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B F TE.L DIM SUM
P g BE P BE - AR RE R AR~ A R A AR
Baked crabmeat tartlet with truffle,

Deep-fried lobster dumpling with chili and garlic,
Steamed marinated lamb dumpling with fennel seeds
Ei or
AT FEORLBR VY R A BEAR - BR B2 A AR
Baked chicken puff with Portuguese sauce,
Steamed watercress and grouper dumpling,
Steamed beef dumpling with aged tangerine peel

o

S soup
HBEREEBMANT

Double-boiled pork soup with Korean ginseng and dates

# % F W &K

Eji or
LUNCH B 7 O S 3
DEGUSTATION Crabmeat and watercress soup
MENU
©
RS # TAM’S CLASSIC
BB W B 8 A 8 2% i B K
B 12 KR Steamed grouper fillet with preserved olives and black bean sauce

T 4 3 b e or

JUTE B R b RE
AVAILABLE Baked spiny lobster with Thai basil and butter sauce

FROM 12:00 PM. @

TO 3:00 PM.
ZHi R SEASONAL VEGETABLE
% & B AT R I IR B
Simmered seasonal vegetables in supreme broth
with sweet bean curd sheet and ham

@

¥/ RICE OR NOODLE
Z A KR SR 1 R
Fried rice with preserved ham and diced vegetables
Eji or
B MR 3¢ 5 AN

Sliced Wagyu beef noodles with pickled mustard greens
in peppercorn broth

@

WM DESSERT
W % P OK A )
Baked seasonal taro and sago pudding
= or
& Z i AP Ok R

Chilled strawberry and sago sweet soup

B {7 mop 888 per person | Wi fii # minimum for 2 persons

WAL YR - SR A IR B -

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

Fi A8 HZE 5 10% MR #%2  All prices are subject to a 10% service charge



J& I B R BT 3% APPETIZER
MrEME TR HREEEEN - REBEHEEHE
Poached razor clam with scallion oil and caviar,

Crispy bean curd filled with bird’s nest,

Chilled jellyfish in fruit vinegar
5 or
Uil MR B AU AT
Deep-fried mantis shrimp with milk cheese,

Sliced Tibetan lamb,

Chilled Xinjiang yellow radish marinated with dried plum

&
i SOuUP
BREZEEEMMALR

Double-boiled fish maw soup with Korean ginseng and dates

X F W RS

EJE or
DINNER T 4 4 B 5w 3
DEGUSTATION Braised pea sprout soup with fish maw, scallop and conpoy

MENU
©

AR ¥ TAM’S CLASSIC
AT 4 %) 0 T B Bk
Braised grouper fillet with
sweet bean curd sheet and winter bamboo shoot
E‘Z or
i UK Fk WD 4%

Tam'’s style wok-fried softshell turtle with venison

&

Z i % SEASONAL VEGETABLE
GEITR R R
Simmered seasonal vegetables with
seafood in tomato broth

@

¥+ RICE OR NOODLE
il fa 08 IR R kR K B

Glutinous rice with air-dried meat and abalone
% or
HI A (6 B 58 I 2 4% 0K 8%

Fish maw, pork tripe and chicken rice noodles in peppercorn broth

&

YA S DESSERT
CELE Ral: S U R A
Double-boiled fresh milk and ginger juice with superior bird’s nest,
deep-fried walnut custard
E‘Z or
B e b 2 B P OK g ACAZ Bk i
Chilled strawberry and sago sweet soup with
superior bird’s nest, deep-fried walnut custard

