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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

麻婆豆腐燴龍蝦 $798
Stir-fried Australian Lobster with Mapo Tofu

豉椒炒蟶子皇伴煎米粉底 $498
Stir-fried Razor Clams in Black Bean and Chilli
Sauce with Pan-fried Rice Vermicelli

黑松露素燒鵝 $138
Pan-fried Bean Curd Skin Wrapped
with Celtuce · Mushroom and
Cordyceps Flower

傣味木瓜拌拐筋 $158
Marinated Pork knuckles with
Papaya and Lime

桂花冰梅醬燒豬肋骨 $298
Roasted Pork Ribs with Plum Sauce

猴頭菇海味冬瓜環 $288
Braised Lion's Mane Mushroom · 
Abalone · Fish Maw in Winter Melon

菜甫百合炒蘆筍 $268
Stir-fried Asparagus with Lily Bulbs
and Dried Radish

鮑汁百花釀柚皮 $268
Braised Shrimp Paste with 
Pomelo in Abalone Sauce


