
    
 

 Takeaway Hotline: 2829 7980 
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ϡϢҵ  
Takeaway Set for Two 

 

ῧ њȳ ҁȳХ ѳ  
Pork Knuckle in Chinese Yellow Wine, Crispy Pork Brisket, Five Spiced Marinated Beef Shank 

 

 

 
Casserole of Abalone and Chicken 

 

 

Ӌ 
Pan-fried Cod Fish served with Soy Sauce 

 

 

ᴏ Ḳ  
Sautéed Vegetable in Rice Soup 

 

 

ῧ ▀ ᴚᾤᴏ  
Stir-fried Rice Noodles with Crab Meat, Conpoy and Egg 

 

 

רּ  
Chilled Chinese Pudding 

 

 

 Original HK $1,158 

ҵ Takeaway Offer HK $950 
 

 

ҫҠṹצҵ 85᷉  

Also enjoy the 15% off takeaway offer 

 



 

 

    
 

 

ҳϢҵ  
Takeaway Set for Four 

 

ῧ ȳ ȳϿ ꞌȳ ҁ 
Chicken in Chinese Yellow Wine, Jelly Fish tossed with Aged Vinegar 

Barbequed Pork glazed with Honey, Crispy Pork Brisket 

 

Ằếѳᶠ  
Casserole of Australian Wagyu Beef Tail in our Chefôs Sauce 

 

מּ  
Casserole of Garoupaôs Brisket with Bean Curd 

 

Ὠ ᾤ  
Stir-fried Prawn with Asparagus and Cashew 

 

ׄ ѳᴚ  
Stir-fried Angus Beef Cubes with Garlic 

 

ᴏ Ḳ  
Sautéed Vegetable in Rice Soup 

 

ә Ằ  
Braised Rice with Dried Seafood , Chicken , Sea Cucumber in Abalone Sauce 

 

רּ  
Chilled Chinese Pudding 

 

 Original HK $1,838 

ҵ Takeaway Offer HK $1,700 
 

 

ҫҠṹצҵ 85᷉  

Also enjoy the 15% off takeaway offer 



 

 

 

 

The Dynasty Club Premium Gifts  

  

 
 

 (500 ) 

Double-boiled Lemon with Aged Mandarin Peel and Fritillary Bulb  

in Rock Sugar  

HK$195  

 (500 ) 

Double-boiled Lemon with Aged Mandarin Peel and Shihu   

in Rock Sugar  
HK$195  

  (500 ) 

Double-boiled Lemon with Aged Mandarin Peel in Rock Sugar  
HK$165  
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Ԝ ӫ  ( ҿ)  

Ўṙ ӫ  ( Ң)  



 

 

 ἵ  Signature Dish 1 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

ḕѣѻ ה  
M o n t h l y  P r o m o t i o n a l  D i s h e s 

ѻ - Ю  
Chef Lawôs Specialties 

ϥ ҍӟַײ  (Њ /4 - 6ᴯӣ)   

Double Boiled Whole Winter Melon Soup with Assorted Meat 

   

 $598 

 

Steamed Fried Rice and Shrimp wrapped in Lotus Leaf  

  

 $198 

ә Ὺᾤׄ ѳᴚ 

Stir-fried Angus Beef with Garlic Shoot and Soy Sauce 

  

 $288 

ᵩ⇔ ῧ  
Sautéed Spare Ribs with Cointreau Sauce 

 

 $198 

 

Braised Chicken with Pickled Leek and Young Ginger 

   

 $208 

ᴚ  

Casserole of Crab Meat with Vermicelli 

   

 $168 

ѱ 

Poached Giant Grouper Fillets with Pickled Vegetable in Fish Soup 

 

 $298 

Ӌ  

Pan-fried Cod Fish served with Soy Sauce 

 

 $268 

Іѭ Єל  
Braised Eel with Pork Brisket and Garlic 

 

 $268 

XO ᴍῧ ṍ 
Steamed Fish Maw stuffed with Shrimp Paste and XO Sauce 

 $238 

 
   

ϯ █ ᾬצ ч ȳ ὑ ῀ὢ ȳѿ―ᵂҏᶔ ׄ ȴ 

If you have any concerns regarding food allergies, please alert your server prior to ordering. 



