
西班牙栗子豬焦香叉燒 拼 東京海苔脆花膠
Barbecued Spanish Chestnut-fed Pork & Deep-fried Fish Maw · Tokyo Seaweed

至尊豪華套餐
Delicate Feasts Menu

紅燒蟹肉翅
Braised Shark Fin Thick Soup · Crab Meat · Supreme Brown Sauce

十五頭吉品鮑刺參伴菜膽
Braised Yoshihama Abalone · Sea Cucumber · Chinese Cabbage

金不換三蔥燒汁炒安格斯牛小排
Sautèed Angus Beef Short Rib · Thai Basil · Onion · Teriyaki Sauce

魚子醬生焗銀鱈魚配美國蘆筍
Baked Cod · Caviar · U.S. Asparagus

濃湯杞子竹笙浸青蔬
Poached Seasonal Vegetables · Bamboo Fungus · Goji · Superior Soup

黑松露北海道帶子燴稻庭烏冬
Hokkaido Scallops · Black Truffle · Braised Inaniwa Udon

粵藝特色甜品
Signature Dessert

artofcantonartofcanton thefoodstoryhk.com/artofcanton

所有價目均以港幣計算並需按原價收取加一服務費
All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡 
Please inform us of any food allergies or dietary requirements prior to ordering 

尖沙咀店限定

$1,488/位

原價 Original Price

（ 2位起 Minimum of 2 ） （ 2位起 Minimum of 2 ）

$1,088/位

  會員尊享 Member Exclusive


