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Steamed Items Congee & Rice Flour Rolls

L $45  ( )AEBEREE $49

rimp dumplings Congee with prawns, chicken and cordyceps flower

W= s i 41
ghrim)pﬁﬂngs (g‘nﬁ ;%Earﬁ powder /Spinach/Carrot) $ ( )j( @ E )):]z ﬁ& F/S % $49

*\ § fl’ ,&* ﬁ % Congee with pork and century egg
B BT 39 ‘
](Bean)curd rolls w1¥h shrimps and truffle sauce $ ( )# yﬁ L]J %/@\ %— r%" % $ 49

Congee with pork spare ribs dried fish and fresh yam

( HEEEDH®E 39 kB 543

Glutinous rice and conpoy with chicken wrapped in lotus leaf

Red rice flour rolls with dough stick

S; YEET REH/INER $41 ( VEBBLREY $50

erico pork dumplings with supreme soup
Rice flour rolls with whole shrimp

() Py I RER 8. $41 ( VEEESEE R $45

Phoenix eye dumplings with crab meat and shrimp

( f B CRER $42

Pork dumplings with razor clam and shrimps ‘E:'I *1F
( aﬁfﬂlﬁﬁiﬁ’E LSCH Deep-fried Items
Fres

mushrooms and minced yellow fungus vegetarian buns .
(BT R O AR s SSBERDIER, $45
ette sprlng roll with s rlmp and ce. CI‘Y 1n salad sauce

Chicken fillet with fish maw and cordyceps flower g l ) jﬂ'\dﬁ’ ?\E ;k _:__: % % ? o $ 45
( )ﬁ%ﬁﬁﬁﬁ%ﬁﬁﬁ $39 almon and searoot Sprlngro S 1n salad mustard sauce

Rice flour rolls with barbecued pork and preserved mustard

Minced d: t ith t i 1, shredded turnip in fi J >
SO{II]IDCC ace pastes with tangerine peel, shredded turnip in fin ( )Eﬁ )% fl’@ﬁ f@\ %‘ $44
Squid rings teriyaki

WL Sy B9 O mMBDEER 542

Pork spare ribs with dried pomelo in black bean sauce
Turnip cake with pork floss

(QHENEREE O puEEIIM 542

Vegetarian dumplings with wild mushroom and bamboo pith

&in?@ﬁgbﬁv%}fifﬁbﬁl curd $35 ( )#_ é ‘f?\‘m ﬁﬁ ﬁ% $42

Minced dace pan-cake with celery and bitter melon

Deep-fried crispy taro puff with mushroom
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FKAr Tea (Z4AL per person) $12 garbZJ%di%ﬁi;X%@ $33 ( )%%*’EX%@ $39
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%4 Chrysanthemum (% & per pot ) $50 % %: % % _] ﬁ }]\ Deep-fried barbecued pork buns
3. /m% Chrysanthemum and Tea (484 per person ) $20. 3 / $37 e N
X0 # (@EE) XO sauce (dish) $26. ((Zhic?@n feet i;’l spicy sauce ( )é ﬁ ﬁ é *’F yé {% $38
- C o om Deep-fried dough stick
% 3 M Operating Hours 11:00 -15:00 /18:30-22:00 ( )_l:_ TEEEGR $65 . _ $20
EHERE Enquiry / Reservation (853)8988-8700/701 Double-boiled soup dumplings with scallop, mushroom, pork and conpoy ( )é Y% é % E ﬁ
Fresh soy milk
08 I 91: 2026 % 1 A ()RS E AL B & $37 S .
i ish I)naw coated shrimp ai% ,aﬁtibl:éﬁsh paste in lobster sauce Fir 7 B DA PR e S A 1000 BB

Promotion from: 2026 Jan All prices are in MOP and subject to 10% service charge

( YEEEROEY $39

Black sesame pasta with bamboo charcoal powder buns
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)QE gfﬁ éﬁ?’]\ Chef’s Recommendation %‘ﬁi & B%‘ﬁ Roast & Seasonal Vegetables 5]9‘ % 'ﬁ&jﬁfl\ Noodles and Rice

( )VRIBATF R H R $438 () BHWRREIE 5178 ( VLERE L IE R P Rk $368

Braised lamb bellies in clay pot accompanied with seasonal vegetables %,a%%mﬁi%rted barbecued meat platter Bralsed Boston lobster in butter and supreme soup with e-fu noodles

( VHRETAAXERR 238 Oyp Oug Oug ORA (ELALIE B R AR K AR s138

S d chick h soft shell turtle and wolfb
teamed chicken with soft shell turtle and wollberry BBQ pork /Soya chicken /Poached chicken /Roasted pork bellies Braised glutinous rice with waxed meat and dried Sakura shrimps

()BR B AR A RO B 4t S8\ AP $148 ( ZEEDENEZERRK $168

Stewed soft shell turtle with shrimp and dried tangerine peel
Marinated assorted meat platter “ Chou Chow * Style Noodles in shark’s fin soup with chicken, wonton and bamboo pith in

