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IEREE (Wi

Set dinner for two persons

$678 $488
{ER—5K
Choose one
AlIRFLR—®) BEEE 6 ™)
Roasted ctispy pigeon (one piece) Poached fresh shrimps(230g)
FEMGET R (/28
Barbecued potk with honey sauce and Moutai wine (Alcoholic)
{EiR—5K
Choose one
JREBERIRE ) WBERFORMC 1)
Double-boiled daily soup (for two) Bm ;'mhmﬂwthlckwup with sweet corn
{ER—5K
Choose one
R ERRERT HRIR RIS R
Steamed baby giant garoupa in scallions mbot;gle:whinmpmhﬁshinm
ERLAT/INE—RK
Selection one signature dish
HEMERGEEDK [ L a5t deN) g
Wok-fried shrimp with vegetables in Zhu Huang Steamed minced pork with waxed meat and water
sauce Chestnut
FNEEETOBR FAENEIRTH
Stir-fried scramble egg with scallops and black truffle ~ Stir-fried beef with ginger and scallion in
belachan sauce
W RESOWRF BRI BSEE R
Wok-fried sliced duck with pin le, bean
sp:outand u pineappie, flg;dposfimch,mmdnﬂneedwmdmm
A —
%ﬁ%ﬁﬁ ﬁ?ﬁm with fresh fruits in sweet and 1 ML EV 52 2 158
souf sauce Elrlil;;ig (:;)Iflsl with yellow fungus and porcini
RREBERE )
Steamed tice (for two)
FEmEHRG
Dessert

BRENESEHESREEES IR 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%.

FrE{EHE LIRSS TE R FI N 10%AR 5 E
All prices are in MOP and subject to 10% Service Charge



IEERERE (PUM)

Set dinner for four persons

$2485— $1,588

EE—K

Choose one

IERARR %) Kk EX-a8%

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

IR T3 e e lic FO B RS e (— 1)

Braised lamb bellies in clay pot accompanied with
seasonal vegetables

BB CIREERA R (—w
Bt B e b e

S 288 mIEBMEEER

For an additional $288 change to Australian lobster

SRR R R (0 1.2 FT)

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

RZSENE R R IR ACHBE (6 M)

Braised shatk’ s fin soup with fish maws and cabbage in clay pot
B2
Choose one

B B RER T ER R RE R

Steamed baby giant garoupa in scallions

Braised boneless Chinese petch fish in sour soup
Miao style

BRI/
Selection two signature dish
SRR R (%) EERH-EE R TR

Crispy roasted chicken (Half) Stewed whole Ibetico potk spate ribs in blown sauce
HESEIERRFERDK g ] B T
Wok-fried shrimps with vegetables in wild Stir-fried New Zealand beef dices with chanterelles
mushrooms sauce mushrooms in mushroom sauce
BHECIRESEEK BIK RS A P ot
Deep-fried crispy eel Shichimi Togarashi %f:mdminoedporkwi&waxedmtmdwnﬂet
thut

BESHELNES TR S FEEERS S
Braised sharlk’s fin with salk k spate rib Braised tofu with yellow fi d ini
mustard greens and yam in clay ot T mushrooms | PO

{EE—K

Choose one
TR R BERNEEBLTB R ES
Braised glutinous rice with waxed meat and dried Fried rice with shrimp, minced beef and shrimp paste
YEmEHR
Dessert

FrE1E B LIRS TE R Fi N 10%AR 55
All prices are in MOP and subject to 10% Service Charge



BEEREE (7\u)

