
 
 

New Year’s Eve  
Dinner Menu 

Thursday, 31 December 2020 
 

龍 景 軒 拼 盤 
蜜汁燒叉燒 梅子蕃茄    蒜香白肉 
Lung King Heen Appetiser Selection 

Barbecued Pork with Honey 

Marinated Tomato in Plum Sauce  

Poached Pork with Garlic 

黑 松 露 炸 釀 蟹 蓋 
Deep-Fried Crab Shell Stuffed  

with Onions, Fresh Crab Meat and Black Truffle 

皇 湯 雞 絲 官 燕 
Braised Superior Bird’s Nest with Shredded Chicken in Pottage 

薑 蔥 玻 璃 蝦 球 皇    
Simmered King Prawn with Ginger and Spring Onions 

蠔 皇 原 隻 禾 麻 鮑 三 十 頭 拼 星 斑 柳  
Braised 30-Head Oma Abalone with Star Garoupa Fillet  

in Supreme Oyster Sauce 

黑 椒 蒜 片 爆 A5 日 本 和 牛 柳 粒 
Wok-Fried A5 Japanese Wagyu Beef  

with Spring Onions, Garlic and Black Pepper 

香 醋 金 沙 蟹 皇 小 籠 包 
Steamed Shanghainese Pork Dumpling  

with Salted Egg Yolk, Crab Meat and Crab Roe 

凍 鮮 奶 薑 汁 布 甸 
Chilled Milk Pudding with Ginger Sauce 

焗 鮮 奶 蛋 撻  花 生 酥 
Baked Milk Custard Egg Tarlet 

Baked Peanut Puff 
 
 

$3,288 
每 位 per person 

 
 

所有價目以港元計算另加壹服務費  

All prices are in HK$ and subject to 10% service charge  


