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Steamed Items Congee & Rice Flour Rolls

( A FRIRK $45 (AR $49

rimp dumplings Congee with Minced dace balls seafood and mixed

musfirooms
\ N # t $ 30
]gean)cfﬁi%é/vttffhﬁnﬁnd truffle sauce ( )ﬁ% ?& [_I_[ % ﬁ %‘ ’%’ % $49

\ Congee with pork spare ribs dried fish and fresh yam
$39
glut?nﬁﬁ%ﬁﬁf%ﬁicken wrapped in lotus leaf ( )ﬁ }K *’Em H% % $43

Red rice flour rolls with dough stick

)

\ Rice flour rolls with whole shrimp
A I 4 $4]~
‘n Jﬂ geafgoégiugpﬁiﬁﬂhﬁgﬁ ( )%ht ﬁ %X % B% % $45

Rice flour rolls with barbecued pork and preserved mustard

( MBEHRBLCEETR $42 (VE RS R $45

Pork dumplings with razor clam and shrimps

Igreszﬁriﬁ%%‘ XA $39

mushrooms and minced yellow fungus vegetarian buns

( BEW R OARE R $41 I
Chicken fillet with fish maw and cordyceps flower .
Deep-fried Items

( RBHAFZLIE $39 ( O PHXF=XAEL $45

Minced dace paste with layered bean curd in lobster sauce

Bo= ( W RE I ERHE $39 ( VEBAEAE $44

g Pork spare ribs with dried pomelo in black bean sauce
1

2= ( TEBEYDREF $35 (OVBHRY ERR $42

Vegetarian dumplings with wild mushroom and bamboo pith

Rice flour rolls with mixed sauce

Salmon and seafood spring rolls in salad mustard sauce
Squid rings teriyaki

Turnip cake with pork floss

s ( AT BR K A AR B BUBTHEA $42

) Minced beef ball with fresh bean curd

Deep-fried crispy taro puff with scallop and mushroom

(LEEHHIRE B O E B 542

Barbecued pork buns

AL Tea (AL per person) $12

Vi) Chrysanthemum (ﬁz‘% per pot ) $50 ( )g %% %}7 )R}]\ $37 ( )éﬁ%é*’ﬁ%{% $38

%46 /m3& Chrysanthemum and Tea (4L per person ) $20. Chicken feet in spicy sauce
XO # (##) XO sauce (dish) $26.

V=S 3 SBE JEL A% \ —
3B W Operating Hours 11:00 -15:00 /18:30-22:00 ( )Lw%&]&%@ﬁ b6 ( )é f% _&n_ % g % $20

Minced dace pan-cake with celery and bitter melon

Deep-fried dough stick

3 E#E Enquiry / Reservation (853)8988-8700/701 Double-boiled §01ip dumplings with scallop, mushroom, pork and conpoy Fresh soy milk
LS 3
& H#:2025 4 10 A4y gish I)IIF\%COélted sh?mﬁn%u’t\ﬂ\e% paste served in lobster $ ’
Promotion from: 2025 Oct sauce
\ $39 Fra (8 B DL P e S R A 10% IR % %
( )é UE’ Uﬁ’ﬁ‘ NN % g ﬁ @; All prices are in MOP and subject to 10% service charge

Black sesame pasta buns



+ —Eh4% Bt FE Available after 11:00AM

E: Eﬁ%&f]\ Chef’s Recommendation

( VEERNEwizmn

Stir-fried whole meat crab with ginger and scallions

Vi AR K N B (w12 )

