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IEEREE (Wi

Set dinner for two persons

$578 $488
B2
Choose one
AREF B BEXEE 6 m)
Roasted crispy pigeon (one piece) Poached fresh shrimps(230g)
SRS
Hang-roasted crispy goose
{BE—
Choose one
[REREBEERC mﬁmﬁﬁiﬁg(zm
Double-boiled daily soup (for two) (fotm) fish maw thick soup with conpoy and seafood
B2
Choose one
FRE AR IRRA (uw)

B CETRER(T

Steamed baby giant garoupa in scallions

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

BRI

Selection one signature dish

A MARR M RS SRR BRI RS BRI B
Sl;i;.ﬁedm:lﬁﬂctwithnoblebotdctteeseed,pomdopedmd Steamed minced pork with waxed meat and water chestnut
HHENERGE SRt AT AR
Brised tofu with yellow fungus and potcini mushrooms Stis-fried New Zealand beef dices with chanterelles

mushrooms in Perilla sauce
NEEEE= BRI TR R
Braised chicken with glutinous rice wine, vinegar and basils Fried Spinach, taro and minced waxed meat in clay pot
ERRREEISIEEIIEN R EEEER)ER
Sauté black vinegar and sour pork tenderloin with kiwi Stit-fried scramble egg with shtimp and black truffle
AREBEIIRE )
Steamed rice (for two)
REmEHmG
Dessert

FraEELIRPI#E

=TE RPN 10%FRIEE

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



IEERERE (PUM)

Set dinner for four persons

$5588— $1,088
{FiR—K
Choose one
SERARINE ) o LR e T
Steamed hairy crab(4piece) Baked Boston lobster with supreme soup accompanied with
e-fu noodles (one piece)
AT = i % i FE RS e (— 1)
Braised lamb bellies in clay pot accompanied with
o Eﬂuﬁgﬁ%s}gﬂ%éﬁﬁ@ﬁ
N _ SR EEEMNEERA R 2
ib‘?\)ﬂ;gkﬂli;(f)m EE@E%H‘@#E%; Fot 30 idhiona 288 chaoge i Al Lobses b
Stir-fried minced duck setved in lettuce
BB 55 hnr$500 wyEy-
Double-boiled daily soup IR IREE G T R A HES 6 M)
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
&L HRERF ERR R SR
Steamed baby giant garoupa in scallions Braised boneless Chinese perch fish in sour soup Miao style
{ERLAT/ IR
Selection two signature dish
SRR (1w SRR R TR
Crispy roasted chicken (Half) Stewed whole Iberico pork spate ribs in blown sauce
$RAF B AR SRAT B W5 < S i KSR
Stir-fried eel fillet with noble bottle tree seed, pomelo peeland  Stir-fried New Zealand beef dices with chanterelles mushrooms
shrimp roes in Perilla sauce
R EBREERYER BRI
Stir-fried scramble egg with shrimp and black truffle Steamed minced potrk with waxed meat and water chestnut
BRRFAZE R R S HEEHRDE
Fried Spinach, taro and minced waxed meat in clay pot Braised tofu with yellow fungus and porcini mushrooms
{EiR—K
Choose one
BHCAHRIRRK R ARG BRI B
Braised glutinous rice with waxed meat and dried Sakura  Fried rice with shrimp, minced beef and shrimp paste
shrimps
FEmEHR
Dessert

PREEELARPIRETE M0 109%BR#5E
Al prices are in MOP and subject to 10% Service Charge



BEEREE (7\u)

Set dinner for six persons

NRY|

$3188 $2,188

3
PHAIERAFE w 5 hnur$788 ATeg-
Roasted crispy baby suckling pig (alf Bt HERENEERA R4 P

For an additional $288 change to Australia Lobstet in butter
IERARRR—» B £32H0I8% and supreme soup accompanied with £ noodles
Roasted whole duck (one piece)
Sinfried mineed dock served foleteuce Fhnz$236 FIE-FRAMEw
For an additional $236 change to Steamed hairy crab

{Fis2—k

Choose one
ﬁ+ﬁﬁ%ﬁﬁ%§m . ﬁ%ﬁ?ﬁ%ﬁﬁﬁm%

boiled pig lang soup with Almond Juice and Figs mdonmde,;gm soup wi maw, conpoy, winter

BRI CEBHRAER
Steamed giant garoupa in scallions
BREWBHEWIRERG
Braised fish maw with Poland goose webs in oyster sauce

