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Tai Pan Taste of September大班廳九月推介

Scan for menu
掃瞄查看菜單

Seasonal Wellness Delights 溫潤養生滋味

踏入9月，正是滋潤養生的理想時節。大班廳特別呈獻一系列滋補佳餚，以
傳統食養智慧為靈感，嚴選優質時令食材，匠心炮製蓮藕銀耳淮山煲豬𦟌、
板栗木耳炆米鴨仔及紅棗鮮百合黃酒蒸泰安雞等特色菜式。

September is the perfect season to nourish the body and indulge in 
wholesome �avours. Inspired by the wisdom of traditional Chinese 
wellness, Tai Pan presents a selection of nourishing dishes, including 
Double-Boiled Pork Shank with Lotus Root, Snow Fungus and Chinese 
Yam, Stewed Baby Duck with Chestnuts and Black Fungus, and Steamed 
Tai On Chicken with Red Dates, Fresh Lily Bulbs and Yellow Wine.

Enquiries or Reservations 查詢或訂座: 2404 3282



 

Seasonal Wellness Delights  

溫潤養生滋味 

 

Steamed Tai On Chicken with Red Dates, Fresh Lily Bulbs and Yellow Wine 

紅棗鮮百合黃酒蒸泰安雞 

HK$498 Whole 壹隻 | HK$258 Half 半隻 

 

Double-Boiled Pork Shank Soup with Lotus Root, Snow Fungus and Chinese Yam 

蓮藕銀耳淮山煲豬𦟌 

HK$238 

 

Stewed Baby Duck with Chestnuts and Black Fungus 

板栗木耳炆米鴨仔 

HK$218 

 

Stir-Fried Shredded Pork with Celtuce and Garlic 

蒜香萵筍炒豚肉絲 

HK$198 

 

Poached Pork Kidney with Red Dates and Wolfberry Leaves 

紅棗豬腰浸地仙苗 

HK$188 

 

Honey Osmanthus Jelly Cake 

蜂蜜桂花糕 

HK$88 
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