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IEEREE (Wi

Set dinner for two persons

$578 $488
B2
Choose one
AlEH B BXEEES 6 m)
Roasted crispy pigeon (one piece) Poached fresh shrimps(230g)
HERRER )
Hang-roasted crispy goose
{BE—
Choose one
[REREEEIR B BE e B 1
Double-boiled daily soup (for two) gmw%hmmﬂw”““mw“d
B2 —K
Choose one
B B HREMT TRE AR AR A )

Steamed baby giant garoupa in scallions

Steamed fresh abalone in minced garlic and
vermicelli (4pieces)

BRI

Selection one signature dish

S MAR R RS SRR
Stir-fried eel fillet with noble bottle tree seed, pomelo peel
and shrimp roes

R EEEEERYEER

Stir-fried scramble egg with shrimp and black truffle

NEEER=

Braised chicken with glutinous rice wine, vinegar and basils

SRR RELIES TR

Sauté black vinegar and sour pork tendetloin with kiwi

UHEH+FEFERNHE

Stewed pork ribs with hawthorn and sour young
ginger in clay pot

AR R B A Tam 1AL

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

B TR

Braised mustard greens with fish maws and conpoy

HHEEERSE

Braised tofu with yellow fungus and porcini
mushrooms

RAEEIRRE i)

Steamed rice (for two)

T

Dessert

FraEELIRPI#

=TERBIN 10%FRMEE

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



IEERERE (PUM)

Set dinner for four persons

$1585— $1,088
B2
Choose one
ItRAER—w B £XAER%R B A RIS ()
Roasted whole duck (one piece) Steamed hair crab(4piece)
Stir-fried minced duck served in lettuce
5Shnke$288 oTEE-

B IER IR

Baked Boston lobster with supteme soup accompanied
with e-fu noodles (one piece) o ?

EarHR RS ER 2D
For an additional $288 change to Australia Lobster in
butter and supreme soup accompanied with e-fu noodles

7 BRI o)

Double-boiled daily soup

SSI$500 nyas-
ﬁ%ﬁﬂ&%ﬁﬁ%ﬁfﬁﬂmm

For an additional $500 change to shark’s fin soup
Braised shark’s fin soup with fish maws and cabbage in

clay pot

EiR—K

Choose one

Bl C TR R T

Steamed baby giant garoupa in scallions

HIXRFRZER
Braised boneless Chinese perch fish in sour soup Miao
style

(BRLAT/INEZRK
Selection two signature dish
SENELTAEREE (kw) =EREHSE R TR
Crispy roasted chicken (Half) Stewed whole Ibetico potk spare 1ibs in blown sauce
AT IR AR SRATH B N5 iz ik i SR AT A

Stir-fried eel fillet with noble bottle tree seed, pomelo
peel and shrimp roes

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

R EEEERYRER SR MR SRFEPIsH

Stir-fried scramble egg with shtimp and black truffle Steamed minced pork with Ma You salted fish

B \TTE HIFENERSE

Braised mustard greens with fish maws and conpoy Braised tofu with yellow fungus and porcini mushrooms
{EiR—K
Choose one

R HEREERIEEE
Braised rice with chicken dices and octopus in abalone

RNBEEEEIEL SIS R

Fried rice with shrimp, minced beef and shtimp paste

YEmEHRS

Dessert

FrEEE LRI EEETE R FTIN 10%R#EE
All prices are in MOP and subject to 10% Service Charge



BEEREE (7\u)

Set dinner for six persons

NRY|

$3188 $2,188
2
A WP FEcrm) 55 N4z$788 TTHE-
Roasted crispy baby suckling pig (bal) ﬁ?ﬁ¢ﬁﬁ‘§ﬂﬂ“§ﬁf¥f?ﬁ& AFD)
For an additional $288 change to Australia Lobster in
IERHERCw B A O b o e soup i i o
S i i duck tvd et Fhnr$236 aTE-ERARME~w
F&maddiﬁonal%GchmgewSmmedhait
{Fis2—k
Choose one
TR ISR BRI (v )
Double-boiled pig lung soup with Almond Juice and Figs mﬁabgde’;gwmpwhﬁshmmpoymw
L ERKARER
Steamed giant garoupa in scallions
{Fis2—k
Choose one
RE2WBHEWIRE R S EERT B R —-)
Braised fish maw with Poland goose webs in oyster sauce Crispy roasted chicken (Whole)
1£&uTﬂ§?ﬁa
election one s:
SRR ESERTEHRIEHE %&EE%?@%E
Stewed whole Iberico pork spare ribs in blown sauce Stir-fried scramble egg with scallops and black truffle
RIF MR RSN & e ETRRRRERN=EHE
Stir-fried eel fillet with noble bottle tree seed, pomelo peel Braised chicken with abalone, noble bottle tree seed and
and shrimp roes basil leaves
RS E AT AR HHENERDRE
Stir-fried New Zealand beef dices with chanterelles Braised tofu with yellow fungus and porcini mushrooms
mushrooms in Perilla sauce
SREHBEESOEBRRA TEBEEAE]) \TT3

Stis-fried with 8u% Tty Braised mustard greens with fish maws and conpoy

-
B O e ITEREGEN

Braised rice with chicken dices and octopus in abalone sauce

fEmaHRG
Dessert

FrEER LARPIRETE M0 10%R5E
All prices are in MOP and subject to 10% Service Charge



IREMERAES
Dinner Specialties-2

dishes combination

BT RIRIEREEw r 2w

Steamed whole eel in black bean sauce

REZBRGRIFIER -

Steamed fresh abalone and vermicelli in dried
tangerine peel (6pieces)

EXEEE e e
Poached fresh shrimp $398

BERGEERTEEHE 4388

Stewed whole Iberico pork spare ribs in blown ~ $328
sauce

| A0y =0E ) e =E> A oy ST $468
Peking duck “Beijing” style Wok-fried minced duck served with lettuce 9308
(two courses)

R hlERE
Special offered

B3

Choose one
BIHRFIRE 20 $578
Steamed Coral garoupa in scallions $398
SRR R w12/ $788
Australia Lobster in butter and supreme soup accompanied with e-fu noodles $468

FrEEB LIRPIEETE R0 10%R#5E
All prices are in MOP and subject to 10% Service Charge



BR8N e
Chef’s Recommendation

WEEAER 1.2 )

Stir-fried whole meat crab with ginger and scallions

MEIERNER 1.2 )

Stir-fried whole meat crab with vermicelli

SR ARE(s)

Steamed hair crab(1piece)

EYEEERE

Stir-fried shrimp with scramble egg in crab meat and carb creamy

HEEEMENE P IREERIK

Sautéed boneless giant garoupa with fresh Agaricus blazei mushrooms in Zhu Huang sauce

IR RAR SR R & R E

Stir-fried eel fillet with noble bottle tree seed, pomelo peel and shrimp roes

T MRRIRRIBEN =R

Braised chicken with abalone, noble bottle tree seed and basil leaves

SRS E AT A

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

RERREZENI TR EE =T

Stewed giant garoupa with noble bottle Tree seed and mushrooms

B EEEY) TR

Braised mustard greens with fish maws and conpoy

=EF SIS R TR B

Stewed whole Iberico pork spare ribs in blown sauce

BB HEEERFET TR

Braised shark’s fin soup with salty pork spare tibs, mustard greens and Japanese potato in clay pot

TRRERILIEE

Sauté black vinegar and sour pork tenderloin with kiwi

FrEEE LURPIRGTE BN 10%BREE
All prices are in MOP and subject to 10% Setvice Charge
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$128



