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Delicacies Delicacies

Appetizer 50

(5301 =20
K& 138
D 7% ﬂﬁ %w % $138 D 7% *’L}ﬁ E‘ é *’) #ﬁ@l ﬁ\ }%_ $278 D &Eﬁﬁﬁutmoﬁiﬁng vinegar and basils $

Tossed shredded chicken with truffle ‘Wok-fried fresh abalone with lily bulbs and black truffle

Lo B PRI $128 B = R AR $138
D Sliced roasted pork knuckle with tossed jellyfish D %I ﬁ % %: x% EL %ﬁ $198 D Wok-fried slices chicken with black bean and pepper sauce

aised eel fillet with shallots in red wine
KIERERF s118 o
D Sliced beef belly and beef shank with chili oil and sesame D LI-I ﬁ ?‘}— %i ﬁ- Eﬁﬁ? $138

Stewed pork ribs with hawthorn and sour young ginger in clay pot
O EZ&WEDHREER $208

Wok-fried pearl garoupa fillet with brown fungus and vegetable

B B A O R&RABAK W $158
Barbecue and Marinate D #—H%ﬁ%ﬁ%*}} %% $288 Steamed minced pork meatloaf with Ma You salted fish

Stir-fried scallops with fresh asparagus and porcini mushrooms

o BEEERGE  swee o BEERMAE e
X . with fresh fruits in sweet and sour sauce
Roasted whole duck‘t‘\Peking Style” (two courses) D 7% *& ﬁ %‘ % % *j)‘\ Y% § $178

-Sautéed minced duck served with lettuce Stir-fried scramble egg with scallops and black truffle

EH % 358/—
D ﬁtcd CE}I%EE iﬁca salted $188/_¥§ D ﬁﬁ%%%%%% $278
Clay pot eggplant with scallops and plum chili sauce D XO %% ﬂ}k % ﬁ tkl *lJ EE %%% $208
& % ﬁ ?é % $35 8/— % Stir-fried Iberico pork with beech mushroom in XO sauce

Marinated chicken in supreme soy sauce $188/¥§

CANBEETREE s O &23RaER 188 0 ERENELBE 158

Wok-fried prawns with wild mushrooms sauce
Roasted suckling pig and jelly fish served with Clay pot beef shank with black pepper and scallions

O ~BEw A 2R $348

Stir-fried Angus beef dices with fried garlic in black truffle sauce

O

O

condiments

W R 5158 0 EXRApees $138 O DEREZEYFMA $178

Stir-fried beef tenderloin with vegetable in Satay sauce

Hang-roasted goose Wok-fried sliced duck with pineapple, bean sprout and ginger

YR e % g i fF $218 . ERL AR & X
Roasted crispy pork belly O }%fl—ﬁﬁ& @‘E%#{H— $188 Operating Hours 11:00-15:00/18:30-22:00

. Roasted New Zealand lamb sliced with leek in BBQ sauce A
B OB $158 _ EHEHE
Barbecued pork slices with honey sauce Enquiry / Reservation (853) 8988-8700/701

F I E IR $118/— &

Roasted crispy pigeon

O O O 0O

BT fR B DA P W3t B R M w100 % %

All prices are in MOP and subject to 10% service charge
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Seasonal Recommendation
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IR AL AT F i 4R B IR R

Braised lamb bellies in clay pot
accompanied with seasonal vegetables

T8 o 4 3tk R K O R R AP S

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

REELEHEDEE

Stir-fried scramble egg with bird’s nest and shrimp

B e B T HE A (6 )

Braised whole compoy with dried oyster and sea moss in
oyster sauce (6 piecesg

B R B AR IR (6 1+

Braised dried oyster with pearl snai? slices and sea moss

5 R SRR AR RU(6 &)

Steamed fresh abalone with garlic & dried tangerine peel

kR TR

Braised softshell turtle with mushroom, pork & chestnut

i P by R

Sautéed coral mussels and scallops with Wei Xian sauce

faR At N = R BER

Braised chicken with fresh abalone and pomelo

AR R D IR B IR

Sautéed boneless giant garoupa and black truffle with
wild mushrooms sauce

T R EORA T W EAN R

Sautéed New Zealand beef dices with bowling fungus
and green onions

BREBVE - +e)

Braised chicken with scallions and sand ginger in clay pot

AR v R R AR

Sauté black Vinegar and Sour shrimp with Kiwi

RF AN 2R B 5B

Stewed giant garoupa and bean curd skin with chestnut
in clay pot

M E B % E R

Braised bean curd with bamboo piths and brown fungus

B 5 v LA B

Braised pig trotter with peanuts in bean curd sauce

R R\ K R

Fried Spinach and Minced waxed meat in clay pot

5 O OZAHN

snow pea shoot conpoy crab meat

5]

$498

$468

$228

$468

$348
$348
$318
$278
$218

$208

$198

$188
$188

$178

$148

$138

$138

$268

v B

Soup
O ZBE%

Daily double-boiled soup

o BEEEAAS

Boiled pork soup with dried oyster, pig tongue in sea moss

O a8 W &Rk 3E

Braised Aaska crab meat broth with fish maw and sweet cornl

O EHEETAR
Braised beef broth with dried scallops
E e
Live Seafood
O L& RBONRESOXF 8a/2 o

Braised Australia lobster with supreme soup and e-fu noodles

O FRDEDRAEE2 T+

Steamed giant garoupa

O FERDREEF/—F

Styeamed baby giant garoupa

O EREEECET)

Poached fresh shrimp

O GXREXEEQ )

Poached fresh shrimp

X

Vegetarian Specialties

O SREAWEILR

Braised tofu with fresh fruits and lily bulbs served
in sweet and sour sauce

BHRBERXER

Steamed tofu with vegetarian chicken in black bean paste

AT 2y A R X R

Clay Sot brown fungus, bamboo piths, fresh mushrooms and
mixed vegetables in clay pot

S A B

Wok-fried celery with lotus roots, water chestnuts and okra

BEREARMDHET

Wok-fried eggplant with cucumber and cashew nuts

FRWY + 5 4%

Stir-fried shredded potato and green pepper

HREFHEFNEER

Poached vegetables with bamboo sheets, fungus and soy milk

O O OO O O

1ol

$238

$268

$88/4iL

$78/4L

$1588
$538
$288
$138

$268

2|
$138

$148

$138

$128
$138

$128

$128

B f. X

Rice and Noodles

O HEEXE R YA

Fried rice with eel, chicken dices and kimchi

TR BRI IR A

Sautéed flat rice noodles with shrimp and scramble egg

O
O EERTRERNMA
O

Stewed thick noodles with Iberico pork, eggplant and scallions

4T W RAE R S

Stewed E-fu noodles with dried scallops and porcini mushrooms

%H-l:l
e

O AN EREERK R

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

R HE

Sweetened mango cream with sago and pomelo

AR H AL W

Sweetened red bean broth with dried mandarin peel & lotus seeds

B AR A ITHAEG )

Japanese green tea coconut pudding

= LR E DAL

Sweetened glutinous rice dumpling wgh black sesame

EREABER 41)

Sweetened egg puff with honey and sesame

Fo B DL P R o 10033

O O O O 0O

P and subject to 10% service ¢

B R B LS P W 3 R 100 % %

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

5]

$148
$148

$148

$148

$38

$45

$37

$43

$43.

$37.
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