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Roasted whole suckling pig slices
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Baked Boston lobster in buttu‘ and supreme soup
accompanied with e-fu noodles
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Braised whole conpoy with fried whole garlic and
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Deep-fried crab claw stuffed in shrimp paste and
Parma ham
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Roasted whole suckling pig
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Sautéed scallops, coral mussel, dried gloeostereum Incarnatum

mushrooms with seasonal greens
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Braised whole conpoy stuffed in hairy gourd ring with
sea mMoss
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Deep-fried shrimp coated in shrimp paste
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boiled shark’s fin soup with free-range chicken, sea
whelk and velvet antler mushrooms
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oiled free-range chicken soup with fish maws, sea
whelk and velvet antler mushrooms
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Braised shark’s fin soup w1th shredded chicken and fish maws
Edel
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Double-boiled black chicken soup with pearl meat ,sea whelk
and dancing tiger mushrooms
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Roasted suckling pig slices, Marinated sliced beef , cuttlefish
slices, Honey%arbccucd pork, jellyfish in sesame oil
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Sautéed coral mussel and shrimps with seasonal greens
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Braised seasonal vegetables with bamboo pith and conpoy
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Deep-fried seafood puff with scallop and goose liver sauce
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Braised whole abalone with Poland goose webs in
oyster sauce
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Steamed pear] garoupa in scallions
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Roasted crispy chicken with honey
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Braised glutinous rice with dried meat and
sakura shrimps
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Steamed dumplings assorted wild mushrooms
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Walnut and peanut milk cream with sago
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Braised whole abalone with Poland goose webs in oyster sauce
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Steamed pearl garoupa in scallions
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Roasted crispy chicken with red taro

B8 58,5 7 3 4

Braised rice with dried seafood and meat wrapped in lotus leaf
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Deep-fried dumplings with pear] mussel and mushroom in
herbs sauce
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Red bean cream with dried tangerine peel and lotus seeds
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Chinese petites fours
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Double-boiled chlcken soup with dried moon scallop,
sea whelk and chanterelles mushrooms
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Braised bird's nest soup with shredded abalone, sea cucumber,

shark’s fin
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Braised fish maws and mushroom with vegetables in oyster
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Steamed pearl garoupa in scallions
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Roasted crispy chicken with sea salted
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Braised rice with meat and mushroom
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Braised e-fu noodles with fresh mushrooms
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Red bean cream with dried tangerine peel and lotus seeds
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Chinese petites fours
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Fresh fruit platter
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Chinese petites fours
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Fresh fruit platter
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8 3 B M Operating Hours Fresh fruit platter

11:00-15:00 /18:30-22:00

# 8 # Enquiry / Reservation

(853)8988-8700/701
9A f-2023

7m10% AR # % All prices are in MOP and subject to 10% service charge

Jfl This menu cannot be used in conjunction with other promotion al



