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FKAr Tea (4L per person) $15

%4 Chrysanthemum (% & per pot ) $50

Dyt Chrysanthemum and Tea (@'ﬁ[ per person ) $20.
XO # (##) XO sauce (dish) $26.

SmuTm om>m+H4n mMO»> voom I'r»

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

R E3#:2026 4 5 A4y
Promotion from: 2026 May

( VILA T BB

rimp dumplings

( VHH= e

rimp dumplings (Bamboo charcoal powder /Spinach/Carrot)

( VREH &S

Bean curd rolls with shrimps and truffle sauce

( VEEHEED KRR

Glutinous rice and conpoy with chicken wrapped in lotus leaf

( EEFBERNMEAL

erico pork dumplings with supreme soup

( )EEAERW EERK

Seafood dumplings with conpoy and vegetables

( R BRBCERER

Pork dumplings with razor clam and shrimps

ggﬁﬁ#ﬁ%%@

mushrooms and minced yellow fungus vegetarian buns

()R EAP R 1 AR A HE

Chicken fillet with fish maw and cordyceps flower

( VRFIR FRE MBS AR

Minced dace pastes with tangerine peel, shredded turnip in fin
soup

(BB R R

Pork spare ribs with dried pomelo in black bean sauce

( VFRFEmERRAT

Vegetarian dumplings with porcini mushrooms and elm fungus

( O)WLAT BR B 2F AR

Minced beef ball with fresh bean curd

( VEEEHRE

Barbecued pork buns

&@%%ﬁ%ﬂﬁm

en feet in spicy sauce

( )V EFBEAREGR

Double-boiled soup dumplings with scallop, mushroom, pork and conpoy

() REFRBAL

ish maw coated shrimp and cuttlefish paste in lobster sauce

&Jﬁ&ﬁ@%%@

custard pasta with bamboo charcoal powder buns

$46
$42

$40
$40
$42
$42
$43
$39
$42

$39

$40
$35
$35
$33
$38

$65

$37

$39

()R E 0 AR 2k T 7l

Congee with prawns, chicken and cordyceps flower

( VABEXEREANH

Congee with pork and century egg

( EEELRAR R

Congee with pork spare ribs dried fish and fresh yam

( ALK YEW fr

Red rice flour rolls with dough stick

( REBLCEER

Rice flour rolls with whole shrimp

BLLEIE )

Rice flour rolls with barbecued pork and preserved mustard

( R D LI %

Netted spring roll with shrimp and celery in salad sauce

( WWHIFR=XHFEH

Salmon and seafood spring rolls in salad mustard sauce

( YRR EAN

Squid rings teriyaki

( HREFKRERBEA A

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

( VERTE MR R

Turnip cake and waxed meat in Sakura shrimp sauce

( ENDWERETA

Deep-fried crispy taro puff with mushroom and crabmeat

( R WEE A

Minced dace pan-cake with olive vegetables and green bean

( VETEXRE

Deep-fried barbecued pork buns

B R B LA P W 3 R I 100 % %

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

A F W/ Rk
Steamed Items Congee & Rice Flour Rolls

$49
$49
$49
$43
$50

$45

R O¥E
Deep-fried Items

$45
$45

$44

$44

$42
$42
$42

$39
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)XOHEH MY ERE 178 () ES IR L E R AL $08

. . . . . N,
Stir-fried Mantis shrimp with asparagus and fresh walnut in X0 Sauce ( ) "%’ \J% % % § #ﬁ $178 Braised Boston lobster in butter and supreme soup with e-fu noodles

(JEEREERZDD K EER S188  Hegpdagred bubcouedmen phice (BB 3 3 A T I R AR 158

Sautéed boneless giant garoupa with fresh Agaricus blazei mushrooms

and vegetable DX % O jé % D,w % | % m Baked fried rice in whole pineapple with scallops and shrimp

]g ) dz\éz E % & g ﬁ‘i %X@ & & ﬁ $188 BBQ pork /Soya chicken /Poached chicken /Roasted pork bellies ( )ﬁ ,.%, ‘b% H j: %\. %ﬁﬁ*ﬁ % $148

osy shrimp with shimeji mushroom and scallions, Maggi sauce ( )ﬁ )‘]‘] g j{ @:Fﬁ $148 Braised Japanese fine Noodles with seafood and seaweed in shark’s fin soup

=i \\ $168 Mar‘inalic_d assorted meat platter “ Chou Chow “ Style 3 K N N s v s
(JH2EOBHARHENE, e EWZR Choowe hrc eems ( VEERRABAL LR E DR 538

mushroom sauce Oog E D%g m D% g D% g: og ,% ‘}valctx}:1 icnr lssl;)a;‘llfl’z efin soup with winter melon, seafood and conpoy served

