(YN
TN A
®> 2
( J

() )
GOLD COAST

YACHT & COUNTRY CLUB
EEBFMNBREN BHRE

Tai Pan Taste of August XMIEE/\ B# T

-

Scan for menu XY

RS ERE .
Promotional phg Bieference only EFEIR RH2ZE

The Art of A Symphony of Tea and Culinary Artistry
RERE B2k

This August, Tai Pan presents a collection of tea-infused creations, with delicate tea
aromas bringing a new dimension to every dish. Savour the floral notes of jasmine, the
captivating fragrance of osmanthus, the romantic allure of rose, and the subtle charm
of baby chrysanthemum buds, artfully paired with succulent seafood and premium
meats for a harmonious dining experience.
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i A Symphony of Tea and Culinary Artistry
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Applewood-Smoked Tai On Chicken with Tea Essence
RRANERBRERLEH

HK$498 Whole S | HK$258 Half &

Simmered Grouper Fillet with Luffa and Jasmine in Rich Broth

KA TEEZBIEH A
HK$318

Steamed Grouper Head and Belly with Chinese Yam and Honeysuckle in Lotus Leaf
T IRTCEF IR LU A D ER
HK$288

Smoked Pig’s Feet flavoured with Baby Chrysanthemum Buds and Jinjunmei Tea
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HK$228

Sautéed Pork Tendon with Sweet Potato and Hawthorn in Rose Tea

BIRTE LB B FE R AR
HK$218

Braised Tamago Tofu with Minced Shrimp flavoured with Longjing and Chamomile
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HK$198
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