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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

ST AR SR A B2 NE < S i 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
ETRRREEILIEETEFE R EEEER)ER
Sauté black vinegar and sour potk tendetloin with kiwi Stit-fried scramble egg with shtimp and black truffle
AREBEIIRE 1)
Steamed rice (for two)
REmEHRG
Dessert

FraEE IR

=TE RPN 10%FRIEE

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



IEERERE (PUM)

Set dinner for four persons

$1585— $1,088
{Ei—xK
Choose one
i 7 = ik 6% i FE B (1) B HEIR T IRERR A RN
Braised lamb bellies in clay pot accompanied with Baked Boston lobster with supreme soup
seasonal vegetables e-fu noodles (one piece)
JERARR—w B £3XA-8MR%
one pi %DDW$288 _.I-E
S mined Gk s et R Al T
Ebrmadd.moml 288 change to Australia Lobster in butter and
supreme soup wcompnmed with e-fu noodles
R Bssamw) 55 hnr$500 BrEs-
Douoble-boficd delty eoup iR ICHE EIRE R T R A HES 6 M)
For an additional $500 change to shark’s fin soup
Braised shatk’s fin soup with fish maws and cabbage in clay pot
{ER—5K
Choose one
B ER RN HER IR R R R
Steamed baby giant garoupa in scallions Braised boneless Chinese perch fish in sour soup Miao style
(BRI
Selection two signature dish
SERETE () SRR B
Crispy roasted chicken (Half) Stewed whole Iberico pork spate ribs in blown sauce
AT MRS B S RS AT AR
Stir-fried eel fillet with noble bottle tree seed, pomelo peel and  Stir-fried New Zealand beef dices with chanterelles mushrooms
shrimp roes in Perilla sauce
FEREERYER BRI RE R AR PY
Stit-fried scramble egg with shrimp and black truffle Steamed minced potk with waxed meat and watet chestaut
R TSR R S HEEHRDE
Fried Spinach, taro and minced waxed meat in clay pot Braised tofu with yellow fungus and porcini mushrooms
{EiR—5K
Choose one
BHERIRRA R A RBE R BRI S

Braised glutinous rice with waxed meat and dried Sakura  Fried rice with shrimp, minced beef and shrimp paste
shrimps

EmEHR,
Dessert

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



BEEREE (7\u)

Set dinner for six persons

NRY|

$3188 $2,188
E2 g
S8 EIEER ) S hnr$788 TTEg-
Roasted crispy baby suckling pig (half) S HEERN R R P

IR ER—w B £XHFE2RE%E

Roasted whole duck (one piece)

For an additional $288 change to Australia Lobstet in butter
and supreme soup accompanied with e-fu noodles

Stir-fried minced duck served in lettuce
{Ei—
Choose one
boiled pig lung soup wi Juice and Figs mlnde’;gn% soup wi maw, conpoy, winter
B EETkARE
Steamed giant garoupa in scallions
WEUBHEMBEERGR
Braised fish maw with Poland goose webs in oyster sauce
{E8—K
Choose one
Eﬂ&ﬁiﬁﬁﬁmlﬁﬁhﬁ) SEE e R )
clay pot accompanied wi Crispy roasted chicken (Whole)

15&uTﬂ§?ﬁ%

Selection one signature dish
BERHSEREREH BEEBTIEE
Stewed whole Iberico pork spare ribs in blown sauce Stir-fried scramble egg with scallops and black truffle
T MIRRM IS S8 E 65 SMRRRREAN SRR

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

KSR
St ried Now Zesland beef dice vith hanirelles mushrooms in

BRREHTSVHERA

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

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

SHEEERS S

Braised tofu with yellow fungus and porcini mushrooms

BERFAZE TR R

Fried Spinach, taro and minced waxed meat in clay pot

CE
@ﬁi&lﬁﬁ@%¢ﬁ §ﬁ R ARBRIR RO AR
Fried tice with shrimp paste Braised glutinous rice with waxed meat and dried
Sakura shrimps
Ao maHmG
Dessert

FrEER LARPIRETE M0 10%R5E
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)

il AMES $438
Braised lamb bellies in clay pot Seasonal vegetables $358

B RPRE A ST

Dinner Limitation Promotion

RN SRR R $788%
(19%/8912 $468

Australia Lobstet in butter and supreme soup
accompanied with e-fu noodles

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






