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IEEREE (ML)

Set dinner for two persons

$678 $488

TE‘E!E'.

:lrl-l

Choose one

AR A5 —E)

Roasted crispy pigeon (one piece)

BEHET (1)

Barbecued pork with honey sauce

HIOEER 6 m)

Poached fresh shrimps(230g)

{E‘E‘,E‘,

=|=/—1

Choose one

J?\ml/%z F"jl? (2 LL

Double-boiled daily soup (for two)

HRBEEBHEEEC U
Braised fish maw thick soup with conpoy,
seafood and winter melon (?or two)

TE‘EE

:lrl-l

Choose one

B EEKERF

Steamed baby giant garoupa in scallions

BEERRIFECRIK
Steamed boneless Chinese perch fish dried olive
and pork sauce

BTN

Selection one signature dlSh

ERSEEIRIK

Wok-fried shrimp with cantaloupe and lime sauce

BUNEEETLBE

Stir-fried scramble egg with scallops and black truffle

T EErEIEERER

Wok-frled chicken and mushroom with dried onions
in clam sauce

FEREFREIEIEE
Sauté black vinegar and sour pork tenderloin with
kiwi

Steamed minced pork with salted egg and water
Chestnut

REFEERRTH

Stir-fried beef with ginger and scallion in
wei xian sauce

TTEMEFEMR R

Poached dried elm fungus, bamboo piths, fresh
mushrooms and mixed vegetables in clay pot

}\11 =

HHEE

Braised tofu with yellow fungus and porcini
mushrooms

HEERE D

Steamed rice (for two)

ASmmaHE

Dessert

PREER LURPIRET SR 10% RIS E
All prices are in MOP and subject to 10% Service Charge



IEREE (PU{(2)

Set dinner for four persons

$2488 $1,588

(EEEE
‘ Choose one E

R HE R IR —) SHNK$288 FTEEHEEE

Baked Boston lobstetwith supreme soup For an additional $288fchange to Australianjlobstes

accompanied with g{u noodles (one piece)
oy | o8 TR T A T TR 1)
It=ZEER ) i £3EL8RE Australia LobStesin butter and supreme soup

B hole duck (one Kicce) accompaniedfWishte-fu noodles’ (SOOg)

‘St—1r;-fr1ed minced duck servedfinilettuce] - -
R RIS G AR ) : ‘z
Braised shark’ g withrtish maws and cabbage inlclaypot
- \

—

JEUHES D B TR RE M (T (IR, LR NEE g

Steamed boneless Chinese perch fish with l:_)ick
Hunous)in dried olive and pork sauce

Steamed baby giant garoupa in scallions

IR ST R R L :‘-, £y ;. %my(“ﬁ%‘ﬁﬂmfl:ﬂﬂ*ﬁ i
Wok-fried chicken and mushroom Eﬂiﬂ@iﬂﬂ Kf@w dlces Wlth dragon fruit
in clam sauce . i 2 ff.il e/

ZRIEISEAEIR & SRE IS :
Sweet and sour shrimps ‘\ ¢ Eﬂi&wﬂi‘ﬂ orange sauce N

g e 0'\

— -

i s CEOEOID 5 S
Deep-fried crlspy eel Sthhlml g R . i m&jﬁb}ﬁmﬂﬁ] and oripoy )
® A\ 2% VIlis “ "‘ P

t ~ 10
EﬁﬁEiEﬁﬁﬂﬁﬁf :

Poached vegetables w1th bamboo m&mm Brailsed toffa vg1 J@HLW famgs ﬁmﬁ pOrCini®s ﬁ, -
v mmsihﬁrm oS, | i ;“ | o

ﬁﬂ+§$ﬁ$ﬁ¥ﬁﬂtﬁ§§m . %aﬁﬂf‘ﬁﬁ&&%ﬂ*‘ EEGISHIENR

Braised r19 with chicken dices, sea cucumber and Rice in shark’s fin soup w1{h winter melon, seafood
Octogu‘ ’m abalone sauce Loy % ,, and conpoy served with cCrispy rice

B l' s
SR
P ﬁﬁau@ﬁawﬁwﬁnn10%;;&54&%

.v.ll'.rtl‘c ar




BEREE (7N)

Set dinner for six persons

NA\|

$3188 $2,188

1}‘58 =|=/—1

Choose one

WAIIDEFFE ke SIS 788 RIEEIE)IEER (REFET)
Roasted crispy baby suckling pig (half) For an additional $788 change to Australian lobster

(reserved in advance)

IRAEE —%) B ERAEBR =i (#2.4 Fr)
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)

1}\53

Choose one
ERTTEBHZSINR S B EE S EE (LD
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

B EEIRABEE

Steamed giant garoupa in scallions
IR 2B HRRRIEEER
Braised fish maw with Poland goose webs in oyster sauce

,EE\EE

Choose one
ME R RS (% SERRENR —%
Deep-fried crab claws stuffed in shrimp paste and  Crispy roasted chicken (Whole)
oat (six pieces)

‘BB e
BELLTNE—K
Selection one signature dish
O BEGENEBER EINEEETIES

St1r-frled Denmark Iberico pork with shimeji Stir-fried scramble egg with scallops and black
mushroom in XO sauce truffle
B CIRESEDK RS IBAFIREK
Deep-fried crispy eel Shichimi Togarashi Wok-fried shrimps with cantaloupe and lime sauce
SERUK BESR #H PR R AL FHEEEHES
Wo.k-.fried New Zealand beef dices with dragon Braised tofu with yellow fungus and
fruit in black pepper porcini mushrooms
TR BERAIEEFELL B B0 A
Sauté black vinegar and sour yam with Kiwi Braised fuzzy melon with fish maws and conpoy

T2
Choose one

LS I e S KA TS B SO

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

KSrmAHES

Dessert

P fEE LURFIRET B R M0 10%BRI5E
All prices are in MOP and subject to 10% Service Charge



e EMIERAES

Dinner Specialties-2 dishes combination

IERFRIS(E) ER ISR 458

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

eI EOEEIR(12 ) 3688
Double boil whole winter melon soup with Poached fresh shrimp $498
crab meat, seafood and bamboo piths

SRS R AE R R AT FEEGHEINE SRR B

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

PrEfER LURPIRETE RN 10% IR E
All prices are in MOP and subject to 10% Service Charge



%Eﬂi) | ll\l:I/J\;E*EEL

Chef’s Recommendation

HICRISRNICIREEETK

Sautéed boneless giant garoupa with figs and seasonal greens

FERUK BESRA PR A-1IIHL

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

baval jf_ﬁuﬁl] = $EERE‘Z

Sweet and sour shrimp and fresh Lychee

SHRIRNE BRSBTS

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

E’E% M*XIAEE B EE_L/ \Hrlj

Stewed giant garoupa with chestnut and fuzzy melon

RSB KENREBRE SRR

Bralsed fish maws, peach, black fungus and fish bean curd with fish soup

B B

Braised fuzzy melon with fish maws and conpoy

ﬁﬁ%%ﬁ’*ﬂﬁ@%ﬁ%ﬁﬂﬂ

Sauté black vmega.t a.nd sout potk tendetlom w1th kiwi

$178

$168

$168

$158

$148

$138




