
供應期由2026年8月17日至9月30日(套餐不適用於2026年9月24日至25日) ‧ 優惠已包括茗茶或水及加一服務費 ‧ 優惠不可與其他優惠、
折扣、餐飲券及指定現金券同時使用 (帝賞現金券除外) ‧ 只限堂食享用，並不適用於廳房及宴會 ‧ 廳房設有最低消費及預訂，並視供
應情況而定 ‧ 若閣下對某種食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排 ‧ 帝京酒店保留修改優惠條款及細則、更改
或終止此優惠之權利，恕不另行通知 ‧ 如有任何爭議，帝京酒店保留最終決定權 ‧ Available from 17 August to 30 September, 2026  (Set 
Menu Not Applicable on 24-25 September, 2026) ‧ Price includes tea or water and 10% service charge ‧ Offer cannot be used in conjunction with 
other promotion offers, discount, dining coupon or selected cash coupon (Except Go Royal cash coupon) ‧ For dine-in consumption only, not 
applicable to private room dining and banquets ‧ Private dining rooms are subject to a minimum charge and require a reservation, subject to 
availability ‧ If you have any concerns regarding food allergies, please alert your server prior to ordering ‧ Royal Plaza Hotel reserves the right to 
amend the terms and conditions of offers, change or delete the offers without prior notice ‧ Royal Plaza Hotel reserves the right of final decision 
in case of any disputes

賞味 ‧ 十二饌 –鴨子 ‧ 海螺 ‧魚鮮
The Twelve Culinary Delights: Duck ‧ Conch ‧ Fish

御點
Chef's Premium Selection

粵亮金魚餃
Steamed Garoupa Dumpling (Goldfish-Shaped)

酥脆黑豚燒腩
Pork Belly, Roasted

大麴溏心鮑
Soft-Heart Abalone, Daqu Wine-Marinated

椒麻海蜇魚皮絲
Jellyfish & Fish Skin, Sichuan Peppercorn-Marinated

招牌
Signature Dish

椰子皇螺頭燉老雞湯
Chicken Soup, Sea Conch, Young Coconut, Double-boiled

鮮姬松茸松露白鱈魚
Cod Fillet, Blaze Mushroom, Black Truffle Sauce, Pan-fried

主菜
Main Dish

北京片皮烤鴨
Peking Duck, Roasted

豉蒜百合帶子炒海螺片
Sliced Sea Whelk, Scallop, Lily Bulb, Black Bean Garlic Sauce, Sautéed

魚湯繡球菌北京菜心苗
Fish Soup, Cauliflower Mushroom, Flowering Chinese Cabbage, Poached

櫻花蝦蛋黃鴨崧香苗
Fried Rice, Minced Duck, Sakura Shrimp, Egg Yolk

甜品
Dessert

芋泥腸粉
Sweet Rice Noodle Roll, Taro Paste

黑芝麻雪糕
Black Sesame Ice Cream

原價 Original Price 每位淨價HK$638+10% per person

優惠價 Promotional Price 每位淨價HK$458net per person
(四位起Minimum order for 4 persons)


