken 
Knee in Spicy Salt & 
Pepper  (C)

11 . 陳醋雲耳  (特)
Black Fungus in Mature 
Vinegar (SP)

四季時蔬

Vegetable

15. 鹽水浸菜心 (廚)
Green Vegetable in 
Brine (C)

16. 肉碎乾煸四季豆(廚)
Sautéed Green Beans 
with Minced Pork (C)

13 . 蠔油芥菜膽 (廚)
Mustard Green with 
Oyster Sauce (C)

12. 蠔油靚芥蘭 (廚)
Chinese Broccoli with 
Oyster Sauce (C)



豐衣粥食

Congee
17. 瑤柱肉丸粥 (特)
Dry Scallop & Meat Ball 
Congee (SP)

18. 皮蛋瘦肉粥 (大)
Preserved Egg w/ 
Pork Congee (L)

19. 生滾海鮮粥 (頂)
Seafood Congee (T)

20. 生滾窩蛋牛肉粥 (特)
Beef with Egg Congee (SP)

21. 魚茸花生粥 (大)
Minced Fish with 
Peanut Congee (L)

即蒸美點

Steam Section

27. 豉汁蒸排骨 (中)
Spare Ribs in Black 
Bean Sauce (M)

32. 荷香糯米雞 (大)
Sticky Rice Wrapped 
in Lotus Leaf (L)

28. 醬汁蒸鳳爪 (大)
Steamed Chicken Feet 
in Brown Sauce (L)

29. 陳皮牛肉球 (中)
Steamed Beef Ball (M)

30. 鮑汁鮮竹卷 (中)
Bean Curd Skin 
Roll with Seafood in 
Abalone Sauce (M)

26. 黑松露燒賣 (大)
Pork & Shrimp 
Dumpling with Truffle 
Sauce (L)

25. 海港蝦餃皇 (大)
Shrimp Dumpling (L)

31. 臘味蘿蔔糕 (中)
Radish Cake with 
Assorted Preserved 
Meats (M)

22. 金箔蝦餃皇
Shrimp Dumpling with 
Gold Leaf ($10.80)

23. 金箔流沙包 (中)
Steamed Lava Salty 
Egg Yolk Bun with Gold 
Foil (M)



33. XO醬墨魚汁帶子餃 (特)
Squid Ink Scallop Dumpling 
with XO Sauce (SP)

35. 鮮蝦韭菜餃 (大)
Shrimp Dumpling with 
Chives (L)

36. 風味小籠包 (中)
Juicy pork Bun (M)

37. 醬汁牛筋肚 (特)
Braised Beef Tendon 
and Tripe with Brown 
Sauce (SP)

38. 黑木耳芹菜餃 (中)
Black Fungus & Celery 
Dumpling (M)

39. 勁薑雞包 (中)
Ginger Chicken & Pork 
Bun (M)

50. 蠔皇叉燒包 (中)
Steamed BBQ Pork Bun 
(M)

天腸地久

Rice Noodle Roll

56. 芝麻手拉腸 (中)
Steamed Rice Noodle 
with Sesame (M)

55. 凉瓜雞絲腸 (大)
Steamed Rice Noodle 
with Shredded Chicken 
& Bitter Melon (L)

53. 鮮蝦手拉腸 (大)
Steamed Rice Noodle 
with Shrimp (L) 

51. 百花炸兩紅米腸 (頂)
Steamed Rice Noodle 
with Chinese Donut & 
Shrimp (T)

57. 排骨蒸腸粉 (頂)
Steamed Spare Ribs with 
Black Bean Sauce on 
Rice Noodle (T)

52. 香茜牛肉腸 (中)
Steamed Rice Noodle 
with Minced Beef & 
Chinese Parsley (M)

豐酥脆致

Bakery & Fryer
58. 海港第一包 (中)
House NO.1 Baked BBQ 
Pork Bun (M)

60. 海港雪山包 (中)
Baked Low Fat Milk 
Bun (M)

59. 法式焗餐包 (中)
French Style Baked
BBQ Pork Bun (M)



62. 珍珠鹹水角 (中)
Deep Fried Pork 
Dumpling (M) 

65. 鮑汁扒豆腐 (中)
Egg Tofu with Abalone 
Sauce (M)

61. 斑蘭生煎包 (大)
Pan Grilled Pork & 
Shrimp Pandan Bun (L)

73. 芝麻煎堆仔 (小)
Deep Fried Sesame Balls (S)

66. 養生太極盞 (大)
Baked Mix Mushroom 
Custard Tart (L)

63. 脆皮鮮蝦春卷 (大)
Deep Fried Shrimp 
Spring  Roll (L)

67. 香煎芋絲餅 (大)
Pan-Fried Shredded 
Taro Cake (L)

75. 宮廷桂花糕 (中)
Osmanthus Pudding (M)

68. 蜜汁叉燒酥 (中)
BBQ Pork Pastry (M)

76. 爽滑棗茸糕  (小)
Date Pudding (S)

69. 家鄉煎咸薄撐 (頂)
Pan-Fried Savory
Pancake (T)

77. 養顏龜苓膏 (小)
Herbal and Tortoise 
Jelly (S)

