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Lamma Rainbow Seafood Restaurant was founded in 1984 and is located in Sok Kwu Wan. %HE Egﬂg HE&

Rainbow VIP Boat Free Shuttle Service

We are the largest seafood restaurant on the island and are dedicated to promoting the
culture and culinary traditions of Lamma Island while using fresh, local, and sustainable
ingredients.

We have our own high-quality fish farm, work with local fishermen, and provide free
shuttle services. We are committed to environmental protection and were the first
restaurant in Sok Kwu Wan to install a large-scale solar panel system.

Our strict focus on food quality and service has earned us multiple accolades. Lamma
Rainbow is not only a seafood restaurant, but also a cultural landmark.
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: sSTHEMEE, Steamed Fish {Garoupa)
ﬂﬂiﬂbﬂ'ﬂ‘F‘.ﬁl"ﬂ [{:ﬂIHIH}ﬁEﬂ Qur chet created the “one fish, two flavars™ cooking method !Lt.ﬂ“lﬁ.—;t—.
A= Lo Spfi— AL back in 1984. The large sized garoupa head and bones been o aEpy
: steamed, the most tender part been stir-fried and then put ¥y
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become one of the famous dishes of the restaurant.
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Rainbow Fish (Black Garoupa)
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Deep Fried Whole Fish in Sweet &
‘Sour Sauce
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Sour & Spicy Glant Garcupa Slices
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Fried Fresh Sliced Garoupa with Broccoli
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Fried Friesh Sliced Garoupa with Sweet
& Sour Sauce
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Sauteed Sliced Garoupa with Green Vegetables
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Lamma Salty Fish (Steamed or Pan-fried)
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Fried Squilla with Salt & Pepper
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The squilla |s fried perfectly with the most suitable
temperature, seasoned with secret recipe of salt and
pepper, timply sweet and delicious. This is ane al the
must-have dish for many years,
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Fried Prawn with Salt & Pepper without
Shell
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Fried Prawn with Salt & Peppar
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Fried Prawn with Spicy Sweet and
Sour Sauce
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Steamed Prawn with Garlic Sauce
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Baoiled Shrimps
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Fried Lobster with Butter Sauce Steamed Lobster with Garlic Sauce
il o m el S A Lt R U WBOSSAOWMOH S H X
Fi7! 24 YA HE] 24 ObE 4~ 8 ZE0 7174 =&

HEEERRER —NUEDsiEE. SANERNSNRER
Prctures ase for reference onhi. &l prices are [isted ot the back of this menu



iR AHE (aammxmne)

Fried Giant Lobster with Superior Soup
(addition of Fried Rice Moodles @extra charge)
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Fried Local Lobster with Superior Soup
{addition of E-Fu Noodles @extra charge]
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Fried Chilli Crab with Crispy Rice
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This is the unigue coaking method created by Rainbow! The chef
sEillfully added the ingredients of crisp rice, which enhance
complex taste al chili crab, and thus won the Gold Medal of BOB
Culinary Award
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Fried Crab with Ginger & Spring Onion
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¢ Lamma Curry Crab
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Steamed Crab with Chinese
Rice Wine on Egg White
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Lamma Fisherfolks Village is located in the fish farming area of Sok Kwu Wan on
Lamma Island, It showcases the traditional culture of Hong Kong fishermen and the
development of the fishing industry, Visitors can experience activities such hookless
fishing, pu!l':niﬂ'shing nets, and learning to weave fishing ropes. Lamma Fisherfolks
Village is suitabile for team activities and family visits.
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Steamed Scallops with Garlic Sauce
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Steamed Scallops with Fisherman Sauce
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Deep Fried Abalone with Salt & Pepper
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Steamed Abalone with Dried Tangerine Peel
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Giant Australian Abalone with X0 Sauce
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{Option of Cooking Method: Boiled) j
Fried Bamboo Clam with Black Bean
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Braised Abalone with Oyster Sauce Fried Bamboo Clams with Fisherman Sauce Steamed Bamboo Clam with Garlic Sauce
SRR b s {addition of Fried Rice Noodles @extra charge) ELTFBE—w—aY—32
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Fried Clams with Black
Bean & Chilli Sauce
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Boiled Clams with Salt & Oil in Broth
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Spicy Fried Clams with Basil Leaves
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Fried Cuttle Fish with Yellow Chive Deep Fried Squid with Sweet & Sour Sauce
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Remark: Option with Boiled Fresh Cuttle Fish Remark: with Egg Batter
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Deep Fried Squid with Salt
& Pepper
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Remark: with Salt & Pepper
Batter
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Sweet and Sour Pork Pork Chops with Salt & Pepper
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Angus Beef Cubes with Black Pepper
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Longjing Tea Smoked Chicken Roasted Crispy BB Pigeon
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Angus Beef Cubes with Honey Beans
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Chicken with Scalllons Fried Chicken with_{: ashew Nuts in
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Fried Green Kale (Vegetable) Fried Celery with Cashew Nuts
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stewed Mushrooms with Mixed Vegetable
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Seasonal Vegetables with Seaweed and Sakura
Shrimps in Broth
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Deep Fried Bean Curd with Salt & Pepper Crispy Fried Egg Plants and Cashew Nuts
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Braised Tofu with Fishermen Sauce Deep Fried Vegetarian Spring Roll
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Sweel Corn Soup with
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Assorted Seafood with Vegetable Soup
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& Salt Sauce
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Seasonal Crab Congee
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Remark: Live crab species vary by seasons
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