& {7 mop 1,888 per person | @ i # minimum for 2 persons

B A8 HZE 5 10% R B2 All prices are subject to a 10% service charge



A O
Baked crab shell filled with fresh crabmeat and
superior bird’s nest

©

1t 1B g 1R 3K 1S %
Double-boiled wild duck soup with
fish maw and conch

©
fao 7 R R B AR RE

Steamed French blue lobster with chicken jus, egg white and caviar

&

EREMAENE L2
Classic braised abalone with Australian yellow sea cucumber

&

(RSN RO
Sliced Wagyu beef in pickled mustard greens and

48 5

BEERS

DINNER peppercorn broth
SUPREME &
MENU N
U B SR EE

White radish filled with four treasures

©
w88 R Bz HEfF B R A K

Crispy chicken with seasonal truffle,
fresh fungus and rock rice

©
AR N R O T 05 BR RO OME A

Sweetened lotus seed milk cream with Chuan Bei and nostoc,
deep-fried walnut custard

fi.  mop 2,888 per person

W 7 & minimum for 2 persons

J{é# FEATACHMZE Chef Tam'’s Signature Dish
A HZE S 0% RE5# Al prices are subject to a 10% service charge



EHEDNEZEHRT - BRMEEE -

[ A &2
v%kWME®%§Z@ W5 OR A 3R
HE B R AC 5 OF 8 B KR O ECRE W (R RE . DL
R GE > KEREZAEZL2HER -

G

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,

& of 51 &

inviting you to add-on a cocktail, exploratory wine journey
PAIRINGS or collector’s wine journey pairing to take your

gastronomy experience to the next level.

WR M E W Z IR
EXPLORATORY WINE JOURNEY
# i per person

mop 1,380
©

2o e R
COLLECTOR’S WINE JOURNEY
& . per person

mop 2,580

ST ARG O RS B B R 1.2% Al alcoholic beverages exceed 1.2% alcohol by volume
A E H 255 m10% M55 2 All prices are subject to a 10% service charge






B

# = A LA CARTE

\e e, o w, \e e, D
\\ 4 4 (UW

.@v

‘Mli‘

708
N\

.\\.

G DL

AA.Q:\..v‘NJ\\ \\ \\4\\4\\4\\4\\4\\4\\4\\4\\4 4)
\\{)/ \\(4 \\{)/ \\ 4 \\{)/ \\(4 \\{)/ \\:}/ \\{)/ \\;)/ \\(4 \\(// \\{)/
4\\4\\4\\4\\4\\4\\4\\,’\\4\\, Qaveav

\\ G \\ h' \\ b.
JI \\ JI J/ \\ JI \\ JI \\ JI \\ J/ \\ JI \\ JI \\ II \\ JI \\ J/ \\
Jl.\\ JI.\\ Jl.\\ Jl.\\ Jl.\\ JI.\\ Jl.\\ Jl.\\ Jl.\\ II.\\ /I.\\ Jl.\\
\\ by)\\ /f\l\\ h'\.}\\ Ir\.)\\ If)\\ /r\.l\\ hr\.}\\ Ir\.}\\ Ir)\\ /f\.l\\ kr\.l\\ b.\.}\\ If)\\
Jl \\l.\ll \\l‘// \\l‘// \\ Jl \\l.\ll \\l‘// \\l‘// \\l‘// \\l.\ll \\l.\/l \\l‘// \\l‘// \\l.\JI
\\ by \\ by \\ h' \\ b' \\ r \\ br \\ r \\ b' \\ by \\ br \\ h' \\ h'
\\ J/ 11 \\ J/ w\ \ J \ 1 \ AN w\ \\ 11 \\ 11 \\ J/ \\
47 \\ \\ kr \\ b.\.?\\ br \\ /r \\ kr \\ b.\.l br \\ /r \\ kr \\ b.
l.\ll \\l\ QM\ JN' M\(JN \\l.\ll l\ \\l.\ l.\ \\l.\// \\ Jl QM\ A' ‘w A'
\cl \.} \cl r
‘ ‘ ‘

If\.l\\ NN b.\.)\\ If\(l\\

A\t N\

\( \ NN \ NN \ J \(

/1

\\

\\
,,
\\
DK
Y

’r""\\

’r
\\
’r
&

’r
\\
’r
\\

\ r f \ r \
\cl\ /\I I\.}\ I\.)\
‘ Q

)

4



N
¥

“ﬁo
B

XY

)

LIVE
SEAFOOD

SUPREME
TREASURES

WOOD
FIRED
OVEN

BARBECUE

AN B - fE B - P9 E B - IR
S T R S )

