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Dinner Specialties-2 dishes combination

( )#AQ) FEE458 & EE$358
*ERFE® B AXFa%M8

Roasted whole duck “Peking Style”(two courses)
Stir-fried minced duck served with lettuce

( )#HAQ) EES$260 1 EE$238
EXNEBE0NW) B FFEROAE

Poached fresh shrimp
Braised pork slices with taro in clay pot

( AR F{ES428 & E{E$328
BRI ¥FER B HEERE

Braised lamb bellies in clay pot
accompanied with seasonal vegetables

( )#AH4) JR(ES396 & EES338
MFHMELRA B BEEHRLREWEEARSER

Deep-fried Mandarin fish with pine nuts served in Sweet and sour sauce
Braised salty pork spare ribs and mustard greens with sweet purple potatoes in clay pot

B LE- LRI/~ T R $568

Dinner Limitation - Coral Garoupa

() EwmkREREIE

Steamed Coral garoupa in scallions

( )FRHEEREHEREIR

Braised boneless Coral garoupa with sour preserved mustard and chili

( )RR R R E L

Deep-fried Coral garoupa with pine nuts served in Sweet and sour sauce

¥ & pF f¥ Operating Hours
11:00-15:00 /18:30-22:00

% 34 7 3 Enquiry / Reservation
(853)8988-8700/701

&R p #:2022#£]127

Promotion from Dec 2022

“r’ﬁ B P R ELE 2 “1?;4\: 10% PR 7% %’f

All prices are in MOP and subject to 10%service charge



B ER (WAL)RR$568

Set Menu (2 Persons)

BRER (W) R R $1,688

Set Menu (4 Persons)

B AR E B (N ) R B $2,088

Set Menu (6 Persons)

( )BEEAEALEK—E)
Roasted pigeon R

() ERETXE(MR)
Barbecued pork slices with honey sauce

Poach d?%@h‘% @ﬁ&(@ﬁ)
) JB 5 2 B s (24

Double-boiled daily soup
() AL B B 48 2 (21)

Braised crab meat thick soup with conpoy and winter melon winter melon

( VEZF BT EEEEFE—E)

Baked Boston lobster with supreme soup accompanied with e-funoodles (Ipiece)

( )ALEFEB—EWR) £EX A EH/R

Roasted whole duck (2 Courses) Stir-fried minced duck served in lettuce

() BRI RE DA

Braised lamb bellies in clay pot accompanied with seasonal vegetables

( ) 7]% %I fé\ %% ?L %(}% %)Roasted crispy baby suckling (half)
( VRAFEB—E(MR) E£XFEHR

Roasted whole duck (2 Courses) Stir-fried minced duck served in lettuce
77 i 4 $588 V] 4 v H e #57
()4 b N RE 4B P 0 (R92)7)

Braised Australia Lobster in butter and supreme soup accomBam‘ed with e-fu noodies

B AT A HE R (410)

Braised shark’s fin soup with bamboo pith in clay pot

( VEBEXDEDHREENF
Steamed ba%pearl garm/l.%i in scallions

( VERFARGELE R

Braised boneless of Mandarin fish with black fungus winter melon

EEUTAE—3K

Selection one signature dish

WEF LT T3 Ozngsspaz
Sweet and sour shrimp and fresh Sautéed scrambled egg with scallops and
fruic black truffle

Oxzzzraes i

Sauté black Vinegar and Sour Pork Tenderloin
with Kiwi

Oe s asmemi
Wok-fried fillet chicken with
onions and black pepper

WES9-E

Sauté shredded duck with pineapple apple
and sour young ginger

WES iR RS AN

Braised bean curd with bamboo piths and
porcini mushrooms

K E R (1)

Steamed rice (2Persons)

Ao B R

Dessert

L ok 5 o

Steamed minced pork with waxed
meat and water Chestnut

Oleewgest e

Braised mixed vegetables and dried
seafood in lobster soup

( VEHAVDEDREEF

Steamed baby pearl garoupa in scallions

( )VIATFTRIAEL R

Deep-fried Mandarin fish with pine nuts served in Sweet and sour sauce

7 Uk $250 7] £ & E 5
( ) EHmEARER

Steamed Coral garoupa in scallions

( )ETERME AR

Double-boiled shark’s fin skin and dried moon scallop, sea coconut and almond juice

() %8 EEE (L)

Braised bird’s nest thick soup with crab meat and winter melon

R DES R ARE (FK)

Pearl Garoupa (2 Courses)

( VHE2EREYDRERER

Sautéed boneless giant garoupa and yellow fungus with wild mushrooms sauce

() FRBERXDKRIEER

Braised boneless pearl garoupa with sour preserved mustard and chili

()BT A E(CEE)

Braised soya chicken with scallion in clay pot

()RR ERATWF T

Roasted New Zealand lamb sliced with leek in perilla leaves winter melon

() BmmEIPKE
Sautéed okra and yellow fungus with black garlic

( VREAREEWEEATKR

Braised salty pork spare ribs and mustard greens with purple potatoes in clay pot

HERTTRNY R EHE
Stewed giant garoupa and bean curd skin with chestnut in clay pot
( )ERWEGEEEHFEHEE
Braised Poland goose feet with conpoy stuffed hairy gourd ring in oyster sauce
( VEHEREZEREEE)
Baked crispy chicken in sea salted

() IRABAT F Ml R H [ B 3R

Braised lamb bellies in clay pot accompanied with seasonal vegetables

( VEEBXESEELDEE

Fried rice with eel, chicken dices and kimchi

() BT B R R AT KR

Braised glutinous rice with waxed meat and dried Sakura shrimps

( VAZERETEARTEAR

Braised organic wolfberry, white fungus and fish bean curd with fish soup

( VERRAAND#HT

Wok-fried dices eggplant with cucumber and cashew nuts

() HEEEEEBRYEY

Fried rice with shrimp, barbecued pork and preserved vegetables

() 7B A PR AT K 8K

A B R

Dessert

Braised glutinous rice with waxed meat and dried Sakura shrimps

15 B o B

Dessert

# All prices are in MOP and subject to 10% service charge

sed in conjunction with other promotional offers




