'% é ;%In' A Nostalgic Dim Sum
EFERBEEEYR

Rice flour rolls with mixed sauce

B B AR T F TR

Duck feet with pork, mushroom and taro

() REFIEHRSE

Steamed Homemade shredded chicken Rice flour
rolls with pork, shrimp, celery, parsley, carrot
and mushroom

I WL R E RO R

Vegetarian dumpling

B RS R

Chao Zhou style dumpling with peanut, sage,
dried shrimp an chi ]i ° P 8

#H X RN

Pan-cake with vegetable, leek, roasted pork and
dried Sakura shrimp

N e EE S

Deep-fried shrimp and cuttlefish crispy wonton

() FRRVBERR

Shumai with pig liver cuttlefish and mushroom

B2 REA T RIS

Double-boiled soup dumplings with scallop,
mushroom, pork and conpoy

M 3 B IR A R B W

Congee with salted pork with ginkgo and dried
vegetables

AT SR FEBR A

Classic chicken bun with shrimp, water
chestnut, celery, parsley, mushroom and quail

eggs

NRRERRERL

Steamed White sesame paste bun with egg yolk

BT R B DA P st SR M A 10% B %

All prices are in MOP and subject to 10% service charge
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B K T 5 8%

Shrimp dumplings

BB REAT

Bean curd rolls with shrimps and truffle sauce

() HEHEXDKRE

Glutinous rice and wild rice with chicken
wrapped in lotus leaf

BT EER NG

Iberico pork dumplings with supreme soup

fo R R R

Pork dumplings with dices razor clam and shrimps

() BELROMLE

Chicken fillet with fish maw and cordyceps flower

()

My BB A B

Pork spare ribs with dried pomelo in black bean sauce

() LA FRR

Minced beef ball with fresh bean curd

e B URE

Barbecued pork buns

LEXTARIN

Chicken feet in spicy sauce

% Congee

() BEBRLAEN

Congee with Fish maw, fish ball and cordyceps
flower

$48

$42

$42

$44
$45

$44

$42

$38
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$40

$51

() EXEEWNHFA $47

Taro puffs with crab meat and herbs

VHAR=ZXRES $48

Salmon and seafood spring rolls in salad mustard sauce

() BEEVPETS $45

Turnip cake with waxed meat in Sakura sauce

B BLAR $47

Squid rings teriyaki

() FAORMEWER $46

Red rice flour rolls with dough stick

e 3% X i $48

Rice flour rolls with barbecued pork and preserved mustard

() ReRCEER $53

Rice flour rolls with whole shrimp

?H' l:‘l:lli Dessert

() ERTEERF $36

Steamed brown sugar layered cake

N RBER A R $41

“Rabbit” shape coconut marshmallow with konnyaku jelly
and fresh fruits in mango juice

mRERE $45

Iced mango cream with sago and pomelo

B ok I AR AL $39

Deep-fried crispy flour fritters with honey and sesame

B AR LY $38
Sweetened green bean broth with dried mandarin peel and

kelp

7B SR B $38

Iced layered coffee and milk tea puddings



o K

Noodles and Rice
14

() REREABEELUEEER 5148

Rice in shark’s fin soup with winter melon, seafood
and conpoy served with crispy rice

() BERREERFEN G148

Thin rice vermicelli in thick soup with seafood and
seaweed

() BB HTFHEEXF $l48

Braised e-fu noodles with scallops and conpoy in
lobster sauce

() FEERN=ZLM $138

Fried fine crispy noodles with fillet chicken and
sour ginger slices

() XOEFHRERMTYAR $138

Fried thick rice noodles with Shredded Pork in XO
sauce

() BJAREBERLZEHFRADEE 138

Fried rice with shrimp, minced beef and Bacalhau

() BERSHTRBANEE 9138

Stewed thick noodles with roast goose, eggplant,
sea cucumber and scallions

() WHEEEHFERCEH $128

Fried rice vermicelli with Iberico pork slices ,celery
and olives tomatoes

B %k

Barbecue & Roast
14l

() BEEBEF $198

Roasted crispy pork bellies

() BERAXE 3148

Barbecued pork in honey sauce

() FREEFHE $88

Marinated shredded chicken, cucumber with
jellyfish and sesame

B k. B3k

Barbecue & Roast / Seasonal Vegetables

(

)

i

W ek B ot R $178
Roasted assorted barbecued meat platter

B # W & Choose two items

OX% OwE OVE ORW

BBQ pork /Soya chicken /Poached chicken /Roasted pork bellies

BN W A B $148
Marinated assorted meat platter “ Chou Chow “ Style

B i = & Choose three items
O FOZFAOKEOREOEA

Bean curd / Pork chuck / Goose wings/Goose feet Slices cuttlefish

EREER ()FEDER $108
Seasonal vegetables in supreme soup / Sautéed
vegetables in minced garlic

OX OEXFOFAEX OEEX

Flower cabbage / White cabbage /lettuce / baby cabbage

FREETREE $138

Braised bean curd with yellow fungus and porcini
mushrooms

MEMIHERRXR $128

Braised yellow fungus bamboo piths fresh mushrooms
and mixed vegetables in clay pot

FIE AR $18

Wok-fried celery with lotus roots water chestnuts and
okra
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FAr Tea (&1L per person) $15

%4 Chrysanthemum (% 2 per pot ) $60
F#mZ Chrysanthemum and Tea (%L per person ) $25.
X0 # (&%) XO sauce (dish) $30.

¥ 3 B¢ B Operating Hours 11:00-15:00 /18:30-22:00
% 34 & 3% Enquiry / Reservation (853)8988-8700/701
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Promotion from May -2023



