
所有價目均以港幣計算，不足港幣一元之金額將以四捨五入計算，並需按原價收取加一服務費
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若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡 

artofcantonartofcanton thefoodstoryhk.com/artofcanton

廚師推介
Chef’s Recommendation

$308/半隻
$528/全隻

瓦煲生碌豉油雞
Braised Chicken in Clay Pot · Soy Sauce

期間限定 Seasonal Limited

特別推介 Special Recommendations

古法蝦籽柚皮( 2件 ) $98
Braised Pomelo Peel · Shrimp Roe ( 2pcs )

佛山燻蹄拼撈汁海蜇  $98
Smoked Pig Trotters · Jellyfish

灌湯豚肉小籠包 ( 2件 ) $44
Steamed Pork Dumplings in Superior Soup ( 2pcs )

豉蒜虎皮三蔬炒牛肉粵藝花膠小炒皇

三蔥野菌焗澳洲龍蝦 $728
Baked Australian Lobster · Onion · 
Spring Onion · Scallions · Wild Mushrooms

頭抽香煎大虎蝦 $428
Sautèed Tiger Prawn · Soy Sauce ( 4pcs )

( 4隻 )

鮑汁雞腳 ( 6件 ) $68
Braised Chicken Feets · Abalone Sauce ( 6pcs )

鮑汁海參野菌炆伊麵 $228
Braised E-Fu Noodles · Sea Cucumber · 
Wild Mushrooms · Abalone Sauce

豉蒜虎皮三蔬炒牛肉 $228
Sautèed Beef · Chili · Honey Peas · Bitter Melon 
with Fermented Black Beans & Garlic

四川樟茶鴨
Tea-smoked Duck

$288/半隻
$488/全隻

$268/半隻
$468/全隻

火焰當紅炸子雞
Crispy Fried Chicken

鮑汁雞腳

三鮮蒸馬友 $348
Steamed Threadfin Fish

火焰當紅炸子雞

粵藝花膠小炒皇 $238
Sautèed Fish Maw · Cashew Nuts · Chive · 
Dried Shrimp · Shrimp ·  Dried Radish

每日限定


