XK AL Tea (BfL per person) $12
%4 Chrysanthemum (&% per pot ) $50

%4 /m3& Chrysanthemum and Tea (4L per person ) $20.

XO # (%&#) XO sauce (dish) $26.

&M Operating Hours 11:00 -15:00 /18:30-22:00
% #® 7 Enquiry / Reservation (853)8988-8700/701

BREH:2024 £ 5 Afp
Promotion from: May 2024

( A TRBH

rimp dumplings

( BB RS

ean curd rolls with shrimps and truffle sauce

Y EH RS kT

l((El tinous rice anﬂﬁwﬂd rice with chicken wrapped in lotus
ea

( JWIEF EEH/NEE

erico pork dumplings with supreme soup

(BAEEHE

eafood dumplings with crab meat and vegetables

CAANERIXE

glutinous rice and waxed meat

( AR ECEE

umplings with razor clam and shrimps

( HEREELE

mushrooms and minced yellow fungus vegetarian
uns

(@hic?(%fijvzvigﬁgl ﬁv%gn cordyceps flower
( BB ATR

ean’ curd coated minced dace and cuttlefish paste served in
lobster sauce

(W H I HS

orK spare ribs with I‘ICCF pomelo in black bean sauce

(JEREREEER

mushrooms and black trutfle dumplings

Minc)ed beef ball with fresh bean curd

( BETH A

arbecued pork buns

( VEEXRT R

en feet in spicy sauce

( VARTRF L

Pork stomach in black pepper supreme soup

MEL AJ : M=
( ) LFEEEGR
Double-boiled soup dumplings with scallop, mushroom, pork and
conpoy

W Congee
g)ﬁﬁ%ﬁﬁﬁ%

ongee with prawns, chicken and cordyceps flower

(R AR R

ongee with pork spare ribs dried fish and fresh yam

$46

$40
$40

$42
$42
$36
$43
$40

$42
$40

$40
$36
$36
$34
$38
$44

$66

$55

$50

# b Steamed Items R ¥E Deep-fried Items

( VFRI A RAA $43

Deepffr}ed glutinous rice flour dumplings with chicken and
vegetables

( WHAR=XAES $46

Salmon and seafood spring rolls in salad mustard sauce

()BRAENE RURE R $43

Turnip cake and waxed meat in Sakura sauce

( YRR BAR $45

Squid rings teriyaki

() JUIBBR B O BR $44

Baked puffs with Barbecued pork and dried tangerine peel

| B B RiceFlourRolls
(ALK YEW Bk $44

Red rice flour rolls with dough stick

( )REB L0 $51

Rice flour rolls with whole shrimp

()FHEXORER $46

Rice flour rolls with barbecued pork and preserved mustard

( a2 REEER $46

Rice flour rolls with mixed sauce

# & Dessert

(VEESRERT $34

Steamed purple sweet potato cake layered cake

( YNERERKE & $40

“RﬂjPit” s]';iape coconut marshmallow with konnyaku jelly
and fresh fruits in mango juice

( VEHE $45

Iced mango cream with sago and pomelo

( )EERIERAL $38

Deep-fried crispy flour fritters with honey and sesame

( VRFHEXETFLEY $36

Sweetened red bean broth with dried tangerine peel

( 2RIk $36

Iced layered coffee and milk tea puddings

( VERREKIY $36

Sweetened green bean broth with dried tangerine peel

Br& R B DA P et SR I A 10% IR % %

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



% 4K 3 /- Noodles and Rice
( )RMERERTFEEERRK

Baked fried rice in whole pineapple with scallops and shrimp
iy > 5 y

QY.+ L a3 TS

Spinach noodles in thick soup with scallops and seafood

()RR IT T A

Braised e-fu noodles with scallops and conpoy in lobster sauce
( )REBEHAEEAL TR B S M

Rice in shark’s fin soup with winter melon, seafood and conpoy served
with crispy rice

( VFEERN=RSH

Fried fine crispy noodles with fillet chicken and sour ginger slices

( X0 #ESHEN TV AH

Fried thick rice noodles with shredded pork in XO sauce

( VBB ERERTH N EM

Stewed thick noodles with Iberico pork slices, shark’s fin skin and shimeji
mushroom in shrimp roes

( YERAE2BAKMN

Fried rice vermicelli with shredded chicken, sea cucumber and preserved

mustard greens

( YT E2EARLNETE

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

éﬁ@# Live Seafood

() LGRS R AP T/ 2

Braised Australia Lobster with supreme soup and e-fu noodles

() B VRENBE R F a5

Braised Australia Lobster with supreme soup and e-fu noodles

() EIRIR ¥ E R

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

( VERDEDHRARE 27+

Steamed giant garoupa

( VERDHKREM 7

Steamed baby giant garoupa

( )ENEREIR/ 7

Poached fresh shrimp

( )EXEER/+r

Poached fresh shrimp

il
$198

$158

$148

$148

$138

$138

$138

$138

$138

$1388

$688

$398

$588

$288

$238

$118

)% "i]'( Barbecue & Roast

( YEHRREHE

Roasted assorted barbecued meat platter

B i R 2 Choose two items
OX¥ OwEk Ok O8BA

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

(BN A

Marinated assorted meat platter “ Chou Chow “ Style

B i = & Choose three items
O FORFADOREOREOZE A

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

()R BB £F

Roasted crispy pork bellies

( )EREH X5

Barbecued pork in honey sauce

( OMERAM

ang-Toasted goose

( VERBEFHE

Marinated shredded chicken, cucumber with jellyfish and sesame

il
$178

$148

$198

$148

$148

$88

BF 3 Seasonal Vegetables i

( ) EFEREER ( )RFPRE

Seasonal vegetables in supreme soup / Sautéed vegetables in
minced garlic

Ox%0 OFXfF OW4EX OEEX

Flower cabbage / White cabbage /lettuce / baby cabbage

( VrAEERRTR

tofu with yellow fungus and porcini mushrooms

( )FERREWEEEL

Sauté black vinegar and sour yam with Kiwi

( WERERARXRK

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

()BT RE AKX R BB LR

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

( VEREARNAL#T

Wok-fried eggplant with cucumber and cashew nuts

( HENE

bamboo pith with seasonal vegetables

( VBXEXFHET

Steamed eggplant with dried sweet mustard green

$108

$138
$128

$128

$128

$128

$128

$128

)ﬂ Eﬁﬁ?’]\ Chef’s Recommendation

( VEEELDLB

Wok-fried fish maws with fresh crab meat, dried scallops and egg

( EEE=EYDHREER
Sautéed boneless giant garoupa and scallions in Zhu Huang sauce

( VEEEEBTHEN A

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

( 'HEEHERIDNAEEREH

Stir-fried Iberico pork with fresh Agaricus blazei mushrooms in
mushrooms sauce

( YEBAH TR IR E R

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

( VERRBHERTLEM

ack vinegar and sour pork tenderloin with kiwi

( VRRGEXBRIRE

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

( VFFEBBEEDFT

Stir-fried scallops with fresh asparagus and porcini mushrooms

( )FITRORA LR R

Pan-fried king prawn with tomatoes sauce

( )RR iR AR AR

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

( )RMERTFHBERG R

Steamed tofu with scallops and coral mussel in black truffle sauce

( )R E K

eep-fried tofu with garlic, salt and pepper

( JHEILRE LT REE

oastéd suckling pig and jelly fish served with condiments

( HEEFREREH

ied prawns with wild mushrooms sauce

B {7 B DA P st SRR 10% M0 % B

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

7
$208

$188

$178

$188

$158

$128

$128

$128

$258

$228

$308
$198

$88

$248

$178



