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Bl 3 F T ¥ 0 DIM SUM
WL R  FTNMHBEEEMHFEAKR T - BEXHE

Baked seafood tartlet with Portuguese curry sauce,
Steamed pork dumpling with tomato and egg,
Steamed vegetable bun
E‘Z or
& MR REEBE - W2 8 AR - W T RUIR R
Superior ham and turnip puff,

Steamed sea cucumber and pork dumpling,
Steamed seafood dumpling with scallop

©
& SOUP
NI EBE Bz SR OE B T
Double-boiled pork soup with Chuan Bei,
aged tangerine peel and white fungus

o S mFE R

ﬁ or
BE Y 3R B %
LUNCH Crab meat and baby vegetable soup
DEGUSTATION &
MENU W fi 45 K TAM’S CLASSIC

BRI E A B R R

Steamed grouper in ginger, chicken jus and egg white

Bt e B K or
e 12 W E Pl NI
T 4 3 I Wok-fried lobster with Chinese kale and lily bulbs
ﬁ or
AVAILABLE [ZRCEUN RS
FROM 12:00 PM. Poached Wagyu beef in pickle and peppercorn broth
TO 3:00 PM. <

Z=fii M B % SEASONAL VEGETABLE
EWBETE AR
Simmered seasonal baby vegetable with chestnut and lily bulbs
in supreme broth
Eﬁ or
BE 2 YU
Braised Chinese kale with crab roe
©
¥ 4 3 &8 RICE OR NOODLES
LSEDAE (a3
Fried rice with seafood and spicy shrimp paste
5 or
B £ SCBE R P M
Abalone and barbecued pork belly with tossed noodles in spring onion
and ginger sauce

o
¥ 1 i & DESSERT
Bk SR fiF U5 8% ¥
Glutinous rice dumplings in chestnut cream sweet soup
& or

B2 ik AT
Chilled black and white sesame pudding

f mop 888 per person | Wi fii # minimum for 2 persons

WA ALYy i - S A R IR B -

Before placing your order, please inform your server if a person in your party has a food allergy.

BT A 18 HZE 5 N10% MR % All prices are subject to a 10% service charge



% ¥ & R B 32 APPETIZER
WHERBRNELE  BOEEBEENR - AMWITES

Crispy spring roll with clams and shacha sauce,
Fish maw filled with minced shrimp,
Chilled turnip in pomegranate juice
® or
MUEERE MR - TERMEML A - CRESH ON/NEH
Deep-fried lobster claw with spicy salt,
Chilled abalone marinated with Huadiao wine,
Chilled cucumber with turnip marinated in fruit vinegar

©
% kb SOUP
NI HE BE Rz R B AE B
Double-boiled fish maw with Chuan Bei, aged tangerine peel
and snow pear
ﬁ or
iy 2 BN R

Seasonal baby vegetable soup with sea cucumber and crab meat

07w RS

DINNER @
DEGUSTATION . .
MENU LR/ OKG 38 TAM’S CLASSIC

Pan-seared grouper fillet with seasonal crab roe
on crispy rice nest
= or
AT % R BE N 2
Seared superior sea cucumber filled with minced scallop
E‘Z or
W E
Wok-fried Lumina lamb rack with spicy salt
@
ZF #i M @& % # SEASONAL VEGETABLE

LSRR T
Wok-fried Chinese kale with spicy shrimp paste
= or
YN TR R
Simmered vegetable in ham and chicken broth
©
¥ 2 £ & RICE OR NOODLES

Braised glutinous rice with abalone and Chinese cured meat
ﬁ or
B P i A HE MR M
Tossed noodles and lobster with butter sauce in supreme broth
o
# 1 it i DESSERT

(EEER VS A V= = =) N AR
Chestnut cream sweet soup with superior bird's nest,
Deep-fried pumpkin custard with honey
B or
BMEHAERN K B E%EmEN KA

Fragrant pear with superior bird’s nest, Deep-fried pumpkin custard with honey

fii mop 1,888 per person | Wi fii # minimum for 2 persons

BT A 18 HZE 5 10% MR B2 All prices are subject to a 10% service charge
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DINNER
SUPREME
MENU

5
Baked stuffed crab shell

©
Py B e BRI IR 55 R

Double-boiled pork shank with fish maw, matsutake mushroom and conch

©
(A A =l

Steamed French blue lobster with chicken jus, egg white and Huadiao wine

&

T OBE A2

Braised abalone with sea cucumber

©
WA P e K AN R

Poached Wagyu beef in pickle and peppercorn broth

©
Y B SR A

Stuffed white radish filled with four treasures

©
B AE I B R AT K

Wok-fried Hsinchu rice vermicelli with egg and seafood
® or
/NSRS N R ISP S

Crispy chicken with seasonal truffle

accompanied with fresh fungus rock rice

©
NEH 3 BBk A Bl 8 2 B MK KOk

Double-boiled pear sweet soup with Chuan Bei and yellow fungus,

Deep-fried pumpkin custard with honey

& fif mop 2,888 per person

W A & minimum for 2 persons

J{;j\‘ﬁ FEATACHME Chef Tam'’s Signature Dish
A E HZE S 0% RE5# Al prices are subject to a 10% service charge



