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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 R 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

IR

Sweet and sout shrimp and fresh Lychee

FUEEFTRE

Stir-fried scramble egg with scallops and black truffle

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

SREVEMHEIGS TN

Sauté black vinegar and sour pork tenderloin with

MRS PR
Steamed minced potk with preserved vegetables and
fresh abalone in wei xian sauce

PRA-EERREA

Stir-fried beef with ginger and scallion in
Bela chan sauce

B R \S A

Braised fuzzy melon with fish maws and conpoy

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

$2488— $1,588
{EE@—K
Choose one
IERARR %) Kk EX-a8% S 288 mIEBLMEEER
med wh_ole duck (one pleee) For an additional $288 change to Australian lobster
Ste-fed minced duck served fn lettuce RN R0 12 )
BRSNS HOIEENAE — accompaaiod with &6 moodice o0 T
Baked Boston lobster with supreme soup
accompanied with e-fu noodles (one piece)
IR ERE R TR AHEE 6 ™)
Braised shatk’ s fin soup with fish maws and cabbage in clay pot
{EE&—5K
Choose one
Bl CE TR R T EIXREERR
Steamed baby giant garoupa in scallions Braised boneless Chinese perch fish in sour soup
Miao style
BRLAT/INE=K
Selection two signature dish
TSEIERAEEE () ERERHEE R
Crispy roasted chicken (Half) Stewed whole Ibetico potk spate ribs in blown sauce
EHIXIEIEAF DK FRHUCK R SR AT P AL
Sweet and sour shtimp and fresh Lychee Wok-fried New Zealand beef dices with dragon fruit
in black pepper
BHECIRESEEK B RRFFZRA
Deep-fried crispy eel Shichimi Togatrashi Steamed minced potk with Ma You salted fish
B \B/RE RBERBKENRARE ERE
Braised fuzzy melon with fish maws and conpoy Braised fish maws, peach, black fungus and fish
bean curd with fish soup
{EE@—5K
Choose one

IS R=1. -0 A2 LR N EEEE*&%E
et e L
and conpoy served with crispy rice

AEmEHRS

Dessert
FrE BB LURPIEETE RN 10%RBE
All prices ate in MOP and subject to 10% Setvice Charge



BEEREE (7\u)

Set dinner for six persons

NRY|

$3188 $2,188

X
P RELFE (1m) Shnz$788 _IE}EJH“EE
Roasted crispy baby suckling pig (half) For an additional Australian lobster
%Em@ﬁpingigggﬁg Ew¢mﬁﬁwﬁﬁﬁﬁﬁGW4m
S o roe S e lettuce m‘“‘“““h*ﬁ’mm o

(B

Choose one

& RSB ELRICR ()

EUHEE Evﬁkﬁl
Steamed giant garoupa in scallions

(B2

Choose one
BETRBHRWIRER SR LTREME —w)
Braised fish maw with Poland goose webs in oyster sauce Crispy roasted chicken (Whole)

{ERLAT/) \ﬁ—mk
Selection one signature dish
BRI RS RTE5EmEH SRR ERE
Stewed whole Iberico pork spare ribs in blown sauce Stir-fried scramble egg with scallops and black truffle
BECIRESEER R E IR R R
Deep-fried crispy eel Shichimi Togarashi Wok-fried slices chicken and mushroom with dried onions in
clam sauce

KRR SR AN FEm -k RSB KERRAE SRS
Wok-fried New Zealand beef dices with dragon fruitin  Braised fish maws, peach, black fungus and fish
black pepper bean curd with fish soup
BEEEEOAVEIERA TeEBEa 8/
Stir-fried fresh abalone with yellow fungus, fresh lily bulbs Braised fuzzy melon with fish maws and

(B8

Choose one

R B EEEAYER
stascommemen | BT
conpoy served with crispy rice

RemEHmG
Dessert

FhEEE LURPIHEETE R BN 10%iR75E
All prices are in MOP and subject to 10% Service Charge



e EMIERES

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 $et66

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—FX

Choose one
RIS N i
Steamed Coral garoupa in scallions $398
SR REERMNERAFERE 1.2 ) $78%
Australia Lobstet in butter and supteme soup accompanied with e-fu noodles (500g) $468

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



%Eﬂi) [ n\l:ll.J\;g;‘Eia

Chef’s Recommendation

R BMNDIREERDK

Wok-fried shrimps with vegetables in sea urchin sauce

BREEHEEESOHERAR

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

SHEME R AIERTER

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

FRHICK BESRAR O -1

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

IR IREK

Sweet and sour shrimp and fresh Lychee

R E/CCE TR e R

Stewed giant garoupa with fuzzy melon and chestnuts

B REY B

Braised fuzzy melon with fish maws and conpoy

RSB KERRARE BRE

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

EERUEE R

Stewed whole Iberico pork spare ribs in blown sauce

TRRERILIEE

Sauté black vinegar and sour pork tenderloin with kiwi

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

$188

$178

$168

$168

$168

$148

$138

$138

$138

$128