 

 

 ἵ  Signature Dish 2 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

 
Warmth Home Delicious 

 

 
Pan-fried stuffed Dace Fish Country Style 

 $238 

 
Pan-fried Fish Head with Spring Onion and Ginger 

 $ 198 

ṗ  
Poached Dace Fish Ball with Bean Curd in Fish Stock 

 $ 158 

 

 
Baked Grass Carp Head with Ginger and Spring Onion 

 $ 198 

ᴆ  
Steamed Chicken with Preserved Turnip 

 $ 208 

 

 

 ӫ▬כּ
Braised Pomelo Skin with Dried Shrimp Roe 

 $ 198 

 

 

ᾤϿ Ч 
Stir-fried Shrimp and Egg with Barbequed Pork 

 $ 218 

 

Ϯᴥ Ѭ  
Steamed Trio Eggs 

 $ 128 

 

І 
Scrambled Egg with Scallop 

 $ 228 

 

ῤ ᾤѭ  
Sautéed Shredded Roasted Duck with Bean Sprouts and Yellow Chive 

 $ 188 

 

ᴚ Ӫ  
Steamed Egg White with Crab Meat and Shrimp 

 $ 188 

 



 

 

 ἵ  Signature Dish 3 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
5 

 
Warmth Home Delicious 

 

І  
Spicy Eggplants with Minced Pork in Clay Pot 

 $ 128 

 

מּ ṗ  
Braised Bean Curd with Dace Fish Paste and Chinese Ham 

 $ 138 

ᴏӰ  
Deep-fried Garoupa Fillet with Sweet Corn Sauce 

 $ 268 

 

ӫ ѳᴚ  
Steamed Minced Beef Cake with Dried Mandarin Peel 

 $ 148 

Мהѳ◊  
Fried Beef Tenderloin Fillet with Onion in Sweet and Sour Flavour 

 $ 188 

 

ᾤ  
Stir-fried Garoupa Fillet with Ginger and Spring Onion 

 $ 268 

 

 

ә ῧӢ Ѯ  
Stewed Chicken Feet with Peanut in Abalone Sauce 

 $ 128 

Ὠ Ч 
Stir-fried Shrimp with Cashew Nut 

 $ 208 

ѳᴚ 
Scrambled Egg with Beef and Tomato 

 $ 148 

 

▀ᴚ Ѭ  
Steamed Egg with Minced Pork and Conpoy 

 $ 128 

 

ῢ  
Pan-fried Egg Pancake with Shrimp, Minced Pork and Onion 

 $ 178 



 

 

 ἵ  Signature Dish 5 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

 
Warmth Home Delicious 

 

  ᴘѳ  
Casserole of Beef Shank with Black Fungus and Dried Lily Bud 

 $ 168 

ῧ ӟ 
Sautéed Angled Luffa with Sergestid Shrimp and Fish Curd 

 $ 198 

ῧ ѱ Ѭ  
Steamed Egg with Garoupa 

 $ 188 

ᴍῧ І 
Pan-fried Scallop stuffed with Shrimp Paste 

 $ 198 

Ḽ Ὺᾤ Ԉ 
Stir-fried Chicken Fillet with Garlic Shoot and Pickled 

 $ 168 

 

 

ṵל њ 
Braised Pork Knuckle with Red Bean Curd Paste 

 $ 168 

 

 

Є Ⱨ Ԉ 
Deep-fried Chicken Fillet with Shrimp Paste 

 $ 228 

 

Ӡ    
Baked Eel in Clay Pot 

 $ 218 

 

Ṕ  
Steamed Pork Ribs with Chinese Black Olive Sauce 

 $ 168 

 

₀ ᴚ  
Pan-fried Meat Cake with Salty Fish and Water Chestnut 

 $ 188 

 

   



 

 

 ἵ  Signature Dish 5 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

ᵐ ȳ› Appetizer  

їӫ  
Preserved Duck Egg with Pickled Ginger 

 $  6 8 

ᾇ ӟ  
Cucumber tossed with Chopped Garlic 

 $  6 8 

ӟ  
Bitter Melon tossed with Preserved Plum 

 $  8 8 

ӫ  
Shredded Chicken tossed with Bean Jelly in Peanut Sauce 

 $  9 8 

 

