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Tai Pan Taste of April KXMIEEI A # 7T

Scan for menu
RIEEERE

Nostalgic Cantonese Classics

REZXR - KHBIR

This April, rediscover the charm of time-honoured Cantonese flavours at Tai Pan.
Highlights include Crispy Shrimp Toast, Braised Pomelo Peel with Dried Shrimp
Roe and Conpoy, and the signature Baked Fish Intestines with Egg — golden and
crisp on the outside, rich and tender within.

Reserve your table now to enjoy these nostalgic Cantonese specialities, where
refined craftsmanship intertwines with comforting flavours and cherished
memories.
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Enquiries or Reservation &3 5T EE: 2404 3282
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Nostalgic Cantonese Classics

REEXR - EHBHR

HK$268

Braised Pomelo Peel with Dried Shrimp Roe and Conpoy

HRAT A\
HK$208

Baked Fish Intestines with Egg

ENENEE
HK$198

Deep-Fried Shrimp Toast

PN
HK$178

Braised Roasted Pork Belly with Bean Curd and Shrimp Paste in Casserole
REIAGE
HK$168

Baked Sago Pudding with Lotus Seed Paste
IEER RN E

HK$88 Per Person &1iI
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