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IEEREE (ML)

Set dinner for two persons

$678 $488

(B8

Choose one

AR

Roasted crispy pigeon (one piece)

FENEET R/ B

Barbecued pork with honey sauce and Moutai wine
(Alcoholic)

BEXNEER 6 m)

Poached fresh shrimps(230g)

{BE—

Choose one

JRER RSS2 1)

Double-boiled daily soup (for two)

HBIEEBHEERC M)

Braised fish maw thick soup with conpoy,
seafood and winter melon (for two)

BE—

Choose one

B CE TR R T

Steamed baby giant garoupa in scallions

EIEMERAEER)

Braised boneless Chinese perch fish in sour
soup Miao style (Alcoholic};

(BRLAT N

Selection one signature dish

EREEERIK

Wok-fried shrimp with cantaloupe and lime sauce

FEERTIRE

Stir-fried scramble egg with scallops and black truffle

B A T

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

TRRREIEEFEN

Sauté black vinegar and sour pork tenderloin with
kiwi

B )

Steamed minced pork with salted egg and water
Chestnut

PREFENRIRTA

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

rEmBEHENE S

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

RESSSREEER)
Guizhou braised bean curd with pork flakes
(Alcoholic)

HERR )

Steamed rice (for two)

YEmEHRS

Dessert

KIRNERH N ERREEE S Z R LA E

As bebidas alcoolicas listadas contém uma concentragio de alcool superior a 1,2%.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.

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



IEREE (U{)

Set dinner for four persons

$2488 $1,588

hE—

Choose one

BB ISR IR —® 5310425288 EIEE MM ERE .

Baked Boston'lobster with supreme soup For an additional $288 change to,Australianjlebster
accompanied with e-fu noodles (one piece) _d o ‘_ﬁ
R AP0 12 1) —
1t= Iy &m%‘(—i)‘!ia ﬁ H-‘EWE% Australia Lobstedin butter and suptemefseup
T

accompaniediwith e-fu noodlesf(500%)

Roasted wholelducki(one piece)
Stir-fried minced duck served in lettuce

1IN SE P,
S—— / B - - \d
R IR 0N 457 R 01 7= 1 TR K EL A& [RAREETE AR

Steamed baby giantigaroupatinfscallions J Steamed boneless Chinese perch'fishiwithiblacld
fungus in dried olive and porkisaucel =

< EEE Ty

: .’ Selectlon oK s1gnature dish
IR R | ? %ﬁ%ﬁﬂ@ﬁ%ﬂ*ﬁ

Wok-fried chicken and mushroom! Wﬁf_ﬂx{g{aﬂ onlons ~¢ Wok-frled New Zealand beef dices with dragon fruit
in clam sauce a Er “{ in black

/.'; _ AR "ﬁf'\
L TEIRELIEER [ §ﬁ1§%ﬁw% -

Sweet and sour shrlmps @Iﬂm : IBakedyporkisparclibsiwithl Ofane sauce

EEFIRASR I o o S R

u‘.
Deep-fried crlspy mmﬁmmmm and conpoy. g

EﬁﬁEiEﬁﬁﬂﬁﬁ "’ . — TR A

Poached vegetables Wlth bamboo m@:ﬁ@@‘jﬂ Bnafised tofin with yelllowy fﬁvmgg@\mﬁ poreini” -
soy milk / mushrokmes »
s & 3 - ~ 3 )

' "o'ﬁ@J“LCn ‘. :
- 3 o -;eg., f= e
":ﬁﬂﬁﬁ%ﬂ’éﬁﬁmﬁﬂé T ALY
,?Bralsed,rn:(‘:e with chicken dlcgs, ’/

. octogus in/ abalone sauce

r'\. )‘v

’?ﬁﬁea LIPS RSB R N 10% RS

Al pr1ce§ are'in MOP and sub]ect-to 10% Service Charge
RERSSa e 4 :



BEEREE (7\)

Set dinner for six persons

NAN|

$3188 $2,188

{FiE—

Choose one

AR %) FhK$788 PIEEEIMEEN (mETRT)

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

(tesetrved in advance)

FERAER —® & £RAFER%R B IEREMNEER R (24 m)

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

{Fi—K

Choose one

ENTESHSNR S EBIE B S H (v L)

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

R PN

Steamed giant garoupa in scallions

2B KBS E 220N

Braised fish maw with Poland goose webs in oyster sauce

{EiR—K

Choose one

MZE R EREH % RERZAIRFLAS(2 )

