
茗茶或水每位 $20 Chinese Tea or Water $20 per person
另收加一服務費 Prices are subject to 10% Service Charge

折扣優惠不適用於此套餐 Set menu cannot be used in conjunction with any other discounts
如你對任何食物過敏，請告知我們的服務員 Please advise our team member of any food allergies

圖片只供參考 Photos are for reference only

+852 2201 3661　　　+852 5236 6962　　　HKGMS_eaglesgarden@Hilton.com
地址 : 旺角豉油街二號〈香港旺角希爾頓花園酒店〉二樓鷹巢中菜廳

Address: Eagle's Garden, 2/F Hilton Garden Inn Hong Kong Mongkok, 2 Soy Street, Mongkok

碧綠彩椒炒澳洲龍蝦球碧綠彩椒炒澳洲龍蝦球
Sautéed Australian Lobster with Seasonal Vegetables and Bell PeppersSautéed Australian Lobster with Seasonal Vegetables and Bell Peppers

吉品乾鮑燕窩尊貴套餐
Bird's Nest & Braised Dried Abalones Set Menu

蟹肉燕窩羹
Braised Bird’s Nest Soup with Crab Meat

蠔皇原隻南非三十二頭吉品乾鮑扣北菇鵝掌
Braised Whole Superior 32 Heads South African 
Dried Abalone with Goose Webs and Mushroom

推廣限定推廣限定 Special OfferSpecial Offer（需要一天前預訂 （需要一天前預訂 Order 1 day in advanceOrder 1 day in advance））推廣限定推廣限定 Special OfferSpecial Offer

星期五、六、日、公衆假期及前夕星期五、六、日、公衆假期及前夕
Friday, Saturday, Sunday, Public Holiday and Eve of Public HolidayFriday, Saturday, Sunday, Public Holiday and Eve of Public Holiday

星期五、六、日、公衆假期及前夕星期五、六、日、公衆假期及前夕
Friday, Saturday, Sunday, Public Holiday and Eve of Public HolidayFriday, Saturday, Sunday, Public Holiday and Eve of Public Holiday

$1,088$1,088（兩位用（兩位用 / / 2 Pax2 Pax））

$1,288$1,288（兩位用（兩位用 / / 2 Pax2 Pax））
星期一至四 Monday - Thursday星期一至四 Monday - Thursday星期一至四 Monday - Thursday星期一至四 Monday - Thursday

澳洲龍蝦嚐味海鮮套餐
Australian Lobster Seafood Deluxe Tasting Set Menu

芝士焗鮮蟹蓋
Baked Crab Shell with

Onion and Parmesan Cheese

原個椰皇花膠燉雞湯
Double Boiled Chicken Soup with

Fish Maw in Whole Coconut

鷹巢三小碟
（金牌叉燒皇、冰燒三層肉、蜜汁燒脆鱔）

Deluxe Assorted Appetizers
(Barbecued Pork with Honey Glazed Soybean, Roasted Pork Belly, Roasted Eel with Honey Sauce)

芝士焗鮮蟹蓋
Baked Crab Shell with Onion and Parmesan Cheese

原個椰皇花膠燉雞湯
Double Boiled Chicken Soup with Fish Maw in Whole Coconut

碧綠彩椒炒澳洲龍蝦球
Sautéed Australian Lobster with Seasonal Vegetables and Bell Peppers

玉梨帶子香
Deep-fried Scallops Stuffed with Mashed Shrimps and Pear

荷香雲腿蒸龍躉球
Steamed Fresh Sabah Grouper with Yunnan Ham Wrapped in Bamboo Leaf

南乳吊燒雞
Roasted Chicken with Preserved Beancurd Sauce

蟹肉燴伊麵
Braised Noodles with Crab Meat
秘製陳皮紅豆沙 拼 新疆棗皇糕

Sweetened Red Bean Cream Soup with Tangerine Pee and 
Steamed Date Pudding Layered with Coconut Juice

金牌叉燒皇 拼 香蔥海蜇頭
Barbecued Pork with Honey Glazed Soybean and Jelly Fish Marinated

with Sesame Oil and Spring Onion

醬燒虎蝦配寬粉
Sautéed Prawns with Vermicelli Noodles

蟹肉燕窩羹
Braised Bird’s Nest Soup with Crab Meat

蠔皇原隻南非三十二頭吉品乾鮑扣北菇鵝掌
Braised Whole Superior 32 Heads South African Dried Abalone

with Goose Webs and Mushroom

燒汁安格斯牛肋條
Stewed Angus Beef Spare Ribs with Gravy

薑米蝦仁蛋白炒飯
Fried Rice with Shrimp, Egg White and Ginger

陳皮燉雪梨
Stewed Pear with Tangerine Peel

$4,680$4,680（六位用（六位用 / / 6 Pax6 Pax） ） $8,680$8,680（十二位用（十二位用 / / 12 Pax12 Pax） ） 

$5,280$5,280（六位用（六位用 / / 6 Pax6 Pax） ） $9,280$9,280（十二位用（十二位用 / / 12 Pax12 Pax） ） 