B oo B R

PAIRINGS

v%ﬁ%%[@ ﬁz% Enﬁﬁ%ﬁ
e B AL ¥ A A = %ﬁ&%@% > DA it
/L{:i;gﬁﬂnnﬁw B IR = FEZR2HER -

We believe that beverages enhance every culinary experience.
Our team personally designs our beverage pairing options
to elevate dining enjoyment at Chef Tam’s Seasons,
inviting you to add-on a cocktail, exploratory wine journey
or collector’s wine journey pairing to take your

gastronomy experience to the next level.

R W
COCKTAIL
{7 per person

mop 880

&

®E Ml Z R
EXPLORATORY WINE JOURNEY

4§ i per person

mop 1,380
@
2 Al 2R

COLLECTOR’S WINE JOURNEY
{7 per person

mop 2,580

ST A TR A5 TR B B3R 1.2% Al alcoholic beverages exceed 1.2% alcohol by volume
A E HZE 5N 10% k%52 All prices are subject to a 10% service charge
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x &

SUPREME
TREASURES

WOOD
FIRED
OVEN

BARBECUE

ZIRW - AR - R -
B BEMR - T W
Marbled grouper, Squaretail coral grouper,

Conch, Crab, Lobster, Scallop, Clam

Cooking methods: Stir-fried, Braised or Steamed

ﬁ‘@ P

Dried abalone

it B

Fish maw

W 2

Sea cucumber

ey gHe

B b

Superior bird’s nest

R K
Barbecued pork belly glazed with honey

B U 5 3

Cantonese style roasted Lumina lamb racks

R B G e
Rock tea smoked duck leg

Ol 5 RE Y EEOBE R e
Baked French blue lobster with perilla leaves

and butter sauce (whole piece)

mop
IRy &

Market Price

IRF (&

Market Price

fRF {5

Market Price

IRF (&

Market Price

fhF {5

Market Price

320

520

320

980

A AE HZE 5 IN10% R All prices are subject to a 10% service charge



CAVIAR

W Z 04 A1 8 soxnmson
Shrimp toast with golden caviar (30g/50g)

ﬁﬁyﬁﬁﬁﬁ El Eﬂé‘z\ﬁl?g(soﬁ/mﬁ)
Scrambled egg white, fresh milk and seafood
with golden caviar (30g/50g)

00 ORI & A T8 sok/son

Crispy fried chicken with golden caviar (30g/50g)

MIUTHEADEEBRKE & TE Gon)
Steamed lobster in chicken jus and egg white

with golden caviar (50g)

B A 1P W 1T oK B BE 4 M T sosess0m)
Wok-fried egg and Hsinchu rice vermicelli

with golden caviar (30g/50g)

MEEEEYLWRE S AT E om0
Ginger and turmeric fried rice

with golden caviar (30g/50g)

g3 0m P HE200 85 B TR R R A E

mop

1,038 /1,688

1,138 /1,788

1,238 /1,888

1,988

938 /1,588

1,038 /1,688

Additional mop 200 for a glass of Wu Liang Ye or Champagne

©) IR Chef Tam's Signature Dish

JIT A TR B RS & B R 1.2% Al alcoholic beverages exceed 1.2% alcohol by volume

A8 HZE 5 N10% k%52 All prices are subject to a 10% service charge



“@"@” Hf >k APPETIZER
(0|
E mop
- PSS S e R 200
Hand-tossed seasonal vegetable salad with
'f@ homemade dressing
i ol L N A 100
Ve
e Deep-fried bean curd with seven spices
S
F SR TR /D B 120
Chilled cucumber and turnip marinated in fruit vinegar
TAM’S
CLASSICS
B WS AL i B D FH R 170
Jellyfish and cucumber in aged vinegar
EAOTHEERHE R 150
Chilled pork ear terrine
MW EELE (wr) 200
Crispy bean curd with bird’s nest (2 pieces)
— ¥ %€ SOUP
A
per person
fif BN RO 3 280
Hot and sour soup with fresh crab meat
BE o b SR W 3 300
Braised seasonal baby vegetable soup with crab roe
O 1 R 320
Double-boiled pork shank with conch and dendrobium
& HE XY 80
Soup of the day

‘Qf FFHALHESE Chef Tam's Signature Dish
FiAE HZE 5 N10% MR %5 2 All prices are subject to a 10% service charge
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TAM’S
CLASSICS

» .

