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Appetizer
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RMEFHE

Tossed shredded chicken with truffle

B Lo B Ve

Sliced roasted pork knuckle with tossed jellyfish

RIFRZE R

Sliced beef belly and beef shank with chili oil and sesame

BHERTHEF

Deep-fried pork spare ribs with garlic, salt and pepper

EEERERA

Shanghai smoked pomfret with black vinegar and soy sauce

ALY & R B R

Century-egg with green pepper and Japanese dried shrimp

served with soy sauce

B m K

Barbecue and Marinate

O
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I EBAER)
4 3R AL

Roasted whole duck “Peking Style” (two courses)

-Sautéed minced duck served with lettuce

v B e SRR T B

Roasted crispy chicken in sea salted

KRB

Marinated chicken in supreme soy sauce

R EREE

Roasted suckling pig and jelly fish served with
condiments

HEH RN

Hang-roasted goose

B M BB e 1

Roasted crispy pork belly

T X

Barbecued pork slices with honey sauce

A E RIS

Roasted crispy pigeon

Ty
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$108

$98

$98
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$88
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$308/—&
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$138
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$138
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Delicacies
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e 5 R A O TR R

Wok-fried lobster fillet with dry fish flakes and scallions,
served with roasted Yun-nan ham

wAAEH AW ST

Wok-fried fresh abalone with lily bulbs and black truffle

AT T ¥z B b JR i 2R

Braised eel fillet with shallots in red wine

REFERGERAT

Wok-fried abalone, sea whelk with cuttlefish and seafood
sauce

Zm A D REER

Wok-fried pearl garoupa fillet with brown fungus and
vegetable

FREHEEDRT

Stir-fried scallops with fresh asparagus and porcini mushrooms

AR BEWRTOEE

Stir-fried scramble egg with scallops and black truffle

BHRERHT®T

Clay pot eggplant with scallops and plum chili sauce

WEERABR

Wok-fried prawns with wild mushrooms sauce

HEELREER

Shallow-fried crispy prawns coated shrimp paste with salty egg
and vegetables

R BRR

Wok-fried shrimp with pepper and cashew nuts

FHETEDHRREER MK

Clay pot roasted pearl garoupa with porcini mushrooms

EFREWW® A

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

B R ERA TN R

Roasted New Zealand lamb sliced with leek in BBQ sauce

g4

$488

$238

$168

$178

$178

$248

$148

$238

$158

$168

$168

$148

$118

$158
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Delicacies
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Steamed boneless chicken with Yunnan ham, mushroom and
vegetables

&3 BBk £ 2

Steamed boneless chicken with Yunnan ham, mushroom and
vegetables

BB W FL o6

Wok-fried baby pigeon fillet with port wine

L& By = AT

Braised chicken with glutinous rice wine, vinegar and basils

B = HOR AR

Wok-fried slices chicken with black bean and pepper sauce

WA I T4 il

Stewed pork ribs with hawthorn and sour young ginger in clay
pot

v R T N Bl E

Baked pork spare ribs with coffee sauce

A R A KW B

Steamed minced pork meatloaf with Ma You salted fish

MREAWEN

Deep-fried pork slices with fresh fruits in sweet and sour sauce

A BB AR T RS

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

XOHEBAWF LA EREH

Stir-fried Iberico pork with beech mushroom in XO sauce

R EE RS R

Clay pot beef shank with black pepper and scallions

UES &I

Stir-fried beef tenderloin with vegetable in Satay sauce

ERCEEDER € 34

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

EHEE

Enquiry / Reservation (853) 8988-8700/701

B R B LA P M3t S R A 100 R % %

All prices are in MOP and subject to 10% service charge
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$398/

$208/
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$158

$118
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$138
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$298

$178

$138

$148
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Seasonal Recommendation
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491
$438

ENBRED N Er | pssrzs

Sautéed whole meat crab with sour and spicy sauce
Deep-fried shrimp and cuttlefish crispy wonton

BEERAE

Stir-fried whole meat crab with ginger and scallions

WA 460 A R

Stir-fried whole meat crab with rice vermicelli in
sha cha sauce

ENRFEVDHREER $178

Sautéed boneless giant garoupa with figs and seasonal
greens

Bk B T W $168

Wok-fried New Zealand beef dices with dragon fruit
in black pepper

B v R R R $158

Sweet and sour shrimp and fresh Lychee

BENFFHRED I EEER 158

Stir-fried Iberico pork with fresh Agaricus blazei
mushrooms and avocado

B RER R A B B R R s108

Braised chicken with pork tendon and noble bottle
Tree seed

R LB AEREATMART 9138

Braised fish maws, peach, black fungus and fish bean
curd with fish sou

£ H ok o RN s118

%aute bla(,k Vinegar and Sour Pork Tenderloin with
iwi

B AN NE $138

Braised fuzzy melon with fish maws and conpoy

$398

$398

RERH M DRERTA T sus

Stewed giant garoupa with noble bottle Tree seed
and fuzzy melon

EH s

= H#% $198

Daily double-boiled soup

437 8 P A K 38

Bral-‘ied Aaska crab meat broth sh maw and sweet

H A A

Braised beef broth with dried scallops

$78/4r

$68/1ir
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Live Seafood
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R NI AP (W2 T)  suss

Braised Australia Lobster with supreme soup and e-fu noodles

Yo SR AR AR A (1 &)

Baked Boston Lobster with supreme soup and e-fu noodles

READEDHRARE2 T

Steamed giant garoupa

READRERS/—F $198

Styeamed baby giant garoupa

Ry 5 B 4 (< T) $08

Poached fresh shrimp

$398

$428

e (1) 5188

Poached fresh shrimp

3]

O FHEEFRIRE $128

Braised tofu with yellow fungus and porcini mushrooms

O BRBAwELR $us

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

BHRBERER $128

Steamed tofu with vegetarian chicken in black bean paste

M EME X R us

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

AR $108

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

LR J U $108

Clay pot French bean with preserved = sweet mustard

BREAFNRDHET $118

Wok-fried eggplant with cucumber and cashew nuts

A E Y\ 2 AR 18

Braised bamboo pith with seasonal vegetables

#RMUD £ B4 $108

Stir-fried shredded potato and green pepper

IR FHETEER $108

Poached vegetables with bamboo sheets, fungus and soy milk

%ﬁﬁﬁ%&ﬁ#ﬁﬁ&WMN%ﬁ&%

Al pric n MOP and subject to 10% s
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Rice and Noodles
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R D5k BT RN

Braised Inaniwa noodles with scallop, pearl garoupa meatIn
supreme soup

HEWXRBREEYEY
Fried rice with eel, chicken dices and kimchi

R IG IR R

Sautéed flat rice noodles with shrimp and scramble egg

3 Wiem v Pl ]

Stewed thick noodles with Iberico pork, eggplant and scallions

4 JT W AR AR Sl

Stewed E-fu noodles with dried scallops and porcini mushrooms

R TR E R B

Stewed rice vermicelli and glass noodles with celery, chicken,
scallop and dried tomatoes

A AR SR F RUR & 50

Pan-fried crispy noodles with shredded pork and bean sprout

/DN R R K o

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

B EE

Sweetened mango cream with sago and pomelo

HHIEPR K ALE D

Sweetened red bean broth with dried mandarin peel and
lotus seeds

B AR I BTG )

Japanese green tea coconut pudding

REREDIA (4 H)

Sweetened glutinous rice dumpling with black sesame

TRERBEEH 4 17H)

Sweetened egg puff with honey and sesame

3]
$188

$128

$128

$128
$128

$128

$118

$38

$42

$35

$32

$36

$36
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