&)%k%ﬁ%’fﬁ’%ﬁ $45 ( VEBFEHEHEFE $44

rimp dumplings Deep-fried Taro puffs with seafood and herbs
NEBE 4 SIS -2
gean)ciéd%l{st\ﬁgrﬁps and truffle sauce $39 ( )//]\ fl— # ;k =X ﬁ %ﬁ $45

% Salmon and seafood spring rolls in salad mustard sauce
l((El tl)nﬁs;éicgnﬂﬁvvﬁd%ﬁth chicken wrapped in lotus $39 ( )& XE J#E E§ % ﬁ 1% $42
ea

Turnip cake and waxed meat in Sakura sauce

erico pork dumplings with supreme soup Souid B
quid rings teriyaki

(EAEESE 541

eafood dumplings with crab meat and vegetables

]g k %ﬂf%ﬁh%%%éﬁ- k and dried i 1 $43
geef XO % % é ﬁ B:I: $39 aked puffs with Barbecued pork and dried tangerine pee

@@;Eﬂﬁﬁfﬁ%%
fonddinin I Omxrmmn 543

umplings with razor clam and shrimps
g 2 m % '@#% %\_ % ,@d‘ o - $39 Red rice flour rolls with dough stick
jresh mushrooms and minced yellow fungus vegetarian ( ) E % ﬁ& /t-_— j% B% % $50

Rice flour rolls with whole shrimp

(@hic?(%fi??ﬁ%ﬁg ﬁvzvzan cordyceps flower $4l ( )?H- ﬁ % X %E% % $ 45
g )ﬁg ﬁ ?.]» % &% Hi $ 43 Rice flour rolls with barbecued pork and preserved mustard

ish maw coated shrimp and cuttlefish paste served in

lobster sauce’_ ( )Z"ﬁﬁ%)ﬂiﬁ%ﬂ%% $45
g )ﬁ &ﬁ ﬁ'%ﬁ $39 Rice flour rolls with mixed sauce

orK spare ribs with rlecr pomelo in black bean sauce

GIREEARAR 535

mushrooms and black trutfle dumplings ( ) %\‘ %: g fg ﬁ- )}%1% $33

Minc)e‘c’ll-]]ajgf l}jﬁl%ﬁr@h%zan curd $35 Steamed purple sweet potato cake layered cake

( )EEEARE $33  ( VOERERALE $38

arbecued pork buns ‘R@H)it” sPape coconut marshmallow with konnyaku jelly
and fresh

ghicle%f?ft%sﬁﬁal@m $37 ( )1% & % 'H' % $42

Iced mango cream with sago and pomelo

( VEEBEBAR S BN 036

#AL Tea (BL per person) $12 Minced dace balls with Tientsin cabbage in supreme soup I()ee ried crisoy flour fritters with honey and sesame
37 Chrysanthemum (%% per pot ) $50 P Py y

%4 /m3& Chrysanthemum and Tea (4L per person ) $20. ( )_J’_i%%ﬁzig%ﬁ $65 ( )%%&Fﬁﬁl{%% ,‘%IE %}. $35

ruits in mango juice

XO# (##) XO sauce (dish) $26. P;I‘;;;’b"“ed soup dumplings with scallop, mushroom, pork and Sweetened red bean broth with dried tangerine peel

¥ 3 M Operating Hours 11:00 -15:00 /18:30-22:00 B %k 0 F o e R $35
_ ‘ 2 neE

#3#&# Enquiry / Reservation (853)8988-8700/701 % Congee I(ced 2ayered coffee\and rni]k”t‘ea puddings

BB 2024 £ 4 Aly ( ) i B A0, 3R 2 99 $54  ( VEHEFEEEEA $35

Promotion from: April 2024 ongee with prawns, chicken and cordyceps flower Mixed beans cream with taro and coconut juice

g JEEREL R R R $49 Bra (8 B D P Wt S R A 10% IR % %

ongee with pork spare ribs dried fish and fresh yam ) , ! :
All prices are in MOP and subject to 10% service charge



% 4K 3 /- Noodles and Rice
( YELRFM

Braised e-fu noodles with fresh crab roe cream

( )REREHTITH

Noodles in shark’s fin soup with seafood

( )FRIBIT T A

Braised e-fu noodles with scallops and conpoy in lobster sauce

( )BEMCRXFWHNE 5

Fried fine crispy noodles with shredded beef tenderloin and bell pepper
in pickled vegetables