 
Sweet and Sour Pickled Radish 

 $  6 8 

ῧ  
Chicken in Chinese Yellow Wine 

 $ 1 3 8 

 

 

ЎẰЀѬ  
Chicken in Chilli Oil Sauce 

 $ 1 3 8 

 

ῧ њ  
Pork Knuckle in Chinese Yellow Wine 

 $ 1 0 8 

 

ṵ  
Smoked and Marinated Pigeon 

 $ 1 2 8 

Х ᴡ  
Five-Spice Duck Tongue 

 $ 1 0 8 

 

ᾇӪᴚ  
Sliced Pork with minced Garlic and Chilli Sauce 

 $ 1 0 8 

 

ὲ  
Bean Curd Sheet rolled with Wild Mushroom and Black Truffle 

 $  9 8 

ᴏ ᴴѤᴘ 
Black Fungus tossed with Chilli 

 $  6 8 

 
Jelly Fish tossed with Aged Vinegar 

 $ 11 8 

ϟṍ  
Crispy Bombay Duck Fish with Salted Chilli 

 $  9 8 

ϝẰ  
Crispy Cuttlefish with Spicy 

 $  9 8 



 

 

 ἵ  Signature Dish 5 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

Ằ Barbequed & Roast  
ә Ͽ  

Barbequed Spanish Pork glazed with Honey 

 $ 198 

оӫṵ Ԉ  
Roasted Suckling Pig 

 $ 208 

ꞌ  
Roasted Goose 

 $ 168 

Ԝ Ϯ ᴚ  
Crispy Pork Brisket 

 $ 148 

І ᾒ  
Supreme Soya Sauce Chicken 

 $ 148 

Ằ Ẇ  
Barbequed Meat Combination 

 $ 208 

 

ṵ Ằ Ẇ  
Roasted Suckling Pig and Barbequed Meat Combination 

 $ 288 

ȳ Soup 
ḕᴯ/ per person  

ḉә Ӫῐ  
Double-boiled Pork Lung Soup with Almond Juice 

 $  98 

⸗ ᴔ  
Double-boiled Sea Whelk with Wild Mushrooms and Chicken Soup 

 $  98 

  ӪӞ ꞌ  
Bean Curd Soup with Conpoy and Seafood 

 $  88 

ṍ ᴏ  
Fish Maw and Sweet Corn Soup 

 $  68 

⸗  
Tomato and Wild Mushroom Soup 

 $  68 

ᴫ ѳᴚ  
Minced Beef Soup with Crab Meat and Egg White 

 $  68 

 
Hot and Sour Seafood Soup 

 $  68 

ᴵ  
Double-boiled Sharkôs Fin, Abalone, Fish Maw and Sea Cucumber Soup 

 $ 298 

   



 

 

 ἵ  Signature Dish 7 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

Sharkõs Fin 
ḕᴯ/ per person  

ṍ  
Braised Sharkôs Fin with Fish Maw and Sea Cucumber 

 $198 

ӢὊ ᴚ  
Braised Sharkôs Fin and Crab Meat served with Bouillon on Side 

 $568 

 
Double-boiled Sharkôs Fin with Superior Soup 

 $488 

מּ Є  
Braised Superior Sharkôs Fin with Brown Sauce 

 $488 

ṋІ  
Double-boiled Sharkôs Fin, Sliced Yunnan Ham and Cabbage Soup 

 $298 

מּ  
Braised Sharkôs Fin with Shredded Chicken 

 $298 

ҁ ꞌ  
Braised Sharkôs Fin Soup with Seafood in Casserole 

 $298 

מּ ᴚ  
Braised Sharkôs Fin Soup with Crab Meat 

 $298 

Birdõs Nest  
ḕᴯ/ per person 

ᴘᴎ  
Braised Birdôs Nest Soup with Yellow Fungus and Bamboo Pith 

 $168 

ӢὊ ᴚ  
Braised Birdôs Nest with Crab Meat and Minced Chicken 

 $168 

מּ  
Braised Birdôs Nest Soup 

 $488 

Ӣ ḉә Ừ  
Double-boiled Sweetened Supreme Birdôs Nest Soup with Almond Cream 

 $488 



 

