
所有價目均以港幣計算，不足港幣一元之金額將以四捨五入計算，並需按原價收取加一服務費
All prices are in Hong Kong Dollars and will be rounded up or down to the nearest Hong Kong dollar, 
and subject to 10% service charge based on original prices

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡 
Please inform us of any food allergies or 
dietary requirements prior to ordering

包茶芥收費
Inclusive Tea & Condiment Charges

此套餐之會員優惠不可與任何優惠同時使用，包括會籍折扣、包括所有積分換領券/餐飲優惠券，以及其他第三方平台之優惠、優惠劵及/或現金劵
The member discount of this menu cannot be used in conjunction with any other offers, including membership discount, all points 
redemption coupons and/or dining coupons, and, other third-party’s offers, coupons and/or vouchers

artofcantonartofcanton thefoodstoryhk.com/artofcanton

意大利黑醋海蜇花伴青瓜
Jellyfish · Cucumber · Balsamic Vinegar

粵藝夏筵
Signature Summer Gastronomy

西班牙栗子豬焦香叉燒
Barbecued Spanish Chestnut-fed Pork

生磨杏汁白肺湯
Pig Lung · Almond Soup

薑蔥銀鱈魚煲
Braised Cod Clay Pot · Ginger · Scallion

鮑汁三頭鮑魚天白菇伴菜膽
Braised Abalone · White Mushroom · Chinese Cabbage

脆皮炸乳鴿 （ 2隻 ）
Deep-fried Crispy Pigeon ( 2pcs )

濃雞湯杞子鮮百合浸翡翠
Poached Seasonal Vegetables · Goji · Fresh Lily · Superior Chicken Soup

特色欖菜海鮮炒飯
Assorted Seafood · Preserved Olives · Fried Rice

士多啤梨山芋包
Strawberry · Yam and Taro Puree

$3380
原價 Original Price

（4位用 For 4） （ 4位用 For 4 ）

$1880
  會員尊享 Member Exclusive

尖沙咀店限定

須一天前預訂 數量有限，售完即止
Order 1 Day in Advance, limited offer available while stocks last


