[

zm
R
S e

N / P

AL Tea (AL per person) $15
%4 Chrysanthemum (% & per pot ) $60

Dy S Chrysanthemum and Tea (ﬁ'ﬁ[ per person ) $25.

XO # (##) XO sauce (dish) $30.

% ¥ B M Operating Hours 11:00-15:00 /18:30-22:00
#3#E# Enquiry / Reservation (853)8988-8700/701

B HHA: 2026 42 2 AR
Promotion from Feb—2026

| % i Steamedltems
&Q%K?ﬁﬁﬁ $53

imp dumplings

)—ERXSRFHER

Pork dumplings with pig tongue, dried oysters, sea moss $53

(DEETERER 549

dumplings with conpoy and snow pea shoots

g)ﬁﬁﬁﬁtﬁ%? $50

ork dumplings with razor clam and shrimps

I(\/Iinc)e dﬁ?}zﬁ%ﬁ}?ﬁoms and sea moss $49
(IBERE W ”

en fillet with fish maw and cordyceps flower

(JEEFRLH NS 549

erico pork dumplings with supreme soup

(O BEHART 549
g trotter wit

Ppi sea moss in bean curd sauce

( RSB EALBR AL $51

ish maw coated shrimp and cuttlefish paste in lobster sauce

( HBEABHE s47

inous rice and wild rice with chicken wrapped in lotus leaf

( REI RS 540

ean curd rolls with shrimps and truffle sauce

( YRR BB KR $47

Pork spare ribs and pig tongue with dried pomelo in black bean sauce

é VEWRHER $43

ustard buns

( VEEEET R 545

en feet in spicy sauce

( JEREHUER 543

mushrooms and black truffle dumplings

(i B B R 543

Minced beef ball with fresh bean curd

garbzé%é p %%X% E $41

ork buns

)L 7 35 AE VB R $78

Double-boiled soup dumplings with scallop, mushroom, pork and conpoy
¥ Congee
() BB AR IEB $62

ongee with prawns, chicken and cordyceps flower

( )VBRBEUR R $57

ongee with pork spare ribs, dried oyster and sea moss

Bm R B LASRP 83t B R A 1090 % %

All prices are in MOP and subject to 10% service charge

| MY Deep-fried ltems
( )FhIRERRA S 52

Glutinous rice flour dumplings with dried seafood and sweet corn in
spicy sauce

( YRMARD B ES $53

Netted spring roll with shrimp and celery in salad sauce

( WPHAR=XRES $53

Salmon and seafood spring rolls in salad mustard sauce

( VRREDEER $52

Turnip cake and waxed meat in Sakura sauce

( RBRITBAR $52

Squid rings teriyaki

(VDEEFRTH $52

Deep fried crispy taro puff with mushroom and scallop

B R SR BR $51

Baked puff with sea moss, dried oyster, cheese and lotus root

f& ¥ Rice Flour Rolls
( ALK YEW Bt $51

Red rice flour rolls with dough stick

( VREBCRER $58

Rice flour rolls with whole shrimp

( HBEERER $53

Rice flour rolls with barbecued pork and preserved mustard

( VBRERBERY $53

Rice flour rolls with mixed sauce

# % Dessert

( VREKBKY $50

konnyaku jelly and with nuts, rose and wolfberries

( VIREHE $50

Iced mango cream with sago and pomelo

(B RAL $45

Deep-fried crispy flour fritters with honey and sesame

( VEBREETAED $43

Sweetened red bean broth with dried tangerine peel

( 2RIk $43

Iced layered coffee and milk tea puddings

( VERFELELE $45

Sweeétened almond cream and dumpling

( VRQRRCHFHK $45

Year pudding with nuts



%‘ﬁ ﬁ&%ﬁ\ Noodles and Rice

( VARGEE )87

Braised e-fu noodles with crab cream

( VEEDBHNEZERR

Noodles in shark’s fin soup with chicken, wonton and bamboo pith in
casserole

)75 B — 1 $68

additional fish maw $68 (Ipiece)