+ 3k MAIN

4]

mop
WO K T 180
Baked baby pigeon with sand ginger and salt

B g BE OEE e 480

Steamed free-range chicken with scallion oil (half)

L IS 380
Fried chicken with Sichuan chili peppers

B8 A 2R R B o mE /O KR /AR B 380
Braised Wagyu beef cheek ( Curry / Port Wine / Chu Hou Paste )

wr A AR 780
Wok-fried diced Wagyu beef with garlic

X. 0. B&MAt MW EEHER 780
Stir-fried Wagyu beef in X.O. sauce with

French beans and lotus root

AE W& MY 2 980
Stir-fried vegetables with lobster, fresh abalone

and semi-dried seafood

EOH K N e B 780

Braised sea grouper fillet with roasted pork belly and turnip

fif Lk ons Y 220

Sweet and sour lberico pork

+ B A o 2 B 200
Steamed pork patty with semi-dried squid and

shiitake mushroom

BUEE T v B F 22 520

Wok-fried Lumina lamb racks with spicy salt

ma P EXADRKIN 320
Wok-fried lberico pork with yam bean, water bamboo

and garlic moss

ié\‘; FETACHMZE Chef Tam'’s Signature Dish
FiAE B N10% M52 All prices are subject to a 10% service charge



# 3% VEGETABLE
[Wal

% mop

- BB EmAFEEE BT 180
Chinese kale with semi-dried seafood in clay pot

pALA e 5 o OH A AR BB 180

EQ‘ Simmered seasonal vegetable with

- yellow fungus and lily bulb in supreme broth

TN

S

7 LRI 140
Stir-fried seasonal vegetable

TAM’S
CLASSICS
i 2 8 RICE AND NOODLES
(O 8 B RS B (mm ) 1,980

Chef Tam’s iron pot rice with fresh crab roe
pork patty (3 to 4 persons)
5 $2 W — H H %] Reserved one day in advance
fif S0 fo FRE Bk B 220
Fresh abalone and chicken fillet with tossed noodles
HAE WBRR KD B AT K By 238
Wok-fried Hsinchu rice vermicelli with egg
and minced shrimp
B & il R R 220
Stir-fried rice noodles with seafood and egg gravy
A= B SR B R 180
Wagyu beef and diced lettuce fried rice with shrimp paste
BT i 2 16 R AT iR 220
Braised rice with sea cucumber and diced goose
in abalone sauce

‘Qf FFHALHESE Chef Tam's Signature Dish
A 8 H 255 In10%M#5#  All prices are subject to a 10% service charge
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DESSERT

AL

per person

mop
BBORE T A& % 90
Sweetened almond cream with lotus seeds

and pearl powder

Bk IR i 9 22 B IR 90
Glutinous rice dumplings in chestnut cream sweet soup

R B2 180
Chilled caramel egg white custard in young coconut

BRI () 180
Double-boiled papaya (hot)

NHE 3 H Rk R 90
Double-boiled pear with Chuan Bei and yellow fungus

EE T EAE (me) 80

Salted egg yolk layered cakes (2 pieces)

& W i R A ) 180

Seasonal fruit pudding

ESF (2 180
Jasmine
) wE owe 60

Deep-fried custards (2 pieces)

‘Jﬁfﬁ AT ACHIMSE Chef Tam's Signature Dish
A HZE S 0% RE5# Al prices are subject to a 10% service charge
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DIM
SUM

Bt BE R Bt
h 2 12 2
T 4 3 I

AVAILABLE
FROM 12:00 P.M.
TO 3:00 PM.

(SONTEEES

2 pieces each

mop

A 80

Steamed shrimp dumplings with bamboo shoots

U)W E 90

Steamed pork dumplings with abalone

F AR BR 80

Baked chicken puffs with spring onion

Bt X B 80

Steamed barbecued pork buns

L 160
Baked crab meat tartlets with truffle

XM R B R 60

Steamed preserved turnip with seasonal vegetable dumplings

A R K 60

Steamed mushroom and vegetable buns

BT S pE 80
Baked barbecued pork tartlets

& i HE A N BT 80

Steamed pork dumplings with tomato and egg

g f 80
Taro puffs filled with seafood

i’/j\‘; R ATACHMZE Chef Tam'’s Signature Dish
A E HZE 5 N10% MR %5 2 All prices are subject to a 10% service charge



DIM
SUM

Bt FE W B
e 12 E
T 3 W

AVAILABLE
FROM 12:00 PM.
TO 3:00 PM.

fsd

BB F RO

\:\I‘

CHEF
TAM’S
SEASONS
SIGNATURE
SAUCE

GEa T i

Roasted goose and celery spring rolls

& R B BR

Superior ham and turnip puffs

B B kil

Crispy crab roe custards

2B - BB W R

Seasonal dim sum - steamed vegetable
and crab roe dumplings

o RS O B

Chef Tam’s Seasons signature green chili sauce

/N OK ML KGR DR B I

Ty wi
2 pieces each

mop

80

80

200

80

(a1
per plate

48

38

Chopped Thai chili with fermented premium soy sauce

¢¢j’ AT ACHIMSE Chef Tam's Signature Dish

A E HZE 5N 10% MR %5 2 All prices are subject to a 10% service charge

FBTSM0002_9.2025