Red coral grouper, Spotted grouper,

Squaretail coral grouper, Conch, Crab, Lobster,

Scallop, Clam

e T W M
Cooking methods: Stir-fried, Braised or Steamed

ﬁ@ PANY

Dried abalone

e B

Fish maw

W 2

Sea cucumber

= e
Ju

Superior bird’s nest

= R K e X
Barbecued pork belly glazed with honey

ok

Cantonese-style roasted Lumina lamb racks

H oK O G R
Rock tea smoked duck leg

MR SR 2

mop
IRy &

Market Price

5 A

Market Price

Iy {5

Market Price

5 A

Market Price

Iy {5

Market Price

320

520

320

680

Baked spiny lobster with perilla leaves and butter (whole)

FiAE H 255 m10% k%52 All prices are subject to a 10% service charge
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CAVIAR

mop

MIERITIR Z L & A 75 som/s500) 1,038/ 1,688

Fried shrimp toast with foie gras and

golden caviar (30g / 50g)

R E T E AR S AT B om0 1,138 /1,788

Scrambled milky egg white, fresh milk and seafood
with golden caviar (30g/50g)

O AR B 4 T somssom) 1,238/ 1,888

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

WITEBLRZEBRRE & A T8 o) 1,988

Steamed spiny lobster in chicken jus and egg white

with golden caviar (50g)

LT KA & AT 5 om0 938/ 1,588

Wok-fried Hsinchu rice vermicelli with

eggs and golden caviar (30g /509 )

HE W 3 0 B B & AT 8 sosmssom) 1,038 / 1,688
Braised noodles in lobster broth

with golden caviar (30g/50g)

73 0 P HE200 5 B T A IR B A E — AR
Additional mop 200 for a glass of Wu Liang Ye or Champagne

\z@} LT AL HSE Chef Tam's Signature Dish
JITAT T RS R S T RS 5 B4R R 1.2% Al alcoholic beverages exceed 1.2% alcohol by volume

A HZE S 0% RE5# Al prices are subject to a 10% service charge



TAM’S
CLASSICS

Hi 32 APPETIZERS

mop
HE MR X (m i) 200
Deep-fried lobster custards (2 pieces)

& AL 100
Deep-fried bean curd with seven spices

bR B AL i /DN T OR 170
Marinated jellyfish and cucumber in aged vinegar

(ARG A (A St 120
Tossed chili shimeji mushroom and cordyceps flower with

Sichuan peppercorn oil

iy S B SRR R A 190
Wok-fried seafood and sweet corn with fresh lettuce wraps

£ T8 g H K 150

Chilled pork ear terrine

TH S ER

Me B E S (e 200
Crispy bean curd filled with bird’s nest (2 pieces)

— Mm% ZE SOUPS

fgf
per person
fif P RR AR 22 280
Hot and sour soup with fresh crabmeat
e 1B B N = 280
Braised seasonal baby vegetable soup with
fish maw and fresh crabmeat
O o 825 e 320
Double-boiled pork shank soup with conch and dendrobium
G 230
Classic Shunde-style fish soup with lime zest
= HE K 80

Soup of the day

&@i‘ AT AL HIM 2% Chef Tam's Signature Dish
A8 HZE 5N 10% k%52 All prices are subject to a 10% service charge



TAM’S
CLASSICS

A .

+ 3k MAIN

4

pasen| N s
C) wEwEm kTS

Baked baby pigeon with sand ginger and salt

B g R CEE (ke

Steamed free-range chicken with scallion oil ( half)

4 11 BT
Fried chicken with Sichuan chili peppers

IS SR IRV R = )
Braised Wagyu beef cheek
( Portuguese Sauce / Port Wine / Chu Hou Paste)

e L R A
Wok-fried diced Wagyu beef with garlic

X.O. 8 M4 L 65
Stir-fried Wagyu beef in X.O. sauce with
Chinese kale

HE WB ff B N 2
Stir-fried vegetables with lobster, fresh abalone and
semi-dried seafood

