.

bt & W 3 K A

Dinner Specialties-2 dishes ¢

( #AQ) FEE$458 1# E(E$358
*ERFE® B AXFa%s

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

( ) #EAQ) FEES510 F = {F$388
BRNEHLANE B aXEXBEER02W)

Double-boiled fresh crab meat, seafood ,
lotus seeds and soup served in whole winter melon

Poached fresh shrimp

( )HAQ) FES356 & E(E$328
EmAAxA B ABUJERILSE

Steamed marble goby with shallot oil
Roasted Pigeon

Lisr/- 7 R§$58 0 3N EE
Coral Garoupa

() KR REEREE

Steamed Coral garoupa in scallions
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¥ & pF f¥ Operating Hours
11:00-15:00 /18:30-22:00

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

&R P #:2023£67
Promotion from Jun 2023

g P GRMREE 2 “1'?;4\: 1090 PR7% 7
All prices are in MOP and subject to 10%service charge



F = {E $488.

BHEE (W) R (F$628

Set Menu (2 Perso

Set Menu (4 Persons

Bl B A (W04) R (ES1888 0 .0 DI

() BBEILE (18)
Roasted Eer_i'sl:)ly pi\geon

() ERASUEMR)
Barbecued pork slices with honey sauce

B K A (B 45 (67 )

Poached fresh shrimp

( VEwEEEE T EREEFEQE)

Baked Boston lobster with supreme soup accompanied with e-fu noodles (1piece)

( JALTAR®—E(MR) EXAFEBR

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

% Jn e $688 T 85 i ) B 4

() BB umEEE Q)
Double-boiled daily soup
()EWNAREHE (ML)

Braised seafood thick soup with crab meat and winter melon

()82 iR B B 9 (M2 )

Braised Australia Lobster in butter and supreme soup accompanied with e-funoodles

U v R B R HE

Braised shark’s fin soup with chicken and sea whelk

() RHEDELHREN

Steamed baby pearl garoupa in scallions

( YBEHEAe 8

Steamed eel in black bean sauce

EEUT A

Selection one signature dish

Owezgpess Osospapnenss
‘Wok-fried prawns with wild Braised chicken with fish maw and
mushrooms sauce Bacalhau

Oz Lsmms 2 mn e

Braised salty pork spare ribs and clams with
loofah in clay pot

Llov s w4 4
Stir-fried beef tenderloin with
vegetable in Satay sauce

Ozngusrraz

Stir-fried scramble egg with scallops and
black truffle

g 2 6 2 v

Steamed minced pork with
conpoy and octopus

Ospruerrran

Braised tofu with yellow fungus and porcini
mushrooms

WET P T

Sweet and pork and fresh fruit

M R (21)

Steamed rice (2Persons)

1 B EH B

Dessert

( VEBAZVEDREET

Steamed baby pearl garoupa in scallions

( )HERFHA

Braised Marbled Goby

EEUATDE K
Selection two signature dish

Osmuzrarar Osirtpepnenze

Braised tofu with yellow fungus Braised chicken with fish maw and Bacalhau
and porcini mushrooms

HIER ST
Wok-fried prawns with wild
mushrooms sauce

D e 2 0 400 0 4 0
Wok-fried New Zealand beef dices with fresh
porcini mushrooms

Oisguzuprreesn
Stir-fried Iberico pork with mushroom in Zhu
Huang Sauce

WES SN o I

Braised salty pork spare ribs and clams with
loofah in clay pot

D i 22 4 0 5
Braised eel fillet with shallots in red
wine

OezzcfinpsmT

Wok-fried eggplant with cucumber
and cashew nuts

() BRELERAEY

Braised rice with chicken dices, sea cucumber and octopus in abalone sauce

() BEZEEE OB R

Fried rice with shrimp, barbecued pork and preserved vegetables

et obeag i

Sweet and tofu and fresh fruit

Olw 2 4@ eus
Wok-fried prawns with wild
mushrooms sauce

[ 4r 5 2 7 05 B 4 3%
Braised eel fillet with shallots in red
wine

A B

Dessert

" Rt Am109% AR # & All prices are in MOP and subject to 10% service charge

BiR BB (L) E{R$2,188

Set Menu (6 Perso

( ) RADELBCLS)

Roasted crispy baby suckling (half)

( LR RB—EMR) EXFEH/R

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

7 Ak $688 I i | HE 4T
( )& &4 EREIN BB (B27)

Braised Australia Lobster in butter and supreme soup accomEan.ied with e-fu noodles

( VN\EHEHELANE

Double-boiled seafood , lotus seeds and soup served in whole winter melon

() EBAHEHE (fLL)

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

K KD EDHRARE

Steamed pearl] garoupa in scallions

BEEZLPHHEEEE

Braised whole fish maws with Poland goose feet in oyster sauce

( VERFEHEQNE)

Braised Chicken with scallion and soya sauce in clay pot

( VEEAEERAKQE)

Roasted crispy pigeon

EEUT A
Seiection one signature dish

O zos 4 L s wd e & B L&

Braised salty pork spare ribs and clams with
loofah in clay pot

WESEN 35 Yikig E3 T
Wok-fried New Zealand beef dices with fresh
Agaricus blazei mushrooms

Oxogesuruiszes

Stir-fried Iberico pork with beech mushroom in
XO sauce

( )t ERBESENREE

Braised rice with chicken dices, sea cucumber and octopus in abalone sauce

() AEXEBRE RN EE

Fried rice with shrimp, barbecued pork and preserved vegetables

1 B B

Dessert

{# f This menu cannot be used in conjunction with other promotional offers