( XOEFTHAENTY AR

Fried thick rice noodles with shredded pork in XO sauce

( VEFEEBLZBHTFRYEYE

Fried rice with shrimp, minced beef and shrimp paste

( VERRABRRTHIRM

Stewed thick noodles with Iberico pork slices, shark’s fin skin in scallions

(BT RABCRR

Fried rice vermicelli with shredded chicken, scallop and dried tomatoes

( YeME2EABKREY

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

@F_ﬁ‘/&# Live Seafood

()% e LI B AP B /2

Braised Australia Lobster with supreme soup and e-fu noodles

()3 VR B B AP B 1

Braised Australia Lobster with supreme soup and e-fu noodles

graisegib%%%iﬁ%ﬁﬁéﬁ%/l F

Boston lobster in butter and supreme soup with e-fu noodles

( WERDEDHARE 72

Steamed giant garoupa

( VERDHREEM 7

Steamed baby giant garoupa

() BEEEE/

Poached fresh shrimp

( YEXEFR/+4

Poached fresh shrimp

il
$178

$138

$138

$128

$128

$128

$128

$128

$128

$1388

$688

$398

$428

$198

$188

$98

)% "i]'( Barbecue & Roast

( YEHRREHE

Roasted assorted barbecued meat platter

B % R 2 Choose two items
OX% OmE O O%A

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

(BN A

Marinated assorted meat platter “ Chou Chow “ Style

B i% = & Choose three items
OFROZFAOREOREOZ A

Bean curd / Pork chuck / Goose wings/Goose feet Slices cuttlefish

()R B £F

Roasted crispy pork bellies

( )ERH R

Barbecued pork in honey sauce

( OMERAM

ang-Toasted goose

( VERBEFHE

Marinated shredded chicken, cucumber with jellyfish and sesame

( )V EEREE ( )RFPRE

Seasonal vegetables in supreme soup / Sautéed vegetables in
minced garlic

Ox%0 OFXfF OW4EX OFEX

Flower cabbage / White cabbage /lettuce / baby cabbage

( VrAEERRTR

tofu with yellow fungus and porcini mushrooms

( )TERREWEEEL

Sauté black vinegar and sour yam with Kiwi

( WERERARXRK

Brown fungus, bamboo piths, fresh mushrooms & mixed vegetables in clay pot

( B EAKREE LR

Stewed with fresh yam, pumpkin and dried fox nuts in coconut milk

( VEREARNAL#HT

Wok-fried eggplant with cucumber and cashew nuts

( ENE

bamboo pith with seasonal vegetables

( VEBXEXHET

Steamed eggplant with dried sweet mustard green

il
$168

$138

$188

$138

$138

$78

BF B Seasonal Vegetables i

$98

$128
$118

$118

$118

$118

$118

$118

)ﬂ Eﬁﬁ?’]\ Chef’s Recommendation
( VEEXBERE

Steamed tofu stuffed fresh crab roe cream

( )VHERIFZPDREER

Sautéed boneless giant garoupa with fresh Agaricus blazei
mushrooms and Vegeml%le

( )EHEEEBTATNEH B

ied New Zealand beef dices with fresh water bamboo shoots
in mushroom sauce

( VEEEFMRADITERER

Stir-fried Iberico pork and avocado in Zhu Huang sauce

(YRR = KR

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

( YEBA T RTINS 3B

Stewed giant garoupa with mushrooms and bean curd stick with
fresh water bamboo shoots

( VERRBHERTLEM

ack vinegar and sour pork tenderloin with kiwi

( VRREEXRBRIRE

spring vegetables and dace balls with shark’s fin soup in

claypot

( JEBAREREEVEY

Stir-fried honey beans with fresh water bamboo shoots, yellow
fungus and fresh lilies

( VFRESEFDFT

Stir-fried scallops with fresh asparagus and porcini mushrooms

( )FITRORA LR R

Pan-fried king prawn with tomatoes sauce

() RANBE R ;R AR NAL

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

()RANE A7 F K H R

Steamed tofu with scallops and coral mussel in black truffle sauce

( )EERIEEERA

eep-fried tofu with garlic, salt and pepper

( JHEILRELFETREE

oastéd suckling pig and jelly fish served with condiments

( HEEFRBREH

ried prawns with wild mushrooms sauce

B (R B AP BBt R 1000 /R R

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

il
$178

$178

$168

$158
$158

$148

$118

$118

$118

$248

$218

$298
$188

$98

$238

$168