{Fis2—k

Choose one
R0 P T=F i R e FH B A i (—19) BRI AR —w)
Braised lamb bellies in clay pot accompanied with seasonal Crispy roasted chicken (Whole)
vegetables

{ERLATF/NE—RK
Selection one signature dish

EEFRHEE RS FRUEEGTBER
Stewed whole Iberico pork spare ribs in blown sauce Stir-fried scramble egg with scallops and black truffle
AT AR SRR i 6 STERIRRBAIN=ERR
Stir-fried eel fillet with noble bottle tree seed, pomelo peel and Braised chicken with abalone, noble bottle tree seed and
shrimp roes basil leaves
KSR raM A SHASERGE

Stir-fried New Zealand beef dices with chanterelles mushrooms in ~ Braised tofu with yellow fungus and porcini mushrooms
Perilla sauce

) PR TR R
ﬁ%ﬁ;ﬁﬁﬁ*ﬁﬁﬂﬂﬁ resh iy bulbg P Spinach, o and minced wazed mes n clay ot
{FE—K
Choose one
,ﬁfﬁigl!ﬁﬁ’f%ﬁﬁ%“‘ "‘§§ﬁ TR K AR
Pried rice with shrimp paste Braised glutinous rice with waxed meat and dried
Sakura shrimps
FEmmaH
Dessert

FrEEE LURPIHEETE R N 10%iR75E
All prices are in MOP and subject to 10% Service Charge



e EMIERES

Dinner Specialties-2 dishes combination

B AR RERE S o 1 7 o m) EIXE B m e
Steamed whole eel in black bean sauce Poached fresh shtimp $398
R SRR IE AW BEFRHEE RN $388
Steamed fresh abalone and vermicelli in dried Stewed whole Iberico pork spare ribs in blown ~ $328
tangerine peel (6pieces) sauce

p[adoy ol E Aoyl A g
Peking duck “Beijing” style Wok-fried minced duck served with lettuce 9300

(two courses)

IS AMES S HERFET $438
Braised lamb bellies in clay pot Seasonal vegetables $358

FrEEB LIRPIEETE R0 10%0RF5E
All prices are in MOP and subject to 10% Service Charge



BR8N e
Chef’s Recommendation

=5 T3 e SR Bc FH AT i

Braised lamb bellies in clay pot accompanied with seasonal vegetables

WEERER 1.2 )

Stir-fried whole meat crab with ginger and scallions

MEIBNERY 1.2 )

Stir-fried whole meat crab with vermicelli

R ARE(s)

Steamed hair crab(lpiece)

HEEEMENEI D IREERIK

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

IR RAR SR R SR E

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

S 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

RFEEOEHER R

Stewed giant garoupa with chestnut and mushrooms

TR R R

Fried Spinach, taro and minced waxed meat in clay pot

=ERHSE R TR B

Stewed whole Ibetico potk spare ribs in blown sauce

BB HEEEWFET TR

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

FRREREMEECFE

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
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$398
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$168

$168
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$138
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$128



SRR R EE
Live Seafood Special Offered

Ry SR L SR 2 ] gﬁg

(19/6912 1)
Australia Lobster in butter and supreme soup
accompanied with e-fu noodles

EIBPIEE w2/ $468

Stiefried whole meat crab with vermicell (one piece) P390

B HER T EERA w3428
$368

Baked Boston lobster with supreme soup accompanied with e-
fu noodles (one piece)

ECHEEEEEY oM f%‘

Steamed Coral garoupa in scallions

AR IAERT 0 ?93:

Steamed baby giant garoupa 158

FrEEB LIRPIEETE R MII0 10%R#5E
All prices are in MOP and subject to 10% Service Charge
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_ﬁ/ X ﬁﬁg MQ%

ive Seafood Special Offered

PUFUHTINRIIEE wmsrs ¢2888

(BB 2 XT]|A])
Alagka Crab (Reserved two days in
Advance)

ERERERY T $328

Steamed tiger garoupa in scallions $198

E LS $188 $148 /1
Poached fresh shrimp 328~ $78 /#F

TARARIE 0w $I68-

Steamed hair crab(1piece)

BRRMIEIESR w2 BB

Steamed fresh abalone and vermicelli in $38
dried tangerine peel (1pieces)

FraER LURPIEET B BN 10%AREE
All prices are in MOP and subject to 10% Service Charge



