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Appetizer

O O Od
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BMEFHE $118
Tossed shredded chicken with truffle

B L oo B IR

Sliced roasted pork knuckle with tossed jellyfish

WERETHEF $98

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

BB K E T H R $88

Century-egg with green pepper and Japanese dried shrimp served
with soy sauce

$108

B m K

Barbecue and Marinate

O OO O 0O

O O 0O O

$458/—%

LA ZB(AR)

£ X AR

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

v 5B J 5 E R R $308/~4
Roasted crispy chicken in sea salted $l 58 / Yy
KB e H $308/—#
Marinated chicken in supreme soy sauce $158/¥§

MR T REE

Roasted suckling pig and jelly fish served with condiments

BN w1 A

Marinated assorted meat platter “ Chou Chow “ Style

B 3 = 2K Choose three items
OEEORAEAOREORXORA

Bean curd / Pork chuck / Goose wings/Goose feet/Cuttlefish

T A B R SE S

Roasted assorted barbecued meat platter
N

$238

$138

$168

m* Choose two items
O>0%0Ow O #O%A

BBQ pork /Soya chicken /Poached chicken /Roasted pork bellies

R AR

Hang-roasted goose $138
e % T 188
Roasted crispy pork belly

FOREH R 6135

Barbecued pork slices with honey sauce

A E RIS

Roasted crispy pigeon

$08/—%&

Abalone and Dried Seafood

O O O O 0O

O

S5 o JR B R 2

Braised whole sea cucumber with shrimp roes

BEpRERMNEMAE (Z5)

Braised 3 head Australian abalone in oyster sauce

BN H R

Braised goose webs with Australian fresh abalone

R ERB R

Braised fish maw and goose feet with abalone sauce

S5 AT Vg 2 B 5 AL

Braised mushroom with tendon, sea cucumber and shrimp roes

B HRIF D M RAR

Stir-fried abalone with bean sprouts and jellyfish

$228/4

$318/4

$158/4

$178/4

$428

$228

Bird’s Nest and Shark’s Fin

O O O O O O O 0O

BERERE

Braised imperial bird’s nest soup with crab cream

FREGERE

Braised bird’s nest with chicken and Yun-nan ham

HBENERE

Braised imperial bird’s nest and crab meat in brown sauce

K Je A 2 R R

Double-boiled shark’s fin soup with bamboo piths & mustard
heart

AL A R

Braised superior shark’s fin soup in brown sauce

165 2 42

Double-boiled shark’s fin soup with chicken and fish maw

$508/fc

$188/1x

$208/4¢

$398/4c

$398/4r

$218/fx

B gAY ELR $398
Wok-fried shark’s fin with fresh crab meat, dried scallops & egg
BB ANLE $238

Braised snow pea shoot with fish maws and conpoy
LRGLEVR € gl
Operating Hours 11:00-15:00/18:30-22:00
EHEs
Enquiry / Reservation (853) 8988-8700/701

B (R B DL P W ot R A 1000 % %

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

O
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Bt 5 B R 2 MO B0 3R

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

ok e R R R AR T

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

AL T ¥z, 7 e R i 2%

Braised eel fillet with shallots in red wine

Z T DR E R

Wok-fried pearl garoupa fillet with brown fungus and vegetable

FREKREFDRT

Stir-fried scallops with fresh asparagus and porcini mushrooms

BRERETFT

Clay pot eggplant with scallops and plum chili sauce

HEFRESER

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

= RO I Bk

Wok-fried shrimp with pepper and cashew nuts

W2 4R A R

Wok-fried prawns with wild mushrooms sauce

FHETRDREER R

Clay pot roasted pearl garoupa with porcini mushrooms

EF RO A

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

BRI R VWA

Roasted New Zealand lamb sliced with leek in BBQ sauce

&% BLBE Y 2

Steamed boneless chicken with Yunnan ham, mushroom and
vegetables

BB B 3L o6 R

Wok-fried baby pigeon fillet with port wine

& Y IR E B

Deep-fried Chinese frog leg with salted duck egg

LG A BB =&

Braised chicken with glutinous rice wine, vinegar and basils

B = ROR AR

Wok-fried slices chicken with black bean and pepper sauce

WA I B R

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

A KB AN B

Steamed minced pork meatloaf with Ma You salted fish

MREAWER

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

3|
$488

$178

$168
$178

$238

$238

$168

$158
$158
$148
$118
$158

$398/-%
$208/x4

$158
$178
$118

$118

$118

$138

$118
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Seasonal Recommendation
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AN E ae R AR AR