Set dinner for six persons

NRY|

$3188  $2,188
2
AR *» FSINYr$788 nIEEBMERER
Roasted crispy baby suckling pig (half) For an additional $788 change to Australian lobster
LA w0 B ERAERE BB EIEBARRIRI 024)
S triod minced Succ schved in tettuce m‘“‘“‘"“h*‘“m‘“"(‘m@ o
{EiR—™
Choose one
ARERIRD B EE R TS CB L MICK (fut)
‘ndp“‘;bgﬂg:zchnsoupwlthddeddmdtobium,mwhelk mmmsm%?wlﬁﬂlhm,m
L ERKRARER
Steamed giant garoupa in scallions
BEWRBHFREEBRR
Braised whole fish maws with conpoy stuffed hairy gourd ring in oyster sauce
{EiR—
Choose one
AT = i R e F R e (— 1) SRR —®)
Braised lamb bellies in clay pot accompanied with seasonal Crispy roasted chicken (Whole)
REMREERANERER W)
Steamed whole abalone with rice vermicelli and dried tangerine peel (6pieces)
{ERLATF/NE—RK
Selection one signature dish
BERHEERTEREH RIAEEGTBR
Stewed whole Iberico pork spare ribs in blown sauce Stir-fried scramble egg with scallops and black truffle
BEFCIKESEK BB TR e
Deep-fried crispy eel Shichimi Togarashi Guizhou spicy chicken (Alcoholic)
T 8 R A PR A P AL FHEEERER
Stir-fried New Zealand beef dices with chanterelles Braised tofu with yellow fungus and porcini
mushrooms in mushroom sauce mushrooms )
H 2SR EHIRDK IRORFAZE TR R
Wok-fried shrimps with vegetables in wild mushrooms sauce  Pried Spinach, taro and minced waxed meat in clay pot
{EiR—K
Choose one
RTCABEERIR oK AR ENEERLZERROES
Braised glutinous rice with waxed meat and dried Sakura Fried rice with shrimp, minced beef and shrimp paste
FEAREHRG
Dessert

BENERAHIBEREERD &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%.

FrEfER LURPIRETE RN 10% IR E
All prices are in MOP and subject to 10% Setvice Chatge



e EMIERES

Dinner Specialties-2 dishes combination

ILs A Rme(1 &) AR 465
Peking duck “Beijing” style (two coutses) Wok-fried minced duck served with lettuce $368
REMHSRERIERA ¢® R R R 88
Steamed whole abalone with rice vermicelli Stewed whole Ibetico potk spare ribs in $328
and dried tangerine peel (six pieces) blown sauce

AlREEIAQ &) ERTEEIE(12 7) el
Roasted ctispy pigeon Poached fresh shrimp $298
0L SYME o HESZ $438
Braised lamb bellies in clay pot Seasonal vegetables $358

RAHEE

Special offered

{BE—FX

Choose one
BIHRFIRE 20 578
Steamed Coral garoupa in scallions $398
ARSNGB AP0 12 ) 3688
Australia Lobstet in butter and supreme soup accompanied with e-fa noodles (500g) $398

FrhEEE LURPIHEETE R BN 10%iR5E
All prices are in MOP and subject to 10% Service Charge



%Eﬂi) [ n\l:ll.J\;g;‘Eia

Chef’s Recommendation

i T2 e SR B FH R

Braised lamb bellies in clay pot accompanied with seasonal vegetables

FHEFAEISR NP IRERIR

Sautéed boneless giant garoupa with fresh Agaricus blazei mushrooms and vegetable

HEEEE IR R

Stir-fried eel fillet with shallots in Zhu Huang sauce

RFERARTN=RER

Braised chicken with abalone, black garlic and chestnut

B SRR A TN AL

Stir-fried New Zealand beef dices with chanterelles mushrooms in mushroom sauce

B s2NEREE

Braised bean curd with fish maws, sea cucumber and elm fungus

RFEENEKER TR

Stewed giant garoupa with chestnut and mushrooms

EERUEE R

Stewed whole Iberico pork spare ribs in blown sauce

BE SRS XTTHRE

Braised shatk’s fin soup with salty pork spate ribs, mustard greens and yam in clay pot

FRRRREIMEETEFRE

Sauté black vinegar and sour pork tenderloin with kiwi

BRI R

Fried Spinach, taro and minced waxed meat in clay pot

FrEEE LURPIRGTE BN 10%BR#E
All prices are in MOP and subject to 10% Setvice Charge
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