AT 2 % K T T B ER
Braised grouper fillet with roasted pork belly,
sweet bean curd sheet and winter bamboo shoot

g RO A D A

Sweet and sour Iberico secreto with seasonal fruit

oA & 7% A B

Steamed pork patty with semi-dried squid and
shiitake mushroom

AR B 0 B R 28

Deep-fried Lumina lamb racks with spicy salt

P N OK WA B K T
Wok-fried lberico pork with
assorted vegetables and millet pepper

i@é AT AL HIMZE Chef Tam's Signature Dish
FiAE HZE 53 10% k%52 All prices are subject to a 10% service charge

mop
180

480

380

380

780

780

980

680

220

200

520

320



!?i\i)! # 3% VEGETABLES
[l

L mop
i fif B W wz RO WE W R OB JT M 220
Eiﬁ Chinese kale with sliced abalone and semi-dried seafood
1@ in clay pot
5 e B H [ AR R 180
) . .
Simmered seasonal vegetables with
_EQ yellow fungus and lily bulb in supreme broth
B
2¢
TAM’S i X i RICE AND NOODLES
CLASSICS
O RS % F WERTIN] 1,980
Chef Tam’s iron pot rice with fresh crab roe
pork patty (3 to 4 persons)
T $& H7 — H ¥ %] Reserved one day in advance
fif i SR A PR B A 220
Tossed noodles with fresh abalone and chicken fillet
AL WA R AT K A 238
Wok-fried Hsinchu rice vermicelli with egg and
minced shrimp
AR M 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
I M 2 16 R AT iR 220
Braised rice with sea cucumber and diced goose
in abalone sauce

‘QQL FFH AL EZE Chef Tam's Signature Dish
A E HZE 5N 10% k%52 All prices are subject to a 10% service charge



li‘»:cﬁil AL

s

oty
=

(NS per person
mop
EPHnoRETHLCK 90
lill:l'J Sweetened almond cream with lotus seeds and
pearl powder
DESSERTS e g s
L = 180
Chilled caramel egg white custard in young coconut
AR K () 180
Double-boiled papaya (hot)
5 3 %% 75 K i 180
Baked seasonal taro and sago pudding
EE T EEE (mee 60
Salted egg yolk layered cakes (2 pieces)
Y B (me) 50
Glutinous rice balls coated with soybean flour (2 pieces)
& I R A ) 180
Seasonal fruit pudding
A AL 180
Jasmine
ﬁﬁj‘ziﬁ (7 1) 60

Deep-fried sweet custards (2 pieces)

@ FHTAL A NESE Chef Tam’s Signature Dish
A AE HZE 5 IN10% R All prices are subject to a 10% service charge
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DIM
SUM

Bt HE W B
g 28R
T 4 3 B

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

i

2 pieces each

mop
W8 OKF % B OEERE MR MR 80
Steamed French blue lobster dumplings with shrimp roe

B ) N RE 90
Steamed pork dumplings with abalone

I W o)) 80
Steamed barbecued pork buns

B P Bt 160
Baked crabmeat tartlets with truffle

xR AR 60
Steamed preserved turnip and seasonal vegetable dumplings

N D) 60
Steamed mushroom and vegetable buns

BT B B 80
Baked barbecued pork tartlets

iy fE & 80

Deep-fried taro puffs filled with seafood

#@‘T{‘ AT AL HIMSE Chef Tam's Signature Dish
FiAE H 5 m10% M52 All prices are subject to a 10% service charge



DIM
SUM

Bt BE B OBt
h 2 12 &
T 4 3 I

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

T
2 pieces each
mop

Chrwmrss 80

Spring rolls wrapped with roasted goose and celery

& HR RO B 2E A AR 80

Deep-fried yellow turnip puffs with superior ham and conpoy

=V N 1 M Sl P Y 80
Seasonal dim sum -

Steamed marinated lamb dumplings with fennel seeds

Jr=s

W’@¢ FEATACHIMZE Chef Tam's Signature Dish
A AE HZE 5 IN10%RE5# Al prices are subject to a 10% service charge

FBTSM0002_10.2026