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

AT WA

Wok-fried fresh abalone with lily bulbs and black truffle

MR BEWFTOREE

Stir-fried scramble egg with scallops and black truffle

XO # &R W 7 A L R EH

Stir-fried Iberico pork with beech mushroom in XO sauce

B8 RUR A A0 R

Fried beef tenderloin with champagne sauce

A RR SRR
Clay pot beef shank with black pepper and scallions
DRBZDFN R

Stir-fried beef tenderloin with vegetable in Satay sauce

JRANAL AT F i R A

Braised lamb bellies in clay pot accompanied with seasonal vegetables

BHEMREFZDDREER

Sautéed boneless giant garoupa with fresh Agaricus blazei mushrooms
and vegetable

UK S AL T AR

‘Wok-fried New Zealand beef dices with leek in seafood sauce

EEFF MR T EREH

Stir-fried Iberico pork and avocado in Zhu Huang sauce

SEORT A SR BB = 3= e B

Braised chicken with shark’s fin skin and pomelo skin in shrimp roes

3 B 7 Y LR R oA O KR

Braised salty pork spare ribs and mustard greens with yam in shark’s
fin soup

HB.oR R B 2 A B

Steamed minced pork with waxed meat and water chestnut

HEARSEW R TN

Sauté black Vinegar and Sour Pork Tenderloin with Kiwi

XY LD ENDREREE M

Stewed giant garoupa with mushrooms and chestnut

IR A&

Braised pork slices with taro in clay pot

B R AR 9\

Fried Spinach and Minced waxed meat in clay pot

v sE T XR 7 F

Baked pork spare ribs with coffee sauce

BEANINEE

crab meat snow pea shoot

4
$298

$238
$148
$178
$168
$138

$148

$438

$178

$168

$158

$158

$128

$128
$118
$148
$108
$118

$118

$238

v B

Soup

O #2ZRLET

Double-boiled sea cucumber soup with Yun-nan ham and
mushrooms

B EAERLTE

Braised fish maw broth with crab meat and dried scallops

W] 307 A A e AL S OK 38

Braised Aaska crab meat broth with fish maw and sweet cornl

R i A 45 R % 3

Hot and sour soup with shrimps and black vinegar

T AL A 3R

$68/%c
Braised beef broth with dried scallops

O £E8S o

Daily double-boiled soup

LN

Live Seafood

O LEEREMBEEHFE W2 7)

Braised Australia Lobster with supreme soup and e-fu noodles

0 7 2 R V- SR R PP 0 0 7

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

FRDEDHRARE2 T+

Steamed giant garoupa

ERDREEN/— T $198

Styeamed baby giant garoupa

FERLRA /LT

Steamed turbot fish

0 () $98

Poached fresh shrimp

X EERQ ) $188

Poached fresh shrimp

$158/4r

$118/4c

$78/4

$68/%c

O OO O
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$1388

$398

$428

$238
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Vegetarian Specialties

O FHREETRIR

Braised tofu with yellow fungus and porcini mushrooms

0 SRBEE%ELR $us

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

=l
$128

O TERESERER $118

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

O BERRAMAYHT $118

Wok-fried eggplant with cucumber and cashew nuts

0 EXeEEHTHEER $108

Poached vegetables with bamboo sheets, fungus and soy milk

B fi. AR

Rice and Noodles -
2|

O R52 5% 8k % 718 i M $188

Braised Inaniwa noodles with scallop, pearl garoupa meat
In supreme soup

T B A R 0 $128

Fried rice with eel, chicken dices and kimch

R R R $128

Sautéed flat rice noodles with shrimp and scramble egg

3 ¥ ey R ] $128

Stewed thick noodles with Iberico pork, eggplant and scallions

FEEANF R $128

Stewed E-fu noodles with dried scallops and porcini mushrooms

HERTFRNEFRERLE 28

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

O WAKFNELM $118

Pan-fried crispy noodles with shredded pork and bean sprout

H
Dessert

O DERSERKE® $38

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

R H B $42

Sweetened mango cream with sago and pomelo

W ALG D $35

Sweetened red bean broth with dried mandarin peel and lotus seed

B AR I AR IT B G ) $36

Japanese green tea coconut pudding
4 ﬁ:) $36

=< i E W A

Sweetened glutinous rice dumpling with black sesame

TREAREER (“@H) $36

Sweetened egg puff with honey and sesame

FO 0 DL 3 o 100365

P and subject to 10% service cha
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