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Enquiries or Reservations 查詢或訂座: 2404 3282

Tai Pan Specials大班廳推介

Yunnan’s wild mushrooms are celebrated as nature’s treasures, prized for 
their exquisite �avours and captivating aromas. This January, Tai Pan presents 
an array of meticulously crafted dishes featuring premium Yunnan 
mushrooms. Highlights include Double-boiled Partridge with Purple 
Ganoderma, Matsutake and Snow Date, and savoury Wok-fried Diced Wagyu 
Beef with Lion’s Mane — a sensory feast of re�ned, aromatic delights!

雲南野生菇菌素有「大自然的寶藏」美譽，其鮮美與馥郁香氣令人陶醉。大班
廳於今個1月匠心呈獻多款菇菌佳餚，亮點包括紫靈芝松茸雪棗燉鷓鴣，以
及蔥爆和牛粒配老人頭菌，帶來一場芳香馥郁的感官盛宴！

Yunnan Mushroom Delicacies
雲南野生菇菌美饌

Scan for menu
掃瞄查看菜單



 

Yunnan Mushroom Delicacies  

雲南野生菇菌美饌 

 

Wok -fried Hokkaido Scallop with Yunnan Mushroom and Shrimp Roe  

蝦籽雲南菇菌炒北海道帶子 

HK$ 338 

 

Double-boiled Partridge with Purple Ganoderma, Matsutake and Snow Date 

紫靈芝松茸雪棗燉鷓鴣 

HK$ 278 / Per Pot 每窩 

 

Wok -fried Diced Wagyu Beef with Lion's Mane and Spring Onion 

蔥爆和牛粒與老人頭菌 

HK$ 23 8 

 

Wok -fried Scrambled Egg with Chanterelle and Spring Onion 

雞油菌蔥花瑤柱炒滑蛋 

HK$ 188 

 

Pork Dumpling with Termite Mushroom in Spicy Chilli Oil  

麻辣油雞樅抄手 

HK$ 98  

 

Chilled Bamboo Bird's Nest with Red Date and Rock Sugar  

冰涼紅棗冰糖竹燕窩 

HK$ 88 / Per Person 每位 

 

The promotion is valid until 16 February 2026.  推廣期至 202 6 年 2 月 16 日。 
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