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Set dinner for two persons

$678 $488
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Choose one

AR A5 —5) BEMEER 6 ™)

Roasted crispy pigeon (one piece) Poached fresh shrimps(230g)

EET XD

Barbecued pork with honey sauce
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Choose one

JREREREENS2 ) HBELBHEEEC M)
- Braised fish maw thick soup with conpo
Double-boiled daily soup (for two) o and WiIY:et o (?or two) POy,
TEE\EE =|=/-l
Choose one
BEHE B REEET EEERRIGIECRAIK
Steamed baby giant garoupa in scallions Steamed boneless Chinese perch fish dried olive
and pork sauce
BB
BELIAN N
Selection one signature dlSh
BEREEHIRIK R R I 2 Y B
Wok-fried shrimp with cantaloupe and lime sauce Steamed minced pork with salted egg and water
Chestnut
BIEEHTIBE RErEEREFN

Stir-fried scramble egg with scallops and black truffle Stir-fried beef with ginger and scallion in
wei xian sauce

T EErEIEERER TTEMEFEMR R

Wok-fned chicken and mushroom with dried onions Poached dried elm fungus, bamboo piths, fresh
in clam sauce mushrooms and mixed vegetables in clay pot
FERBEILES TN FHE=EREERE

Sauté black vinegar and sour pork tenderloin with Braised tofu with yellow fungus and porcini
kiwi mushrooms

fREBEERE M)

Steamed rice (for two)

ASmmaHE

Dessert

PREER LURPIRET SR 10% RIS E
All prices are in MOP and subject to 10% Service Charge
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Set dinner for four persons

$2488 $1,588

B2
. Choose one “ "

B LIRSS —) ShNlz$288 TTE kR

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

For an additional $288fchan’ge’to Australian lobste

LD AN )
:It%':H- B'ZWE (—=) EE ﬁﬁ@ﬁ%ﬁ Australia Lobsgegin'butter and supreme soup

accompanied with¥e-fu noodles (500g)

Roasted whole duck (one piece)
Stirzfried minced duck servedtindettuce - .
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Braised shark”™ s finfsouphwatistishtmaws and cabbage injclay pot
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Steamed boneless Chinese perch fish with bck
Hunous}in dried olive and pork sauce

Steamed baby giant garoupa in scallions

RAE TR, 0 T A
Wok-fried chicken and mushroom Wﬂihdmm Mm&m@ dlces w1th fresh water
in clam sauce - Ibamboolshootslinfmushroomlsauce |
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Sweet and sour shrimps nd e s | S 'ﬁ iﬂiﬁﬂ‘ﬂﬂ] sauce
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Poached Vegetgbles w1th‘bamb00 m@mmﬂ m ;ﬁl’tw&mgna
Y ﬁ

soy milk __, _ ,\

Bralsed rice w1th chlcken dices, sea cucumber and Rlce in shark’s fin soup with w1nter melon, seafood

octopus‘in abalone sauce k.0 and conpoy served with CI‘lSpy.l‘lCe
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Set dinner for six persons

NAN|

$3188 $2,188
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Choose one

WAIIDEIFE k) FINI$888 PIEEEIEENR (TEFE:T)

Roasted crispy baby suckling pig (half) For an additional $788 change to Australian lobster

(reserved in advance)
ARG (—%) Bo EXAEIER B “(REE (%0 2.4F7)

Roasted whole duck (one piece) Australia Lobster in butter and supreme soup
Stir-fried minced duck served in lettuce accompanied with e-fu noodles (1200g)
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Choose one

EAMTESHZINA SRR B EELL)
Double boil whole winter melon soup with crab Braised bird’s nest thick soup with fish maw,
meat, seafood and bamboo piths conpoy, seafood and winter melon

EHZRP BRI AREE

Steamed giant garoupa in scallions

52BN E RN

Bralsed fish maw with Poland goose webs in oyster sauce
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Choose one

MR BCEEEH %) SEEMREEH (—)
Deep-fried crab claws stuffed in shrimp paste and  Crispy roasted chicken (Whole)
oat (six pieces)

HRLIN/NE

Selection one signature dlSh

O EEFEAERER BNEERTIBE
Stlr-frled Denmark Iberico pork with shimeji Stir-fried scramble egg with scallops and black
mushroom in XO sauce truffle
EERCOREEEDK ERSEEHIRIK
Deep-fried crispy eel Shichimi Togarashi Wok-fried shrimps with cantaloupe and lime sauce
o —
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] . . Braised tofu with yellow fungus and

Wok-fried New Zealand beef dices with fresh porcini mushrooms

water bamboo shoots in mushroom sauce

BT ERESRERRILIEERELL FEREAR NI T

Sauté black vinegar and sour yam with Kiwi Wok-fried eggplant with cucumber and cashew nuts
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Choose one
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Braised rice with chicken dices, sea cucumber and

I
octopus in abalone sauce Rice in shark’s fin soup with winter melon, seafood

and conpoy served with crispy rice

ASrnaHE

Dessert

FEERLURPIRETE RN 10%MRI5E
All prices are in MOP and subject to 10% Service Charge
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Dinner Spec1alt1es-2 dishes combination

IERFRIS(E) ER ISR $468

Peking duck “Beijing” style (two courses)  Wok-fried minced duck served with $368
lettuce

il p sl HWEEIR(12 W) 3688

Steamed eel with black bean sauce and Poached fresh shrimp $498
slices garlic wrapped in lotus leaves

EEEEREZRIFECRIK ESEAHEINENIERERE M

Steamed boneless Chinese perch fish with black  Stir-fried Denmark Iberico pork with fresh $388
fungus in dried olive and garlic sauce Agaricus blazei mushrooms in mushrooms
sauce

FrEEB LIRPIEETE R0 10%R#5E

All prices are in MOP and subject to 10% Service Charge