 

 ἵ  Signature Dish 8 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

ȳ ȳ Ằ Dried Seafood 

ḕ / per abalone 

ꞌ ϡϫ ֛₇  
Braised Whole Yoshihama Abalone with Oyster Sauce (20-head) 

  

$3,300 

 

ꞌ ϡϫХ ֛₇  
Braised Whole Yoshihama Abalone with Oyster Sauce (25-head) 

  

$1,800 

 

ꞌ Ϯϫ ֛₇  
Braised Whole Yoshihama Abalone with Oyster Sauce (30-head) 

  

$1,020 

 

ꞌ г   
Braised Whole South Africa Abalone with Oyster Sauce 

 $218 

 

ꞌ ☺Ϯ  
Braised Whole Australian Abalone with Oyster Sauce 

 $600 

 

ә ѡӐ ᴫ  
Slow-cooked Whole Kansai Sea Cucumber with Abalone Sauce 

ḕ / per cucumber 

 
$180 

 

ꞌῧ Ӟל  
Braised Fish Maw and Goose Web with Oyster Sauce 

ḕ /ᴯ per person 

 $620 

 

әלῧ (ḕԈּפϮẒ )  

Braised Fish Maw with Abalone Sauce 
ḕԈ/ per piece 

 $980 

ꞌῧ Ӟ  
Casserole of Goose Web and Black Mushroom with Oyster Sauce 

 $198 

 

Ṻ ẛ  
Sautéed Sea Cucumber with Leeks 

 $298 

ῧ ῤᾤ ṍ 
Stir-fried Shredded Fish Maw with Egg and Bean Sprout 

 $268 

 
Casserole of Sea Cucumber in Hot and Sour Sauce 

 $268 



 

 

 ἵ  Signature Dish 9 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

Seafood 
ῡЂ    
Baked Crab Shell stuffed with Crabmeat, Onion and Cheese 

( ᵂ 25и  / preparation time : 25 minutes) 

ḕ / per piece 

 $180 

ᴍῧ  
Crispy Crab Claw coated with Minced Shrimp 

ḕ / per piece 

 $ 88 

ᴔ ᾤ  
Stir-fried Clam Duo with Sour Vegetable in Lao Gan Ma Chilli Sauce 

$238 

Ӣ☺רּ  
Casserole of American Oyster with Ginger and Spring Onion 

 $238 

 

Ѭ ѱ 
Sliced of Garoupa simmered in Sichuan Chilli Broth 

 $258 

 

מּ  
Casserole of Garoupaõs Brisket with Bean Curd 

 $228 

 

ә  
Baked stuffed Sea Whelk with Portuguese Sauce 

ḕ / per piece 

 $158 

ῢ Ⱶ  
Sautéed Prawn topped with Crab Roe and Egg White 

 $288 

 

 
Casserole of Shrimp with Vermicelli and Black Pepper 

 $288 

 

ᾒꞌ  
Pan-fried Prawn with Soy Sauce 

 $288 

 

ὲ Ӟ Ὑ  
Sautéed Prawn rolled with Matsutake Mushroom, Vegetable and Yunnan 

Ham 

 $298 

 

 Ὑ  
Sautéed Crispy Prawn coated with Salty Egg Yolk 

 $268 

XO  
Deep-fried Eel with XO Sauce 

 $248 

 

ὲ ⸗  
Sautéed Prawn with Wild Mushroom and Black Truffle Sauce 

 $298 

 

Җ аṙꞌ  ( ә / ә ) 
Pan-fried Hokkaido Scallop (Gravy/Abalone Sauce) 

ḕ / per piece 

 $130 

  



 

 

 ἵ  Signature Dish 10 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

ѳȳ  Beef & Pork  

Ằếѳᶠ  
Casserole of Australian Wagyu Beef Tail in our Chefôs Sauce 

 $398 

 

