
S = Signature Dish 廚師推介
V = Vegetarian 素菜

A = Contains Alcohol 含酒精
N = Contains Nuts 含果仁

P = Contains Pork 含豬肉
G = Gluten Free 無麩質

如您對任何食物有過敏反應, 請告知我們的服務員
PLEASE ADVISE OUR ASSOCIATES IF YOU HAVE ANY FOOD ALLERGIES

Prices are subject to a 10% service charge 
另收加一服務費

Ingredients 
White Eel 200 gram
Barbeque Sauce 10 gram
Chu Hou Sauce 10 gram
Curry 10 gram
Rose Chinese Wine Little
Egg Yolk 1 piece
Mirin 600 gram
Honey 200 gram
Osmanthus Chinese Wine 200 gram
Osmanthus Sweet Sauce Little
Salt Little
Sugar Little
Flour Little
Corn Starch Little

Method
1. To take out the bone of whitel eel, and marinate with barbeque 

sauce, chu hou sauce, curry, rose Chinese wine, salt and sugar 
for 1 hour.

2. Add egg yolk and flour and stir.
3. Make the osmanthus sauce by mixing osmanthus sweet sauce, 

mirin, honey and osmanthus Chinese wine together and heat for 
15 to 20 minutes.

4. To deep fry the eels to golden colour.
5. Heat and thicken the eel sauce with corn starch, then add the 

deep-fried eels. Finally stir-fried the eels with osmanthus sauce 
over high heat.

Grilled Eel Tossed with Osmanthus Honey Sauce
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