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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
REREERIR e ) IEBWQQ i)
Double-boiled daily soup (for two) fish maw thick soup with conpoy (for two)

{BE—

Choose one
B BT AT | et st veccict
Steamed baby giant garoupa in scallions (4pieces)

{BRLATNE—R
Selection one signature dish
IR LIRS S il {0 3= SFiEaden) o
Stit-fried eel fillet with Fresh Chinese yam, pomelo peel and Steamed minced pork with waxed meat and water chestmt
shrimp roes
4T HESHRSR SRR R T Atk
Braised tofu with yellow fungus and porcini mushrooms Stir-fried New Zealand beef dices with chanterelles
mushrooms in Perilla sauce
FUBEER = AR |
Braised chicken with glutinous tice win, vinegar and basils Fried Spinach, taro and minced waxed meat in clay pot
ﬁii%ﬁ“ﬂﬁﬂaimﬂﬂ TNEBHEERYEE
black vinegar and sour pork tenderloin with kiwi Stir-fried scramble egg with shrimp and black truffle

KEBRE )
Steamed rice (for two)
Y eREHRG
Dessett

FrEEHE LIRS E R Fi N 10%AR 55
All prices are in MOP and subject to 10% Service Charge



IEERERE (PUM)

Set dinner for four persons

$1588— $1,088

EE—K

Choose one

B P F iR EC EH E Rk ()

Braised lamb bellies in clay pot accompanied with
les

JERARR—w B £3XA-8MR%
Roasted whole duck (one piece)
Sti-fried minced duck served in lettuce

BEtEnEE CIREER AR e

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

%IJEIIISI$288 aJeg-
¢‘Eﬂﬁ§ﬂﬂ*§ﬁﬁ={ﬁﬁa 2F7)

Formaddmaml 288 change to Australia Lobster in butter and
supremesoupwuompnmedwlﬂxe—funoodles

7 B BiR

Double-boiled daily soup

ShnK$500 wIEg-
IR IR AR G2 T AR A HE (6 )

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

B BT

Steamed baby giant garoupa in scallions

HERERSER

Braised boneless Chinese perch fish in sour soup Miao style

BRI
Selection two signature dish
TSEEMERETRE (s8) = RIS R R
Crispy roasted chicken (Half) Stewed whole Tberico pork spare ribs in blown sauce
3 P R BT

RIFAFEL MBS S SR i

Stir-fried eel fillet with Fresh Chinese yam, pomelo peel and
shrimp roes
RIEHEERNBER

Stir-fried scramble egg with shrimp and black truffle

SRAFEHITERGR

Poached vegetables with bamboo sheets, fungus and soy milk

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

BEIK RS BRI SH

Steamed minced pork with waxed meat and water chestnut

HHEEERSE

Braised tofu with yellow fungus and porcini mushrooms

F2—5X

Choose one
BRI K R KR B R A R B
Braised glutinous rice with waxed meat and dried Sakura  Fried rice with shrimp, minced beef and shrimp paste
shrimps
BRI
Dessert

PraEBELIRPI#

=TE RPN 10%ARIEE

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



BEEREE (7\u)

Set dinner for six persons

NRY|

$3188 $2,188

2
AL NA L FE ) 551NHir$788 FTiy-
Rousted crispy baby suckling g (l) for R o LA T

For an additional $288 change to Australia Lobstet in butter

IERARRR—» B £32H0I8% and supreme soup accompanied with £ noodles
Roasted whole duck (one piece)
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&ﬁiﬁﬁﬁml%ﬁhﬁ) SEE e R )

clay pot accompanied with seasonal Crispy roasted chicken (Whole)
vezembles
E&HT&%-&
election one signature dish
BERHSERER R RUEEHTIVER
Stewed whole Iberico pork spare ribs in blown sauce Stir-fried scramble egg with scallops and black truffle
, i STRBETHRAIR= R

AR SR R AT FaM AL SHEEERS S

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

. BRI TR R
iﬁ%ﬁﬁ*ﬁmﬁﬁ fresh Hly bulbe Fried Spinach, taro and minced waxed meat in clay pot
{HER—K
Choose one
jc&ﬁlﬁlﬁﬁ’l%ﬁﬁ’-ﬁf‘*"‘éga RTCIRRIRRRK AR
Fried tice with shrimp, minced shrimp paste Btaised glutinous tice with waxed meat and dried
Sakura shrimps
ReanaHR
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)

IS AMES S HERFET $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



%Eﬂi) [ n\l:ll.J\;g;‘Eia

Chef’s Recommendation

=5 T3 e SR Bc FH AT i

Braised lamb bellies in clay pot accompanied with seasonal vegetables

HEEEENE P IREERIK

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

IRFF S IfR B  SR L AE

Stir-fried eel fillet with Fresh Chinese yam, pomelo peel and shrimp roes

EMRRFEANCERE

Braised chicken with abalone, chestnut and basil leaves

SRR -

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

RSB SR RET &

Braised shredded turnip, fish maws and dried seafood with fish soup

RTEENCC IR

Stewed giant garoupa with chestnut and mushrooms

BEIRAA 2 TR R

Fried Spinach, taro and minced waxed meat in clay pot

=ERHSE R TR B

Stewed whole Ibetico potk spare ribs in blown sauce

BEZOEEEWFETTTRE

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

TRRERELIEE T

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

$438

$178

$168

$168

$168

$158

$148

$108

$138

$128

$128



e Y Yy
Live Seafood

Eat e IEsE R w9368

Baked Boston lobster with supreme soup accompanied with e-

fu noodles (one piece)

PURIETNNERIVEE (w03 Fa

Alaska Crab

BRLKRERT 0P

Steamed baby giant garoupa

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

$2888

$198



o Y o
Live Seafood

EREIREEN/ Fr $268
Steamed tiger garoupa in scallions

ECHEEEREER oM $398

Steamed Coral garoupa in scallions

B EE $188 /1

Poached fresh shrimp 98 /¥FF

SREZRHRAFER 0»

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

FrEEE LURPIRGTE BN 10%BREE
All prices are in MOP and subject to 10% Setvice Charge