ѳ  
Casserole of Beef Brisket and Turnip with Superior Soup 

 $198 

Ѭ ѳᴚ 
Slices of Beef simmered in Sichuan Chilli Broth  

 $188 

ѳҁ  
Casserole of Veal in Black Pepper Flavour 

 $188 

әϚЀếѳᴚ 
Stir-fried Australian Wagyu Beef Cubes with Gravy 

 $308 

 

Ѝ  
Crispy Pork Rib Marinated with Preserved Shrimp Paste 

 $158 

ᴚ  
Deep-fried Pork Rib with Salty Chilli 

 $158 

Є ᴚ  
Steamed Pork Fillet with Silver Fish in Preserved Shrimp Paste 

 $138 

Ẵ ᴚ 
Sweet and Sour Pork with Pineapple and Capsicum 

 $148 

Ằ֫ ᴚ 
Sautéed Pork with Dried Bean Curd and Cabbage in Chilli Sauce 

 $148 

ӫЁ Ảᴚ  
Steamed Minced Pork Cake with Squid and Dried Mandarin Peel 

 $138 

ᴚӟ  
Casserole of Iberico Pork Loin and Pumpkin 

 $168 

ꞌלᴚ  
Casserole of Pork Belly with Preserved Vegetable 

 $168 

ׄ ѳᴚ  
Stir-fried Angus Beef Cubes with Garlic 

 $188 



 

 

 ἵ  Signature Dish 11 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

Poultry  

ꞌ ṍ  
Steamed Chicken with Fish Maw and Red Dates 

 $198 

 

Ằ І  
Deep-fried Chicken with Chilli ñSichuan Styleò 

 $188 

 

ṗ  
Casserole of Chicken with Bean Curd and Salty Fish 

 $158 

 

Ῡ  
Sautéed Chicken with Ginger , Spring Onion and Clam Sauce 

 $168 

 
Casserole of Abalone and Chicken 

 $258 

ϥ⸗ӋЄ  
Braised Duck with Shrimp, Squid, Pork, Chicken,  

Black Mushroom, Chestnut and Lotus Seed 

whole bird $498 

 

 
Deep-fried Boneless Duck coated with Taro Paste 

whole bird $418 
ҙ half bird  $210 

ӫ  
Deep-fried Crispy Chicken 

whole bird $398 
ҙ half bird  $198 

  Ӟ  
Sliced Boneless Chicken with Yunnan Ham and Green 

whole bird $428 
ҙ half bird  $220 

ҖṺѱӫ  ( ) 

Peking Duck (advance order)  

whole bird $528 

מּ ᶎ  
Deep-fried Baby Pigeon 

ḕ per bird  $ 88 

Ӣ Ҕṵ  
Sautéed Minced Pigeon Served with Lettuce Cup 

ḕ per bird  $148 



 

 

 ἵ  Signature Dish 12 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

ṗ ȳ Bean Curd & Vegetable 

ṗ  
Braised Bean Curd with Minced Pork and Chilli Paste 

 $128 

 

ṗ  
Casserole of Minced Pork with Bean Curd and Salted Vegetable 

 $128 

 

ᴴѬῦ Ӟ  
Sautéed Scallop with Lotus Root, Celery, Snow Pea and Lily Bulb 

 $208 

 

ә І ṗ  
Steamed Scallop on a Bed of Bean Curd with Black Bean Sauce 

 $168 

 

ꞌ ҍӋ  
Braised Vegetable with Black Mushroom and Bamboo Shoot in Oyster Sauce 

 $148 

 

Њᾤꞌ  
Sautéed Celery, Barbequed Pork, Shrimp and Scallop 

 $158 

 

ᴚ ЄῩ  
Casserole of Pork Fillet with Green Mustard 

 $148 

Ӣ  
Casserole of Chinese Lettuce with Preserved Shrimp Paste 

 $128 

 

ϱ ṗ  
Braised Bean Curd with Assorted Vegetable and Fungus 

 $138 

 

▀  
Casserole of Assorted Vegetable and Conpoy with Soup 

 $128 

 

