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Enquiries or Reservations 查詢或訂座: 2404 3282

Tai Pan Taste of June大班廳六月推介

Scan for menu
掃瞄查看菜單

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.

今個六月，大班廳匠心呈獻一系列融入時令水果清香的美饌。亮點推介包
括酸甜清爽的柚子蜜汁脆蝦球、果香四溢的玫瑰荔枝豉油雞，以及濃郁惹
味的火龍果甜麵醬炒牛柳粒等佳餚。立即訂座，為您的夏日饗宴注入清新
滋味！
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Rosolio and Lychee-Marinated Fresh Chicken in Premium Soya Sauce 

玫瑰荔枝豉油雞 

HK$498 Whole 壹隻 / HK$298 Half 半隻 

 

Simmered Giant Grouper Fillets with Fresh Lily Bulbs and Aloe Vera 

鮮百合蘆薈浸龍躉球 

HK$298 

 

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

火龍果甜麵醬炒牛柳粒 

HK$238 

 

Sautéed Prawns with Pomelo and Honey Sauce 

柚子蜜汁脆蝦球 

HK$228 

 

Pan-Fried Boneless Chicken with Passion Fruit Paste 

熱情果醬煎軟雞 

HK$188 

 

Deep-Fried Pork Rib with Strawberry Sauce 

士多啤梨一字骨 

HK$178 
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