N A T
\, J

FAr Tea (4L per person) $12
% Chrysanthemum (%% per pot ) $50

. /m%k Chrysanthemum and Tea (%L per person ) $20.

XO # (E#) XO sauce (dish) $26.

¥ ¥ 5 B Operating Hours 11:00-15:00 /18:30-22:00
# 3 & 7 Enquiry / Reservation (853)8988-8700/701

BEHH:2023 43 Ay

Promotion from Mar-2023

# 2 Steamed Items

01

U YE Deep-fried Items

21

22

( VAR TFEERK

Shrimp dumplings

( IREHETE

Bean curd rolls with shrimps and truffle sauce

( YEEERD®RE

Glutinous rice and wild rice with chicken
wrapped in lotus leaf

( VHEFERERHINEG

Iberico pork dumplings with supreme soup

AJ _l_', : )
( )VEEXUERHER
Seafood and conpoy with vegetables dumplings

( V&RV FeER

Beef Honeycomb in satay sauce

( YRRRBCRER

Pork dumplings with dices razor clam and shrimps

( MERERXE

Fresh mushrooms and minced yellow fungus vegetarian buns

( )BRELROMLE

Chicken fillet with fish maw and cordyceps flower

( HFEBITRANRA/

Fish maw coated dace served in lobster sauce

( W REBIT R

Pork spare ribs with dried pomelo in black bean sauce

( VRREFWERR

Wild mushrooms and black truffle dumplings

(WA AR

Minced beef ball with fresh bean curd

( )EREEIHXRE

Barbecued pork buns

( YAEERTEIRIN

Chicken feet in spicy sauce

( VEEBARFA

Taro puffs with crab meat and herbs

( WHAR=ZXRES

Salmon and seafood spring rolls in salad mustard sauce

()R M ok FURE T R

Turnip cake with dried Sakura shrimp and waxed meat

(O RBI AN
(OLREMTRE
% Congee

( EHERARN

Congee with dace balls and mushroom

( )EELRAR TR

Congee with pork spare ribs dried fish and fresh yam

$41
$36
$37

$39
$38
$37

$40
$40
$38
$40
$40

$45
$45

% # Rice Flour Rolls

23

24

25

(ALK YEW Bt $40

Red rice flour rolls with dough stick

( VREBRCFEFR $42

Rice flour rolls with whole shrimp

( HEXORER $40

Rice flour rolls with barbecued pork and preserved mustard

# BDessert

26

( VRETRERS $31

Steamed brown sugar layered cake

( YNEREBERKRER $33

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

( VAKEHE $38

Iced mango cream with sago and pomelo

( )ESRMEMRE $32

Deep-fried crispy flour fritters with honey and sesame

(B EALE KT W $32

Sweetened wheat rice porridge with tangerine and peanut

( Y2 H LA $32

Iced layered coffee and milk tea puddings

( )RZTHRRNE $37

Steamed black sesame pasta buns

$238

9 ( )

Deluxe Dim Sum Basket

BREHFEWE

Each 2 Dim Sum Items for one Basket

BT RLIERT

steamed abalone mushroom and pork dumpling

XO FHEXER

Steamed garoupa and vegetables dumpling in spicy seafood
sauce

B IR TR E

Steamed shrimp dumpling

TEEBNHFA
Deep-fried taro puffs with crab meat and herbs
PHARZXRES

Deep-fried salmon and seafood spring roll in salad and mustard
sauce

TEDHHEE

Baked shrimp and mushroom puff with herbs

L AR

BT R B DA P et S R I A 10% IR % %

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




-9 AR A

Noodles and Rice

( )VPRABERELERN

Congee with water crab, chicken and cordyceps flower in clay
pot

( )ABTEARKA R

Braised rice cake slice withwhole water crab  potherb mustard
seeds and minced pork

( YREFFA A ER H AN

Braised Japanese fine Noodles in shark’s fin soup with seafood,
tomato

( FEBARTHAKFM

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

(BN FEHE RN

Braised thick noodles with Iberico pork, beech mushrooms and
shrimp roes

( )FEFMENE LM

Fried fine crispy noodles with beef tenderloin in young ginger

( X0 ESFHEH T YR

Fried thick rice noodles with Shredded Pork in XO sauce

( HBXEEREXREDEE

Fried rice with shrimp, barbecued pork and preserved
vegetables

Bk

Barbecue & Roast

()R BB 1T

Roasted crispy pork bellies

( EREAX R

Barbecued pork in honey sauce

( VEREBEFHE

Marinated shredded chicken, cucumber with jellyfish and
sesame

il

$198

$168

$138

$138

$128

$128

$118

$118

il
$188

$138

$78

B k. BB

Barbecue & Roast / Seasonal Vegetables
( EHBERESE

Roasted assorted barbecued meat platter

B i R 2 Choose two items
OX¥ OwEk Ok O8BA

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

(BN A

Marinated assorted meat platter “ Chou Chow “ Style

B i% = 2 Choose three items
OF FORFAOKEOREOE &

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

( ) EEREE ( )RFPRE

Seasonal vegetables in supreme soup / Sautéed vegetables in
minced garlic

Ox%0 OFXfF Om4AE OfEX

Flower cabbage / White cabbage /lettuce / baby cabbage

( VFFEEERER

Braised bean curd with yellow fungus and porcini mushrooms

( WEREHERXR

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

( ) ENR AN

Braised bamboo piths with zucchini

( )VAERAFTE

Wok-fried celery with lotus roots water chestnuts and okra

i

$168

$138

$98

$128

$118

$118

$108

J&F BT A

Chef’s Recommendation

()RS MR R IR AP

Braised Boston lobster in butter and supreme soup with e-fu
noodles (1 piece)

() REABLDERAE

Braised whole water crab fungus and fish bean curd with fish
soup (1 piece)

() REREXBXIZRAG

Steamed minced pork meat with whole water crab and
tangerine peel

( WEFRHEUDREER

Sautéed boneless giant garoupa and yellow fungus with wild
mushrooms sauce

(28 a B AR T WA

ok-Tried New Zealand beef dices with beech mushrooms in
white bamboo shoots

( VRWAFEHELEXR

Braised salty pork spare ribs and vegetables with yam in clay pot

( VEERKEE R T ILREAN

lack Vinegar and Sour Pork Tenderloin with Kiwi

() BEEXEGYFEE

Stir-fried scramble egg with shrimp and Conpoy

( )RR AALKRE M R

Braised chicken with fish maw and Bacalhau

( IS o B A D3RR B IR

Stewed giant garoupa and bean curd skin with white bamboo
shoots in clay pot

( )EXEERCET)

Poached fresh shrimp

( )EaXEEEQ )

Poached fresh shrimp

B (R B DA P RS T E R A 1000 /R % R

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

1l

$368

$168

$168

$178

$158

$118
$108
$138
$138

$118

$98

$188



