
 

 

 

逸軒師房午宴 

Yat Heen Chef’s Special Lunch Menu 

 
 

逸軒前菜薈萃 
大吉逸軒蝦餃皇 、黑蒜海蝦燒賣皇、芥末蟹肉春卷 

Appetizers Combo 
Steamed Lucky Shrimp Dumpling,  

Steamed Pork Dumpling with Shrimp and Black Garlic, 
Crab Meat and Shrimp Spring Roll with Mustard 

 
准杞花膠燉海螺 

Double-boiled Fish Maw and Sea Conch Soup with Chinese Yam and Red Dates 
 

頭抽大蝦伴豉油皇腸粉 
Stir-fried Prawn and Rice Noodle Roll with Premium Soy Sauce 

 
濃湯古法柚皮鵝掌伴翡翠 

Braised Goose Web with Pomelo Peel and Vegetables in Superior Broth 
 

日本番茄焗白樺豬扒飯 
Baked Japanese Tomato and Shirakaba Pork Chop with Rice 

 
桂花糖西瓜冰粉 

Osmanthus Sugar Soup with Watermelon and Ice Jelly 
 

每位 HK$398 
HK$398 per person 

 

• 以上價目另設茶芥及加一服務費 Above price is subject to tea charge and 10% service charge 

• 逸軒師房宴須提前 24小時預訂 

24 hours advance booking is required for Yat Heen Chef’s Special Menu 

• 廂房設有最低消費 Minimum charge is applied for Private Dining Room booking 

• 菜單上的食材供應有可能受季節影響，帝逸酒店保留最終決定權以更換同價值之食材 

Seasonal ingredients on the menu may be subjected to changes, depending on the availability 

 

 

 

 

 

 

 

 

推廣日期由即日至 2026年 6月 30日 

Available from now to 30 June 2026 
 


