
 

 
 

Chef de Cuisine – Albin Gobil 

吉地士主廚 – 郭毅彬 
Prices are in Hong Kong dollars and subject to 10% service charge 

價錢以港幣計算及另加一服務費 
Please advise our associates if you have any special dietary requirements  

如閣下需要任何特別膳食安排 ，請向我們的服務員提供有關資料 
For any meal purchased (including lunch and dinner) at any of the hotel’s restaurants, The Peninsula Hong Kong will make a one-for-one meal donation 
to the communities in need through a partnership with local charities, Impact HK, Feeding Hong Kong and Food Angel. Thank you for your support. 

於香港半島酒店任何一間餐廳享用一份餐點 (包括午餐及晚餐) ，酒店將配對捐贈一份餐膳與本地非牟利慈善機構 

 ImpactHK、樂餉社及惜食堂，支持有需要的人士。感謝 閣下支持 

 

To Start 頭盤 
 

Caviar and condiments 

魚子醬伴傳統配料 
Kristal – a hybrid dauricus-schrenkii caviar sustainably farmed in China  480 per 10 grams 

中國人工培養混種鱘魚魚子醬      每 10克 480 

Beluga – huso dauricus caviar sustainably farmed in China   780 per 10 grams 

中國人工培養歐洲魚皇鱘魚魚子醬     每 10克 780 
 

Dungeness Crab 

登格斯蟹 
Rhubarb, Greek yogurt, pistachios 

大黃、希臘乳酪、開心果 

490 
 

Beef and Oyster Tartare 

生牛肉鮮蠔 
Kristal caviar, shiso, potato, quail egg 

特級魚子醬、紫蘇、馬鈴薯、鵪鶉蛋 

630 
 

Japanese Sea Bream 

日本鯛魚 
Hass avocado, almonds, girolle mushrooms 

牛油果、杏仁、雞油菌 

450 
 

L’Oeuf Meurette 

法式紅酒雞蛋 
Smoked pancetta, octopus, button onion 

煙燻肉、八爪魚、珍珠洋蔥 

430 
 

Brittany Langoustine 

歐洲海螯蝦 
 Artichokes, smoked Ricotta, Lardo di Colonnata 

雅枝竹、煙燻意大利芝士、咸香豚脂 

490 
 

Foie Gras 

鴨肝 

Mango chutney, calamansi vinegar, long pepper 

芒果醬、青桔醋、長黑胡椒 

450 
 

Soups 湯類 
 

Lobster Soup 

龍蝦湯 
French brandy, tarragon, fennel 

干邑、龍蒿香草、茴香 
220 

 

Green Pea’s Velouté 

青豆濃湯 
Sweetbread, confit egg yolk, fresh mint 

小牛胸腺、油封蛋黃、薄荷 

220 
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To Follow 主菜 
 

Lobster 

龍蝦 
Zucchini flower, Taggiasca olives, vierge sauce  

意大利青瓜花、黑水欖、橄欖油醬 

Boston Lobster - 波士頓龍蝦 680 

Blue Brittany Lobster – 歐洲藍龍蝦 980 
 

European Turbot 

歐洲多寶魚 
Aubergine, Greek yogurt, fresh mint 

茄子、希臘乳酪、薄荷 

820 
 

Toothfish 

法國白鱈魚 
Sea urchin, black garlic, baby artichokes 

 海膽、黑蒜頭、迷你雅枝竹 

690 
 

Rhug Estate Lamb 

頂級羊肉 
Heirloom carrots, tandoori spices, citrus 

雜色甘筍、印度香料、柑橘醬 

690 
 

Kagoshima Beef Tenderloin 

鹿兒島牛柳 
Braised Burgundy snail, soufflé potatoes, bone marrow 

燉勃艮第蝸牛、脆香馬鈴薯、牛骨髓 

820 
 

Miéral Pigeon 

法國乳鴿 
Red miso, strawberries, nasturtium 

赤味噌、草莓、金蓮葉 

690 
 

For Sharing 共享 
 

French Veal Rib 

法國牛仔肋骨 
Green pea’s a la française, girolle mushrooms  

青豆、雞油菌 

for two persons 
兩位用 

1,700 
 

Dover Sole Meunière 

法國龍脷魚 
Ratte potatoes, seaweed, capers 

法國薯仔、海苔、酸豆 

for two persons 
兩位用 

1,380 
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Vegetarian Suggestions 素食精選 

 
To Start 頭盤

  
Hass Avocado 

牛油果 
Bulgur, tapioca chips, shiso 

布格麥、木薯脆片、紫蘇 

280 

 
Gaddi’s Salad 

吉地士沙律 

280 

 
Green Pea’s Velouté 

青豆濃湯 
Confit egg yolk, smoked ricotta, girolle mushrooms  

油封蛋黃、煙燻意大利芝士、雞油菌 

220 

 
 
 

To Follow 主菜 
 

Herbs Raviolis 

香草意大利雲吞 
Baby artichokes, confit lemon, barigoule jus 

迷你雅枝竹、醃漬檸檬、原味白酒汁 

410 

 
Braised Cauliflower 

椰菜花 
Muscat grapes, hazelnut, yuzu, vadouvan emulsion 

麝香葡萄、榛子、柚子 

390 

 
Zucchini Flower 

意大利青瓜花 
Olive tapenade, vierge sauce, confit tomatoes 

黑橄欖醬、鮮茄洋蔥、油漬番茄 

390 

 

 

 

 

 

 

 

 