ϝ ῤᾤṗ  
Stir-fried Dried Bean Curd with Bell Pepper and Bean Sprout 

 $128 

 ӟᴚ ṗ  
Casserole of Bitter Squash, Shredded Pork and Yellow Bean 

 $148 

Ằ ӟ  
Casserole of Angled Luffa with Dried Seafood and Vermicelli 

 $138 

  Ӟӟᾤ  
Stir-fried Shrimp and Minced Pork with zucchini in XO Sauce 

 $198 



 

 

 ἵ  Signature Dish 13 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

 Health Delicacies  

ә ṑӟ  
Casserole of Taro and Pumpkin with Coconut Cream 

 $128 

ҳủṗ 
Sautéed String Bean with Pickled Vegetable and Black Mushroom 

 $128 

  

ῧ ṗ  
Braised Bean Curd with Black Mushroom  

 $138 

 

е  
Braised Black Fungus, Bean Curd Stick, Eggplant, String Bean, 

Vermicelli and Vegetable in Taro Sauce 

 $128 

ḎІӟ ᴎ  
Steamed Pumpkin with Bean Curd Sheet, Wolfberries and Broccoli 

 $128 

ᴘᴍ֥ᾤ ѱ 
Sautéed Lotus Root with Lily Bulb, Honey Bean and Elm Fungus 

 $138 

Ḽ ӟ Ṕ  
Pan-fried Omelet with Preserved Radish and Bitter Melon 

 $148 

ḉәḎІ Ὤᴎᾚ ӟ 
Simmered Angled Luffa, Bean Curd Sheet and Wolfberries in Almond 

Juice 

 $128 

ᴘᴍ֥ᾤ Ѝ  
Sautéed Black Fungus and Lily Bulb with Yam 

 $128 

Ӱ ꞌ І  
Eggplant Steamed with Preserved Choi-sum 

 $128 

ὲ ⸗ ṗ  
Casserole of Bean Curd with Wild Mushroom and Black Truffle Sauce 

 $148 

ᴎ ϱ  
Braised Assorted Fungus and Mushroom with Bamboo Pith 

 $158 



 

 

 ἵ  Signature Dish 14 ה
/ḕ : / $200̡ $250 

Corkage fee/per bottle: Wine$200, Spirits$250 
 

ȳ Rice & Noodles  

ᾚ ֺ  
Poached Rice with Diced Seafood in Fish Broth 

 $198 

ῧ ᾤ  
Fried Rice with Dried Shrimp , Seafood and Garlic 

 $178 

 

ᴏ  
Pan-fried Rice Vermicelli with Clam Duo and Black Bean Sauce 

 $188 

ῧ ▀ ᴚᾤᴏ  
Stir-fried Rice Noodles with Crab Meat, Conpoy and Egg 

 $168 

ә Ằ  
Braised Rice with Dried Seafood , Chicken , Sea Cucumber in Abalone Sauce 

 $198 

ᴚ ᴏ  
Fried Rice with Pork Belly and Preserved Vegetable 

 $188 

ϱ ҍ  
Undo Noodles with Prawn in Broth 

 $208 

ә Ͽ  
Egg Noodles tossed with Shredded Barbequed Pork,  

Spring Onion, Ginger and Abalone Sauce  

 

 

$168 

ә  ԁ  
Braised E-fu Noodles with Enoki Mushroom in Abalone Sauce 

 $158 

▀ԁ  
Braised E-fu Noodles with Conpoy 

 $148 

Ἴ Іᾤ  
Stir-fried Noodles with Scallop and Supreme Soy Sauce 

 $198 

ԁ  
E-fu Noodles with Crab Meat, Crab Roe and Egg 

 $198 

ᾤᾈ  
Fried Rice Flour Noodles with Giant Grouper Fillet 

 $208 

 

  Ӟ Ӫᾤ  
Fried Rice with Duo Scallop and Egg White 

 $198 



 

 

 

ҵ  

Special Wine for Takeaway 
 

   

Original 

Price 

 

Offer 

Price 

 Ӫ White Wine 
T01 Cotes de Provence Rose BY Ott 2019 HK$220 HK$195 

 

The nose is full of crunchy yellow fruits and sunny citrus, with hints of hawthorn and pomegranate. 

On the palate the wine is delicate and silky and broadens into a delicious freshness. The finish is 

charming and long lasting. 
  

