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IEREE (Wi

Set dinner for two persons

$578 $488
B2
Choose one
AER (%) BEXEES6 M)
Roasted crispy pigeon (one piece) Poached fresh shrimps(230g)
BPETRIR )
Hang-roasted crispy goose
{BE—
Choose one
[REREEEIR ) BB L HRRC 1)
Double-bodled daily soup (for two) P 29 e K il b Ak
B2 —K
Choose one
B B HREMT ERRRIFETERAEK
Steamed baby giant garoupa in scallions Steatned boﬁ;om fish with

(BRI

Selection one signature dish

HEEEREE
Wok-fried shrimp with vegetables in Zhu Huang
sauce

FUEEFTRE

Stir-fried scramble egg with scallops and black truffle

NEEEE=
Braised chicken with glutinous rice wine, vinegar
and basils

BRESIEER
Deep-fried potk slices with fresh fruits in sweet and
souf sauce

bt Ede) o

Steamed minced pork with octopus and water
Chestnut

PRA-EERREA

Stir-fried beef with ginger and scallion in
belachan sauce

PR BEXBRAKE
?hatk’sﬁnsoupinclaypotanddmmﬁth

HHENERSE

Braised tofu with yellow fungus and porcini
mushrooms

RAEERRE i)

Steamed tice (for two)

REmEHRG

Dessert

PraEELIRPI%

=TERBIN 10%FRMEE

All prices ate in MOP and subject to 10% Setvice Charge



IEERERE (PUM)

Set dinner for four persons

$2485— $1,588
B2
Choose one
ItR=RER %) & £XA008% ShnK$288 rrEEEEE

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

B HERTIRERA RS %
Bt B i e

For an additional $288 change to Australian lobster

S HERENEERAEF Rk 1.2 )

Australia Lobster in butter and supreme soup

accompanied with e-fu noodles (500g)

RZSENE R R IR CHBE (6 M)

Braised shark’ 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 perch fish in sour soup
Miao style

BRLAT/INE=K
Selection two signature dish
TSEIERAEEE () BRI R
Crispy roasted chicken (Half) Stewed whole Ibetico potk spate ribs in blown sauce
E S IR RHRDK &N RS
Wok-fried shrimps with vegetables in wild Stir-fried New Zealand beef dices with fresh water
sauce bamboo shoots in Zhu Huang sauce
HELCIRESEDK fE AR R R A
Deep-fried crispy eel Shichimi Togarashi Steamed minced pork with octopus and water Chestnut
PRREERAIRE HHAEERTE

Braised spring vegetables and dace balls with shark’
fin soup in clay pot ‘

Braised tofu with yellow fungus and porcini
mushrooms

EE—

Choose one

i HEREBREES
m :i::‘::ith chicken dices and octopus in

SHISSREERSURRER

Fried rice with shrimp, barbecued pork and preserved
vegetables

AEmEHRS

Dessert

FrEEE LURPIRGTE BN 10%BRFE
All prices are in MOP and subject to 10% Setvice Charge
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Set dinner for six persons

NRY|

$3188 $2,188

e
P RELFE (1m) FShnKr$788 _IE}EJH“EE
Roasted crispy baby suckling pig (half) For an additional Australian lobster
LA w0 B ERAERE Ew%ﬁ?ﬂﬂﬂ‘ﬁﬁ%ﬁ #9247)
SOnfied mimoed dce sebied In lettuce m‘“‘“““h*ﬁ’mm o

(B

Choose one
BAMTERHELNSR RSB RICH (Lt
Dopbie bl cobensestod o sode a2 LB S gy e
BRIV EEKAREE
Steamed giant garoupa in scallions

(B2

Choose one
BEWRBETRELBER SR LTREME —w)
Braised whole fish maws with conpoy stuffed haity goutd ring in Crispy roasted chicken (Whole)
oyster sauce

{ERLAT/) \ﬁ—mk
Selection one signature dish
BRI SR E5EEH SRR ERE
Stewed whole Iberico pork spare ribs in blown sauce Stir-fried scramble egg with scallops and black truffle
EBCIRESSER R E IR R R
Deep-fried crispy eel Shichimi Togarashi Wok-fried slices chicken and mushroom with dried onions in
i B TR e i penchl stz
Stir-fried New Zealand beef dices with fresh water
bamboo shoots in Zhu Huang sauce
JTIRES ISR REK PESEBRERER
Wok-fried shrimps with vegetables in Sea urchin sauce Braised spring vegetables and dace balls with
shark’s fin soup in clay pot

{BE—

Choose one
RS AR ERUBRESR

Braised tice with chicken dices and in abal Fﬂcdﬂ:'wlthlhdmp,batbecuedpotkandpruetved
sauce vegetsh

REREHRG

Dessert

FhEEE LURPIHEETE R BN 10%iR75E
All prices are in MOP and subject to 10% Service Charge
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Dinner Specialties-2 dishes combination

BATERHSLE

Double-boiled fresh crab meat, seafood, lotus
seeds and soup served in whole winter melon

ARG RBRG9 12 )
Steamed boneless Chinese perch fish with
mushrooms and pork sauce

ItRAERIR(1 €)
Peking duck “Beijing” style (two coutses)

R hlEE

BB EIE(12 /) $305
Poached fresh shrimp $458

EERG SRR 58

Stewed whole Ibetico potk spate tibs in $398
blown sauce

E sy TN e

Wok-fried minced duck served with lettuce $368

Special offered

{BE—

Choose one
RUHPRRIFREH 5506
Steamed Coral garoupa in scallions -
B mERMEERA R 1.2 ) g:g

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

FREfER LURFIRETE RN 10%IREE
All prices are in MOP and subject to 10% Setvice Chatge
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Chef’s Recommendation

ARSI R IREK

Wok-fried shrimps with vegetables in sea urchin sauce

RHE BRI D IREERIK

Sautéed boneless giant garoupa with fresh Agaricus blazei mushrooms and vegetable

BEFEHTSOHER

Stir-fried fresh abalone with yellow fungus, fresh lity bulbs

B OB ST AL

Stir-fried New Zealand beef dices with and fresh water bamboo shoots in mushroom
sauce

B B2 MEETRE

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

BRETERI T iR

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

B EF SIS R TR EHE

Stewed whole Iberico potk spare ribs in blown sauce

HHBEBEN =R

Braised chicken with pork tendon and fresh water bamboo shoots

TRRERILIEE

Sauté black vinegar and sour pork tenderloin with kiwi

BEZERBRATRE

Braised spring vegetables and dace balls with shark’s fin soup in clay pot

FreEB LARPI ST E RN 10%MRIEE
All prices are in MOP and subject to 10% Service Charge

$178

$178

$178

$168

$158

$148

$138

$138

$128

$118