Deep-fried crab claws stuffed in shrimp paste and Roasted pigeon (Two)
oat (six pieces)

(BRI

Selection one signature dish

XO ERRE A ERER TRE T YRE

Stir-fried Denmark Iberico pork with shimeji Stir-fried scramble egg with scallops and black
mushroom in XO sauce truffle

HECIRESED RMNBRTH(STER)

Deep-fried crispy eel Shichimi Togarashi Guizhou spicy chicken(Alcoholic)

K BESRAH FamlA-1IRL BESESSEETER)

Wok-fried New Zealand beef dices with dragon fruit

in black pepper Guizhou braised bean curd with pork
flakes(Alcoholic)

B SRRERTLIE AL B \ BN

Sauté black vinegar and sour yam with Kiwi Braised fuzzy melon with fish maws and conpoy

EE—

Choose one

S SERENREE =imnes RN
Bra{iseld rice with chicken dices, sea cucumber and E ) )ﬁﬂﬁ?ﬁﬁﬁ%}ﬂ*ﬁgﬁ;ﬁﬁ@ﬁﬁ
octopus in abalone sauce Rice in shark’s fin soup with winter melon,

seafood and conpoy served with crispy rice

REmEHRG

Dessert

RIS ERREERREER S Z— R L
As bebidas alcoolicas listadas contém uma concentragio de alcool superior a 1,2%.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.

PrEER LIEPIEETE RN 10%BR#5E

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



RBENSRERE | ENEES2m)
Double-boiled whole winter melon and fish.  Poached fresh shrimp
maws soup with crab meat, seafood and $498

bamboo pith

HEEERAERFRIFETRAK HEEMHENEVAERER o

Steamed boneless Chinese perch fish with black  Stir-fried Denmark Iberico pork with fresh

fungus in dried olive and garlic sauce Agaricus blazei mushrooms in mushrooms

$388

sauce

RrAHEE
Special offered

FE—

Choose one

BHRRRFREH 5578
$398

Steamed Coral garoupa in scallions

SRR R 1.2 ) 'ﬁi

Australia Lobster in butter and supreme soup accompanied with e-fu noodles (500g)

FEEE LURF IR TR R M0 10%IREE
All prices are in MOP and subject to 10% Service Charge



%Eﬂi) | ll\l:I/J\;E*EEL

Chef’s Recommendation

TR RN IRERIR

Sautéed boneless giant garoupa with figs and seasonal greens

MUK BB SRAR A -1

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

FHAIEAFIRTR

Sweet and sour shrimp and fresh Lychee

RHEE A MSIO B RERH

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

RTINS B e R R

Stewed giant garoupa with chestnut and fuzzy melon

RSB KERRARE BRE

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

B B/

Braised fuzzy melon with fish maws and conpoy

$178

$168

$168

$158

$148

$138




SNFaaEE ([UY)
Moutai wine Set dinner for four persons
$368 $1,200

FEIEETIUE
Barbecued pork with honey sauce and Moutai wine Moutai wine

FEMER

Poached shrimps with Moutai

H IR =R

Braised boneless Chinese perch fish in sour soup Miao style

imimra/NELR 2R

Poached vegetables with black fungus and thick soup

BB

Guizhou spicy chicken

BRFATRNER

Sautéed rice with lamb scallions and kimch

FaBERKN

Moutai jelly with nuts and wolfberries

IRDREE/ KR8

Fresh seasonal fruit

| S| N  e—! el N

KHE BRI EEREET S Z— R LA L

As bebidas alcoolicas listadas contém uma concentragio de alcool supetior a 1,2%.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.

FrEERLURPIEETE R MO0 10%R5E
All prices are in MOP and subject to 10% Service Charge



SMF B/ NEBE

Moutai wine Chef’s Recommendation

FEMEETE $168
Barbecued pork with honey sauce and Moutai wine

=] b wgeiis $108
Picked pork knuckle with Moutai wine

FERSER —fT$228
Poached shrimps with Moutai ¥Fr $l8
HESR $318
Braised boneless Chinese perch fish in sour soup Miao style

BT $168
Guizhou spicy chicken

BREEEER $138
Guizhou braised bean curd with pork flakes

F SRR $328
Stir-fried diced Angus beef with seasonal greens and Moutai

FEBERKN 43

Moutai jelly with nuts and wolfberries

BRENERRHIEREREERD Z—# L
As bebidas alcoolicas listadas contém uma concentragio de alcool supetior a 1,2%.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.

FrEERLURPIREET &R M0 10%RISE
All prices are in MOP and subject to 10% Service Charge