VA E RIS W) B Bk B 2k $178 &= Choose three items ()1 At — 2k $68

Sautéed giant garoupa with Agaricus blazei mushrooms in Zhu Huang sauce DB_ };ﬁ/ q{zﬁs% F’,‘ﬂ D%/i Df%lg Dli%h?é\ additidnal fish maw $68 (Ipicce)
Bean curd / Pork chuck / Goose wings/Goose feet Slices cuttlefis VEL N
VRBORT I 1Ly 2 VR 62 R $168 ( VREGEETFT Y5 $138

Stir-fried eel fillet with yam, pomelo peel and shrimp roes 5 ’ A M
( )/pt & ?L %‘# ’ﬁ—‘- é ﬁ j&ﬁ $238 Noodles in shark’s fin soup with seafood
)é 1 ﬁ % 3 @ﬂﬁ & % ﬁﬁ $168 Roasted suckling pig and jelly fish served with condiments ( - )ﬁg ﬁ 9_{,. % %i% &ﬁ ﬁﬁ $138

Braised chicken with abalone, chestnut and basil leaves

‘ T E’E ))ﬂl 4 }ﬁ rea $188 Braised e-fu noodles with scallops and conpoy in lobster sauce
) AR AL VE AR $168 gom)dmspypmkbemes ( d)%#@#ﬁ%&ﬂtﬁf{%é% $138

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

ne crispy noodles with fillet chicken and shrimp in Wei Xian sauce

R B T siss (BB X% e ¥ M2 B R HE 5128

ralse shredded turnip, fish maws and dried seafood with fish soup Barbecued pork in honey sauce
tcwc thick noodles with Iberico pork slices, sea cucumber and scallions

( RTZHENDREERE S8 ()R $138 ( )Xoggq’z{%ﬁpﬂ:}t)ﬂ% $128

Stewe ant garoupa with chestnut and mushrooms
giant garoupa Hang-roasted goose

( )E’}i}ﬁ#@%%%{%ﬁﬁ# 38 g R )k&ﬁ?%%ﬁ%ﬁ%*ﬁﬁém 5128

Stewed whole Iberico pork spare ribs in blown sauce $98 Pried fice with shrimp, minced beef and shrimp paste

Fried thick rice noodles with shredded pork in XO sauce

Deep ried tofu with garlic, salt and pepper

(ORAHFSTMBRAAXE 9% emeppgw 658 ( B2 BARKATY s128

Japanese potato in clay pot Braised snow pea shoots with fish maws and conpoy raised rice with chicken dices, sea cucumber and octopus in abalone sauce

( VFRRBRwBE LR $128
Sauté elank vinegar and sour pork tenderloin with kiwi graise?i%v@eﬂ (ﬁ; vxlﬁh crabmeat $248 %H’ ]: D s
SRR wE YRR
AR #E Live Seafood (m)“ﬁé()) $98 () Ek’#;iﬂ} Aj}?hiél - $35
VIS oIeEIINIIS) D%/Q Dé%ﬁ Dﬁé% Dﬁﬁ% weeene walnut cream with pearl and mi!

N %% ﬁ N EE ﬁa ’ﬁﬁ Flower cabbage / White cabbage /lettuce / baby cabbage % L&% M{ % $42
]gralseg _t & ‘ J}H ﬁﬁ /%J 1.2 ﬁ $788 konny'l.ku jelly and with nuts, rose and wolfberries

Australia Lobster with supreme soup and e-fu noodles ‘4: % % E E 138
( ) K /é % }? 'f& KE_ 3’_{/1 )iz $398 lgraise(?tofu V\En:tli yellow fuis)% porcini mushrooms $ ( )%& éﬁ‘ g $42

Iced mango cream with sago and pomelo

Steamed Coral garoupa in scallions ‘ﬁ i % Eg_ ﬂﬁ pg ﬁ%}& LI_] $118
( ) l% % }? 'f§ % E 3’—{/ LT $238 S(aum }?la‘k vinegar ancll‘;:)ur yam with KI‘V‘VI lutmﬁ rgﬁwﬂl%mango and desiccated coconut $38

Steamed tiger garoupa in scallions

N E 58§ L si8  ( VHEMFMERIER He VI ok J R A, $36

Brown fungus, bamboo piths, fresh mushrooms & mixed vegetables in clay pot Deeprfricd crispy flour fritters with honey and sesame
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Steamed baby giant garoupa

) R 2 [ 42 /1 e siss (VA EAKE&ELE sus (VRS S AL T 635

Poachéd fresh shrimp Stewed with fresh yam, pumpkin and dried fox nuts in coconut milk Sweetened red bean broth with dried tangerine peel and lotus seed

( VEXEEE/ +r $98 1418 DL P31 51 R A 109 3 ( VDRI vk $35

Poached fresh shrimp All prices are in MOP and subject to 10% service charge Iced layered sago pearls, coffee and milk tea puddings



