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A Celebration of Summer Fruits
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This June, Tai Pan presents a spectacular selection of dishes infused with the
freshness of seasonal fruits. Our curated menu features Sautéed Prawns with
Pomelo and Honey Sauce, Rosolio and Lychee-Marinated Chicken in Premium
Soya Sauce, and Wok-Fried Diced Beef with Dragon Fruit and Sweet Bean Sauce.
Reserve your table now and add a refreshing touch to your summer dining
experience.
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Enquiries or Reservations &3 sTRE: 2404 3282
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A Celebration of Summer Fruits
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Rosolio and Lychee-Marinated Fresh Chicken in Premium Soya Sauce
585 E Y Sl

HK$498 Whole =& / HK$298 Half +£&

Simmered Giant Grouper Fillets with Fresh Lily Bulbs and Aloe Vera

ME S EE/RERIX
HK$298

Wok-Fried Diced Beef with Dragon Fruit and Sweet Bean Sauce

HK$238

Sautéed Prawns with Pomelo and Honey Sauce
T+ =T etk
HK$228

Pan-Fried Boneless Chicken with Passion Fruit Paste
B R ERTE
HK$188

Deep-Fried Pork Rib with Strawberry Sauce
ITEZBRN—F5

HK$178
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