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IEEREE (Wi

Set dinner for two persons

$678 $488

B8

Choose one
AkEE—w EXEE 6 m)
Roasted crispy pigeon (one piece) Poached fresh shrimps(230g)
EPETEIR )
Hang-roasted crispy goose

B8

Choose one
JRER ISR ) IEBWQQ i)
Double-boiled daily soup (for two) fish maw thick soup with conpoy (for two)

B8

Choose one
AR CR T T R ) et o vermice
Steamed baby giant garoupa in scallions (4pieces)

{BELLT/NE—FR
Selection one signature dish

ggﬁgf%? Eﬁﬁl red wine S%E%i ﬂ%ﬁ?ﬁ%ﬁh conpoy and water chestnut
HHESEREDR BRESEEHSWES

Braised tofu with yellow fungus and porcini mushrooms

HEERREN=SE
Braised chicken with fresh water bamboo shoots in Zhu Huang
sauce

ETRSRRREILSIEETFEN

Sauté black vinegar and sour pork tenderloin with kiwi

Sauté honey beans with fresh water bamboo shoots, yellow
fungus and fresh walout

BESERERABRIKE
Braised spring vegetables, cuttlefish balls and dace balls with
shark’s fin soup in clay pot

RREEESER

Stir-fried scramble egg with shrimp and black truffle

AREBEIIRE )

Steamed rice (for two)

LT

Dessert

PRrEEELARPIRETE M N 10%BR 5 E
Al prices are in MOP and subject to 10% Setvice Charge



IEERERE (PUM)

Set dinner for four persons

$1588— $1,088

EE—K

Choose one

ItRARR—w B £3H0B%R
Roasted whole duck (one piece)
Stir-fried minced duck served in lettuce

AR SRR

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

SK$328 ET8-
B AR 2

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

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

{EBRLATINETRK
Selection two signature dish
ENDRTHRCEE) EERSE R TR
Soy sauce chicken with scallion in clay pot (Half) Stewed whole Iberico pork spate ribs in blown sauce
EABA Vg e XO BEGHSINERIR
Braised eel fillet with shallots in red wine g:.tu;eﬁ:led Mantis shrimp with asparagus and fresh walnut in XO
BEE0BSHTmMA IR ARSEEHSHYES

Stir-fried New Zealand beef dices with and fresh water bamboo
shoots in mushroom sauce

BERERERBRIRE
Braised spring vegetables, cuttefish balls and dace balls with
shark’s fin soup in clay pot

Sauté honey beans with fresh water bamboo shoots, yellow
fungus and fresh walout

HHENERGE

Braised tofu with yellow fungus and porcini mushrooms

{FiR—K

Choose one

i HEREERNEE S
Braised rice with chicken dices and octopus in abalone

EmEHR,
Dessert

FrEEE LLIEPIEEETE 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
2 g
AR EIEES ) ShNiiz$828 areg-
Roasted crispy baby suckling pig (alf SRR R4 P
FormnddiﬁonﬂSZSSchmggmAumﬁanbsminbum
IERA RIS —w A £XAERER and supreme soup accompanied with e-fu noodles
Roasted whole duck (one piece)
Stir-fried minced duck served in lettuce
{E2—X
Choose one
boiled pig lung soup wi Juice and Figs mlnde’;gn% soup wi maw, conpoy, winter
NP 2 YN L]
Steamed giant garoupa in scallions
RETRB LK WIRE R
Braised fish maw with Poland goose webs in oyster sauce
AlERFLEmEY
Roasted crispy pigeon
E&MT&%—M
Selection one s:
BREFGISE R ERENEHE RIEEHABEE
Stewed whole Ibetico pork spate ribs in blown sauce Stir-fried scramble egg with scallops and black truffle
LBz R S m DR XO BEBHSHINERR
Braised eel fillet with shallots in red wine Stit-fried Mantis shrmp with asparagus and fresh walnut in
XO Sauce
EE2E0BEAramA Ik 4 HESERTE

Stir-fried New Zealand beef dices with and fresh water bamboo Braised tofu with yellow fungus and porcini mushrooms
shoots in mushroom sauce

Ay BE S XERANBREKE
S i o g iy b S ek sl i
(B2
Choose one
mﬁﬁﬁfﬁcﬂmﬁﬁw and octopus in abalone sauce fﬂﬁkﬁﬁ?ﬂﬂﬁﬁﬁ and Bacalhau
Y eREHRS
Dessert

FrEEE LARPIETE M0 10%R5E
All prices are in MOP and subject to 10% Service Charge



e EMIERES

Dinner Specialties-2 Dishes Combination

ST AR AR o 1 7 2 EEES e 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 ZA oyl N g
Peking duck “Beijing” style Wok-ftied minced duck served with lettuce 9308

(two courses)

B RPRE A ST

Dinner Limitation Promotion

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

Australia Lobster 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



BR8N e
Chef’s Recommendation

BREEEIREEECR

Baked Rosy shrimp with shimeji mushroom and scallions, Maggi sauce

R EEIS R IREERIK

Sautéed boneless giant garoupa with fresh Agaricus blazei mushrooms and vegetable

XO EEDHSHIN EER

Stir-fried Mantis shrimp with aspatagus and fresh walnut in XO Sauce

EEE0REHTR AL

Stir-fried New Zealand beef dices with and fresh water bamboo shoots in mushroom sauce

wRsSRERSE

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

HRaBaEN =%

Braised chicken with fish maw and fresh water bamboo shoots

HEEOBS S MK

Stewed giant garoupa with bean curd and fresh water bamboo shoots in Zhu Huang sauce

BEZERERNBEATKE

Braised spring vegetables, cuttlefish balls and dace balls with shark’s fin soup in clay pot

EERHESIE RS

Stewed whole Iberico potk spare ribs in blown sauce

TRREREILIEE TR

Sauté black vinegar and sour pork tenderloin with kiwi

HRESEEHSHNES

Sauté honey beans with fresh water bamboo shoots, yellow fungus and fresh walnut

FrEEE LURPIRGTE BN 10%BR#E
All prices are in MOP and subject to 10% Setvice Charge

$188

$188

$178

$168

$168

$158

$148

$138

$138

$128

$118



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

ERRRESE om $268
Steamed tiger garoupa in scallions

EUHEEEIREEN op $398

Steamed Coral garoupa in scallions

B EE $188 /1

Poached fresh shrimp 98 /¥FF

SREZERGREIER 0m

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