Stir-fried whole meat crab with vermicelli

( YEREEKYEE

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

( VEEZ B E D DI T IR

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

YIGURT R HR SR A k) 62 B,

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

( YoTHRRRRMAN = KBR

chicken with abalone, noble bottle tree seed and basil leaves

() R M ALV B A AR

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

( YRERRZH K2 IRTE B B IE

Stewed giant garoupa with noble bottle Tree seed and mushrooms

( VEBERENK R

mustard greens with fish maws and conpoy

( VERERAEEREXEHREH

Stewed whole Iberico pork spare ribs in blown sauce

( VEHH B RS FHBH AT RS

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

( )F R R B E S LR

ack vinegar and sour pork tenderloin with kiwi

+—BL% 4 & Available after 11:00AM

@Eﬁ@# Live Seafood

gralse?‘t)%%%ﬁwﬁgﬁaﬁﬁﬁ}ﬁ/ﬁb 12

Australia Lobster with supreme soup and e-fu noodles

graisegi%%ﬁiﬂgﬁgﬁ#ﬁﬁ/l F

Boston lobster in butter and supreme soup with e-fu noodles

( VEMXRERRER

Steamed Coral garoupa in scallions

( WEEDRBEN F

Steamed baby giant garoupa

( YBEXEEE R

Poached fresh shrimp

( YBHEEE/+r

Poached fresh shrimp

il

$398
$398
$178

$178

$168
$168
$168
$138
$138
$138

$128

$128

$788
$368
$578
$198
$188

$98

+—BE44 4L & Available after 11:00AM 1

% Ek & B%Eﬁ Roast & Seasonal Vegetables

Cnmet e
l%m%ﬁs rtéhozrseeiuweo :E;Iartls? e
OX% Ow%E OuE OBK

BBQ pork /Soya chicken /Poached chicken /Roasted pork bellies

(BN ABE $148

Marinated assorted meat platter “ Chou Chow “ Style

B ¥ = 2 Choose three items
OF& O#%W OHE OH X OF 4

Bean curd / Pork chuck / Goose wings/Goose feet Slices cuttlefish

( YWEIBFHEREE $238

Roasted suckling pig and jelly fish served with condiments

()R BB AT $188

Roasted crispy pork bellies

(BRI si48

Barbecued pork in honey sauce

()R B $138

Hang-roasted goose

( VEREFHE $118

Tossed shredded chicken with truffle

g@/}rﬁﬁﬂfﬁ FEBR $08

ied tofu with garlic, salt and pepper

( VEREEE ( )FEPRE  go8

Seasonal vegetables in supreme soup / Sautéed vegetables in minced garlic

OX% OaXfF OF4AX OEEX

Flower cabbage / White cabbage /lettuce / baby cabbage

( VFHAEEFRERE $138

Braised tofu with yellow fungus and porcini mushrooms

( VFERERBREL s1ig

Sauté black vinegar and sour yam with Kiwi

( WERERERER $us

Brown fungus, bamboo piths, fresh mushrooms & mixed vegetables in clay pot

( B EAKEFE LR Su8

Stewed with fresh yam, pumpkin and dried fox nuts in coconut milk

( VERR AR IDHT sits

Wok-fried eggplant with cucumber and cashew nuts

( VEXEXHTF $us

Steamed eggplant with dried sweet mustard green

+—EBL#% Bt FE Available after 11:00AM

X% £K 3 /- Noodles and Rice

()R % R T R SR AR

Baked fried rice in whole pineapple with scallops and shrimp

( RRHERT AT

oodles in shark’s fin soup with seafood

(R B T A

e-fu noodles with scallops and conpoy in lobster sauce

( VREFE AR LR R S0

Fried fine crispy noodles with fillet chicken and shrimp in Wei Xian sauce

( VEE®S ELRIAM

thick noodles with Iberico pork slices, sea cucumber and scallions

&Qm§§%%W?@ﬂ%

ick rice noodles with shredded pork in XO sauce

()R BB F o BT R

Fric% rice vermicelli with shrimp paste, soya bean oil shredded chicken,
squi

(A B R A F G 2RI A E

Fried rice with shrimp, minced beef and shrimp paste

)X0 B F AN T 8

Fried thick rice noodles with shredded pork in XO sauce

( YT ESERBELRE Y

Braised rice with chicken dices, sea cucumber and octopus in abalone sauce

( VEBRETERIY

Sweetened green bean broth with and kelp

( VRERAKM

konnyaku jelly and with nuts, rose and wolfberries

( Vi EEE

Iced mango cream with sago and pomelo

VEEE M

lutinous rice roll with mango and desiccated coconut

( )ERMHKRIL

Deep-fried crispy flour fritters with honey and sesame

( RBREETAED

Sweetened red bean broth with dried tangerine peel and lotus seed
( VB IRI A v AR
Iced layered sago pearls, coffee and milk tea puddings

T B B DU PR W BT S R Am 109 AR 75

All prices are in MOP and subject to 10% service charge
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$188
$138
$138
$138
$128
$128
$128
$128
$128

$128

$35
$42
$42
$38
$36
$35

$35