甜甜蜜蜜

Dessert 70. 酥皮奶撻 (中)
Milk and Egg White 
Custard Tart (M)

71. 飄香榴槤酥 (大)
Deep Fried Durian 
Pastry (L)

72. 馳名馬拉糕 (中)
Steamed Caramel
Sponge Cake (M)

明爐煲仔飯 Rice Casserol

78. 臘味煲仔飯 $16.80
Preserved Meat Rice 
Casserol 

79. 排骨臘腸煲仔飯
$16.80
Spare Ribs & Chinese
Sausage Rice Casserol

81. 鳳爪排骨煲仔飯
$16.80
Chicken Feet & Spare 
Ribs Rice Casserol

80. 北菇滑雞臘腸
煲仔飯 $16.80
Chopped Chicken & Chinese 
Sausage with Chinese 
Mushroom Rice Casserol



83. 雙菇玉子豆腐 $20.80
Egg Tofu Braised with 
Abalone Sauce

85. 南非吉品鮑魚 
時價 M.P.
South African
Sun Dried Abalone

86. 什菌爆遼參 $38.80
Sauteed Sea Cucumber with 
Mixed Mushroom

87. 荷塘炒什菌 $20.80
Sauteed Celery with Mixed 
Mushroom

82. 黑松露撈雞 
$24.80 Half/半隻
Chicken Salad with 
Black Truffle
(選用華美黃毛走地雞)

午市推介 Lunch Special

88. 山楂汁咕嚕肉 $21.80
Sweet & Sour Pork with Special Hawthorn Sauce

89. 黑蒜燒汁牛柳粒 $26.80
Wok-fried Diced Steak with Black Garlic

90. 法式牛柳粒 $20.80
Diced Beef Tender with Special Steak Sauce

91. 薑蔥爆遼參 $43.80
Wok-fried Sea Cucumber with Green Onion & Ginger

粉、麵、飯 Rice & Noodle

96. 韭皇銀芽燜伊麵 
$18.80
Stewed E-fu Noodle with 
Bean Sprout & Chives

92. 黑松露飛魚子
蛋白炒飯 $20.80
Fried Rice with Roe and 
Truffle Egg White

93. 豉油皇炒腸粉
$18.80
Stir-fried Rice Noodle Roll 
with Soy Sauce

95. 海鮮炒麵 $20.80
Assorted Seafood Fried 
Crispy Noodle

97. XO醬肉絲炒米粉  $18.80
Stir-fried Vermicelli with Shredded Pork & XO Sauce

98. 油鹽炒河粉 $16.80
Sitr Fried Rice Noodle

99. 蝦醬乾炒牛河  $18.80
Stir-fried Rice Noodle with Beef in Dry Shrimp Sauce

100. 豉油皇炒麵  $18.80
Stir-fried Noodle with Soy Sauce & Bean Sprouts

101. 瑤柱蛋白炒飯  $19.80
Fried Rice with Dry Scallop & Egg White

102. 咸魚雞粒炒飯 $19.80
Fried Rice with Diced Chicken & Salty Fish

103. 味菜豬頸肉煎米粉 $19.80
Pan-fried Vermicelli with Pork and Preserved Vegetable

105. 干炒牛河 $18.80
Stir-fried Rice Noodle with Beef



廚師推介

海港燒臘

Chef’s Recommendation

Sea Harbour BBQ

鮑汁北菇鵝掌煲 $46.80
Mushroom and Goose Web with Abalone Sauce
 
特味南美蝦 $23.80
Stir-fried Prawns w/ Homemade Spicy Sauce & 
Peanuts

花生爆炒田雞腿 $23.80
Stir-Fried Frog Legs with Peanuts
 
大地魚炒芥蘭 $20.80
Sautéed Chinese Broccoli w/ Minced Dry 
Flounder Fish

脆皮燒鴨 (全隻Whole) $48.80

華美豉油雞 (全隻Whole) $43.80

華美貴妃雞 (全隻Whole) $43.80

蜜汁叉燒 (例Regular) $16.80

脆皮燒腩仔 (例Regular) $19.80

雙拼 (例Regular) $23.80

三拼 (例Regular) $33.80

臘味炒台山菜花 $22.80
Sautéed Cauliflower with Preserved Meats

海鮮豆腐煲 $20.80
Braised Tofu Seafood Casserole

時菜炒魚餅 $21.80
Sautéed Seasonal Greens with Fish Cake

豬頸肉炒芥蘭 $22.80
Sautéed Pork Neck Meat with Chinese Broccoli

Roasted Duck (半隻 Half) $24.80

Soy Sauce Chicken (半隻 Half) $22.80

House Special (半隻 Half) $22.80
Steamed Chicken

B.B.Q. Pork

Roasted Pork

B.B.Q. Special Combo (2 Items)

B.B.Q. Special Combo (3 Items)

(脆皮火腩加收 $2.00  Roasted Pork Add $2.00 more)



各款點心
小 點 (S) $5.38

中 點 (M) $6.38

大 點 (L) $7.38

特 點 (SP) $9.98

頂 點 (T) $10.98

廚 點 (C) $11.98

XO醬 (碟) $6.98/碟

茶芥每位  $2.00/位
Tea & Condiment  $2.00/Apiece
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