
 
 

 
提早於 3日前預訂及繳付訂金，可享用 9折優惠及每位乙杯有汽葡萄 

Book and pay the deposit to enjoy a 10% discount on bookings and one glass of sparkling wine per 如有任何食物過敏或餐飲限制，請提前告知我們的服務員。不可與其他優惠同時使用，所有標價需加收 10%的服務費 
Please inform our service staff of any food allergies or dietary requirements. The offer cannot be used in conjunction with any other promotions or privileges. All prices are subject to 10% service charge 

  

  
。 

 

月滿嵐庭套餐 
Curated Fusion Tasting Menu 

 
日式慢燉大根 
 Luna’s Odan 

嵐月西班牙黑豚叉燒 
Luna's Iberica Pork Fillet with Glazed French 

Longan Honey 
黑松露蔥油鮮南非鮑魚 

Chilled Abalone with Black Truffle and  
Scallion Oil 

 
石斛海椰皇燉花膠 

Double-boiled Soup with Fish Maw and 
Dendrobium Orchid 
 with Sea Coconut  

 
紫蘇拍蒜爆開邊龍蝦 

Stir-fried Lobster with Perilla Leaves 
 and Garlic 

 
二十四小時慢煮牛肋肉 

24 Hours Slow-Cooked Beef Short Ribs 
 

冬燕燴九年百合 
Braised Nine-Year Lanzhou Lily Bulb with 

Bird's Nest and Winter Melon 
 

山珍陳香粥 
Congee with Mushroom and 

 Dried Radish 
 

莓果意大利芝士蛋糕 
Mix Berry Tiramisu 

 
 

每位 HK$888 (2 位起) 
HK$888 (Minimum two persons) 

金秋月明•嵐月團圓饗宴 
Mid-Autumn Festival Elegant Banquet 

 
酸辣跳水蘆菔 

Chilled Radish with Spicy and Sour 
燈影鱈魚 

Translucent Cod Fish Slices 
 

石斛海椰皇燉花膠 
Double-boiled Soup with Fish Maw and  
Dendrobium Orchid with Sea Coconut 

 
嵐月西班牙黑豚叉燒 

Luna's Iberica Pork Fillet with Glazed  
French Longan Honey 

 
菌皇野蔥頭燴龍蝦 

Braised Lobster with Wild Shallots and  
Assorted Mushrooms  

 
雞油花雕蒸原條東星斑 

Steamed Spotted Garoupa with Chicken Oil  
and Huadiao Wine 

 
蘋果木燻太爺雞 

Smoked Sanhuang Chicken with Apple Wood 
 

櫻花蝦藜麥焗九年百合 
Stewed Lily Bulbs with Quinoa and Sakura Shrimp 

 
黑松露香菇炒絲苗 

Fried Rice with Black Truffle and Mushrooms 
 

青提茉莉花茶蛋糕 
Green Grape Jasmine Tea Cake  

 
HK$3,388 (4 位用) 

HK$3,388 (For four persons) 

嵐月映秋•中秋雅宴 
Mid-Autumn Festival Signature Feast  

 
嵐月西班牙黑豚叉燒拼酒盜南非鮑魚 

Luna's Iberico Pork Fillet, Longan Honey 
and Chilled Abalone with Offal Oil 

 
紅燒蟹肉蟹皇翅 

Braised Shark's Fin Soup with Crab Meat 
 

蔥香滕椒油泡加拿大象拔蚌 
Sautéed Canadian Geoduck with Spring Onion 

 
魚籽忌廉燴花膠 

Braised Fish Maw with Creamy Sauce 
 

牛肝菌乾燒龍蝦 
Braised Lobster with Boletus 

 
北京片皮鴨 

Roasted Beijing Duck 
 

雞油花雕蒸原條東星斑 
Steamed Spotted Garoupa with Chicken Oil and 

Huadiao Wine 
 

仙翁米濃雞湯浸菜苗 
Seasonal Vegetables and Algae 

in Chicken Broth 
 

如意蝦籽乾燒伊府麵 
Stir-Fried E-Fu Noodles with Shrimp Roe 

 
法式焦糖燉蛋 
Crème Brûlée 

 
HK$13,800 (8 位用) 

HK$13,800 (For eight persons) 

  

另加 HK$398 石斛海椰皇燉花膠或黑蒜海參螺頭燉竹絲雞升級至花膠津白膽燉十二吋金勾翅 
Add HK$398 Double-boiled Soup with Fish Maw and Dendrobium Orchid with Sea Coconut or Double-boiled Soup with Black Garlic, Sea Cucumber, Conch Stew  

and Silkie Chicken Upgrade to Double-boiled Superior Soup with Shark's Fin, Yunnan Ham and Chicken 

 