T02 Les Jamelles Chardonnay Vin de Pays d'Oc 2018 HK$95 HK$80 

 

This wine is redolent of apricot and pear aromas, notes of hazelnut and white flowers, and a slightly 

buttery finish. The oak is expressed subtly through notes of candied chestnut, toffee and praline that 

are underpinned by a lemony nuance. On the palate, this is a complex, wellbalanced wine that boasts 

remarkable freshness, pleasing minerality and a long finish.   

T03 HDV Chardonnay 2015 HK$750 HK$600 

 

Fresh floral and citrus notes are abundant in the complex aromatics of this wine. Citrus, pear, and 

apricot accompanied by a wonderfully balanced acidity and freshness that suggests long agibility.    
  

מּ  Red Wine 

T04 J.L. Chave Selection Cotes du Rhone Rouge Mon Coeur 2018 HK$175 HK$150 

 

Smooth, concentrated and gently sweet, offering mineral- and spice-accented black raspberry, cherry 

and violet pastille flavors and a spicy jolt of cracked pepper. Finishes supple, sweet and quite long, 

with harmonious tannins and lingering florality.   

T05 Chateau Vieux Sarpe Aoc St Emilion Grand Cru 2008 HK$395 HK$350 

 

Slightly oaky nose that bears the fruity character. Supple attack, harmonious evolution. Soft tannins 

and well present. The finish is powerful.   

T06 Chateau La Gasparde Prestige Aoc Cotes De Castillon 2014 HK$280 HK$240 

 

Floral peony, small ripe red and black berries, sweet spices nutmeg-black pepper-then coffee with 

milk-vanilla. Mouth full and melted, velvety, fruity, fresh, finely spicy and greedy even in the long 

persistence.   

T07 Les Jamelles Cabernet Sauvignon Vin de Pays d'Oc 2018 HK$ 95 HK$80 

 

Flavours of blackcurrant and strawberry,combined with a refreshing, slightly green note (fresh 

peppercorns, typical of the varietal) and spicy flavours (cinnamon, mint, honey). The finish boasts 

subtle woodiness (with aromas of cedar, oak and walnut).   

T08 Famille J-M Cazes Pauillac 2015 HK$395 HK$340 

 

It presents a complex, aromatic bouquet, with a perfectly-balanced blend of fruity and toasty notes. 

The attack is direct and supple, followed by fresh aromas underscored by silky tannins.   

T09 Prunotto Barbera d'Alba DOC 2018/19 HK$160 HK$135 

 

A traditional Barbera, fresh and easy to drink, from vineyards whose soils are composed of clay and 

sand. A wine with great balance enriched by short-term aging in oak barrels.   

T10 HDV Belle Cousine, Cabernet Sauvignon - Merlot 2014 HK$750 HK$600 

 

Rose potpourri, leather, and cocoa layer in the glass to delicately compliment beautiful aromas of 

plum, fresh blueberry and savory spice. Dry herbs and a hint of fresh olive give this wine depth and 

complexity. Displays black cherry and fresh blackcurrant notes that build into a delightfully long-

lasting finish.   

T11 Mapachi Gran Reserve Cabernet Sauvignon 2017 HK$180 HK$150 

 

The nose has notes of cherries and fresh strawberries, all beautifully harmonized with notes of cedar 

and tobacco from careful aging in French and American oak. In the mouth it has a medium body 

with very good volume, and round and ripe tannins. It is fresh and juicy, with a pleasing persistence.   
 

⁄ Terms and conditions: 

1. ѿϱ Ҭ ӣὑҵ ᴞậȲЛ ӣὑ ȲӼЛ ӣὑ ׀ ȴ 

This special offer wine strictly  for takeaway only, not applied for drink in restaurant and storage. 

2. ѿϱ Л ӣὑҵ ȳל᷉ Ἠ ȴ 

This special offer cannot be used in conjunction with other takeaway discount, gift certificate or promotion al offers. 

3. ꞌ ’ Ϛй ѿϱ Пṿӣцḟ ᵓȴ 

The Dynasty Club has all rights of the ultimate use and decision in regard to this promotion. 