( . ))EJ% % IR Xl ﬁ%?ﬂm and scallops

Braised Spinach Noodles in soup with s

()PREEE T e 2R AU R 2

Fried crispy noodles with coral mussels & prawns in wei xian sauce

(VBB AR KK

Braised glutinous rice with dried meat and sakura shrimps

( JFRILELBTRALRR

ied rice vermicelli with sea cucumber, shredded chicken and
scallop

( )XO#EFHEMT VAR

Fried thick rice noodles with shredded pork in XO sauce

( VEEEEB LB FRAXDES

Fried Red rice and rice with shrimp, minced beef and shrimp paste

()BT AE B B ok B R X R S

Braised thick noodles with fish maws, Iberico pork, beech
mushrooms and shrimp roes

( YT ESERBENRE &

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

A I3 Y ¥ Live Seafood

) 35 YR L B R 12

Braised Australia Lobster with supreme soup and e-fu noodles

( )ES IR 4R I AR A

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

( YVEWARUKRER/ 7

Steamed Coral garoupa in scallions

( WERRGE K7

Steamed tiger garoupa in scallions

YVERDHREEF/F

Steamed baby giant garoupa

( YBEXEEIR, 7

Poached fresh shrimp

( YBEXNEEE/ +r

Poached fresh shrimp

il
$228

$208

$188
$188

$168

$168

$168

$168

$168

$168

$888
$488
$488
$388
$328
$268

$138

R N

Barbecue & Roast / Seasonal Vegetables

( YEHRREH A

oagted assorted barbecued meat platter
% JEC B X Choose two items

OX% DOwEk Ouk ORK

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

( BN AP

Marinated assorted meat platter “ Chou Chow “ Style

B 3% = 2 Choose three items
O/ ORFN OFE OHE OF 4

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

( YWHARGHEREE

Roasted suckling pig and jelly fish served with condiments

()R OB AT

Roasted crispy pork bellies

( VERTX R

Barbecued pork in honey sauce

( )HERBER

Hang-roasted goose

( RREFHE

Tossed shredded chicken with truffle

(NHEBREET R

ied tofu with garlic, salt and pepper

( YVBHEAEING &

Braised snow pea shoots with fish maws and conpoy

VE A9\ G &

Braised snow pea shoots with crabmeat

( VEERER ( )RIDFRK

Seasonal vegetables in supreme soup / Sautéed vegetables in minced garlic

O OEXfF OF4AX OEEX

Flower cabbage / White cabbage /lettuce / baby cabbage

( VFREERHERERE

Braised tofu with yellow fungus and porcini mushrooms

( YTRERFE B

Sauté black vinegar and sour yam with Kiwi

( T EMEFEER R

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

() E LR R & L&

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

il

$208

$178

$288

$228

$178

$168

$148

$128
$308

$298

$128

$168

$158

$158

$158

BT Ef 4 A~ Chef’s Recommendation

( )RIuB A F IR A &K

Braised lamb bellies in clay pot
accompanied with seasonal vegetables

( VBRRIRHHZIZAEE 6 #)

Braised whole compoy with dried oyster an§ black moss in
oyster sauce

(VBB D IR MIR 6 #)

Braised dried oyster with pearl snail slices and sea moss

VLB 2 BANTH

Braised snow pea shoot with fish maws, sea cucumber and
conpoy

( EEMEWHZ PR BIR

Sautéed boneless giant élaroupa with fresh Agaricus blazei
mushrooms and vegetable

( YeBE2WEREE

Braised bean curd with fish maws, sea cucumber and elm fungus

( YRR

lack Vinegar and Sour shrimp with Kiwi

VEFHAN-—EEBR

Braised chicken with abalone, black garlic and chestnut

( )E I3 T A o LV W AR

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

()R BE WA I v B

Stir-fried scramble egg with shrimp and black truffle

VAE B 48 43 R B R EH

Stir-fried Iberico pork and avocado in Zhu Huang sauce

)R T 1L 2 W2 2k 7 B M

Steweéd giant garoupa with mushrooms and chestnut

( VREGHE MR ET AR

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

( )BSm SR B

Braised pig trotter with peanuts in bean curd sauce

( YEHLBEAFE
Braised dried daylily, black fungus, sweet bean curd skin, red

date, green bean vermicelli and vegetables in red bean curd
sauce

( AR R LR

ied Spinach, taro and minced waxed meat in clay pot

BrA 6 B DL YW et SR M A 10% MR B3

All prices are in MOP and subject to 10% service charge

1l
$568

$488

$358
$328

$218

$198

$198
$198

$198

$198
$198
$178

$158

$158

$158

$158



