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Dinner Specialties-2 dishes combination

( H)#AQ) F{ES458 & E(E$358
AERAFR®" B EXHAHR

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

( )#AQ) EEs$288 1B = {E$268
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Poached fresh shrimp
Barbecued pork slices with honey sauce

( )HAEQB) FEES$356 &= E$328
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Steamed marble goby with shallot oil
Roasted Pigeon

A LIEIE/- T R§$368

Boston Lobster

() BahE T ERENFH(—&)

Baked Boston lobster with supreme soup accompanied with e-fu noodles (Ipiece)
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¥ & pF f¥ Operating Hours
11:00-15:00 /18:30-22:00

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

&R p #:2023£37
Promotion from Mar 2023

g P GRMREE 2 “1’1%10%?1’11@%
All prices are in MOP and subject to 10%service charge



B E R (WAL)RR$568

BRER (W) R R$1,688
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Set Menu (2 Persons)

Set Menu (4 Persons)

Set Menu (6 Persons)

( )W Z % (£ &)

Roasted crispy_chicken
() EREAUEM])
Barbecued pork slices with honey sauce

1K A (B 45 (67 )

Poached fresh shrimp

( )&% R E B AP (— €)

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

( VERFEAB—EF L) £XHaBR

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

( ) REZHEERzmQMT)
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Braised crab meat thick soup with beef and bean curd

Sautéed scrambled egg with shrimp
and scallions scallions

Stewed bean curd with seafood in
noodles sauce

Steamed minced pork with salted
egg and water chestnut lotus leaf

Braised vegetables and dried seafood
in thick soup

EmAVEDKREEF

Steamed baby pearl garoupa in scallions

EEUTDFE—K

Selection one signature dish

OezrnpeEr Ozmgrgsasr

Clay pot beef shank with black pepper and

Oxzzzraasimmn

Sauté black Vinegar and Sour Pork Tenderloin
with Kiwi
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Steamed chicken with mixed mushrooms in

Clim & & s % 7 6
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Braised bean curd with bamboo piths and
porcini mushrooms
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M EHR (1)

Steamed rice (2Persons)

1 B E B

Dessert

B % E R HE A (44L)

Braised shark’s fin soup with Yunnan ham in clay pot

( YHABFEILHFE)

Roasted crispy baby suckling (half)

( VAEFEAEB—E(WR) £XHEHBR

Roasted whole duck (2 Courses) Stir-fried minced duck served in lettuce
77 e Uk $688 F 1 3 M FE ¥R
()& 4F i R SR RE A 17 2 (R2)T)

Braised Australia Lobster in butter and supreme soup accomﬁa.m’ed with e-fu nood&es

( VEMZVEDRERF

Steamed baby pearl garoupa in scallions

( )HERFRA

Braised Marbled Goby

() HHZ A RN R

Double-boiled black chicken soup with American ginseng and dried moon scallop

() w3 (f k)

Braised bird’s nest thick soup with seafood and winter melon

Rk BBk AR E (k)

Pearl Garoupa (2 Courses)

(VWL ERELAE(FE)

Steamed chicken with mixed mushrooms in lotus leaf

() BB R AT M AR

Wok-fried New Zealand beef dices with beech mushrooms in scallion

( )VFEHEBENDRERER

Sautéed boneless giant garoupa with lily bulbs and vegetables

() FRBEREXDREER

Braised boneless pearl garoupa with sour preserved mustard and chili

( VEXROTHEHTEER

Braised vegetables with bamboo sheets, white fungus and soy milk

() BBIR R KRR

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

W B AT R B ok

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

( VEREGEEAHFRABE
Braised Poland goose feet with conpoy stuffed hairy gourd ring in oyster sauce

( )RR EFRIALKQE)

Roasted crispy pigeon

() AMEZBI RO EE

Fried rice with Angus minced beef and black truffle

() HEEEBE UBEYEY

Fried rice with shrimp, barbecued pork and preserved vegetables

() ERBFERTXE

Braised mixed vegetables and dried seafood in lobster soup

( )ERERILR

Sweet and tofu and fresh fruit
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Dessert

() fEEeEy

Braised rice with meat and mushroom

() BSNMRERIFFEROEE

Fried rice with Angus minced beef and Bacalhau

A B B

Dessert
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