~ — ean curd / Pork chuck / Goose wings/Goose feet Slices cuttlefish
( VEBESWERT sles e 3 2 $138
Braised bean curd thi fish mav\vs‘ _sia cucumf)er and elm fungus ( )d’phld& ?L %’ﬁ@é §dﬁhﬁdﬁ $238 lgraisec? ﬁf% fﬂgﬁsi%nﬁn&myﬁ(ﬁﬂ sauce
( )%@_ é @%K:%ﬁﬁ $158 Roasted suckling pig and jelly fish served with condiments ( )ﬁﬁﬁ%%%%ﬁﬁﬁ $138

Braised chicken with fish maw and fresh water bamboo shoots ( )% Efi & )% Hﬁ ﬁ $188 Stewed thick noodles with roast goose, sea cucumber and shrimp roe

( VEEHOBA T ENDREEIENE  $148  Rouscldorispy pork belles Sn-ed 2% ERRUELH $128

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

Zhu Huang satce g )%\}-]—X )% $148
( VREWE LA AR 135 St ok ( X0 EFHBMTH AR o128

Braised spring vegetables, cuttlefish balls and dace balls with shark’s fin ick rice noodles with shredded pork in XO sauce
soupincayﬁgot 8 ( )ﬁ%ﬁ%% $138

ang-roasted goose ﬁ% %%ﬁﬁp ﬁ*% $128
S(t X 2 '_‘5}:1% )/? ﬁ% }%b 7%\']31% % Hﬁ ﬁk $138 IE ¢ ) %d;\ % % % $ s118 lgricd zce vermicelli with shredded chicken, scallop and dried tomatoes

ewed whole Iberico pork spare ribs in blown sauce 2R .
( ) % i % % ﬁ Dﬁ Iig g IE %‘*}p $128 Tossed shredded chicken with truffle S ) ,% fT‘ ﬁ% E i& X )%*l*ﬂ‘\ é %‘ $128

Sauté black vinegar and sour pork tenderloin with kiwi ( ?Eﬁ Eﬁ é; _—B‘_ }g ﬁ $98 ied rice with shrimp, barbecued pork and Bacalhau
Deep-ir;

( ) = @ @‘ % E:‘ﬁ_t%_ /E‘r ;i% %‘\ % 9 $118 fed tofu with garlic, salt and pepper gmiseg ﬁ@‘ 9—]—3@ § ﬁ /% ﬁ ﬁ },fg § 'I%‘ $128

i ith chicken di i 1
?]11;iév};(;{1rlel¥tbeans with fresh water bamboo shoots, yellow fungus and ( ) _h 5% ‘)’% H%’ﬁ ( ) %Ft ﬁ *//L‘ B%_: ﬁ 5108 rice with chicken dices, sea cucumber and octopus in abalone sauce

Seasonal vegetables in supreme soup / Sautéed vegetables in minced garlic

Ox% O8%fF OBAX OEX # % Dessert

Flower cabbage / White cabbage /lettuce / baby cabbage

( VFHEERERIR $138 ( V2H%EDAEKE $35

$2888 Braised tofu with yellow fungus and porcini mushrooms Sweetened walnut cream with pearl and milk

ne crispy noodles with fillet chicken and sour ginger slices

( )TE R P RCET AR 0 s e

Steamed Alaska Crab

vy - 42
: el 3, YW $us E )k%/f—‘dg(h%‘}]j(%i Ifberric 5
_t w2 VB i N E& ,H£ A 12 F $788 (au . )?Vﬁi%u?gzipéﬁf l& onnyaku jelly and with nuts, rose and wolfberries

graise?Austr;l% ﬁsgﬁfﬁema soup ﬁe%?noodles Santé black vineg d j, * t< $118 ( )% & :%# g $42
( )K%%E%Kiﬁ/lﬁ $398 ( )ﬁgmﬂ:ﬁ#%&%% Iced mango cream with sago and pomelo

Steamed Coral garloupa ir:scallions Brown fungus, bamboo piths, fresh mushrooms & mixed vegetables in clay pot ( )% t§5‘1’2—\- ﬁt% $36

( )%% }E {% %E ﬂ/l R $268 ( )W 5‘_]. ﬁ }m %%ﬁ%?}% Ll-l ﬁ $118 Almond juice glutinous rice pudding with nuts
Steamed tiger garoupa in scallions Stewed with fresh yam, pumpkin and dried fox nuts in coconut milk ( ) % ﬁ—( Eﬁ ﬁ ?z $38

( ) 5% %y}\ % ﬁg Eﬁ/l 7 $198 Deep-fried crispy flour fritters with honey arid_ses:amc
NG /1 K weetened red bean broth with dried tangerine peel and lotus see
Poached fresh shrimp ( ) % % % % %]1 ﬂk *’% $ 36

( ) E */g % E k&/*ﬁ— $98 }E)’T 75 {;‘g E] 1)]\ Qﬁ@( Fﬂ vf;g g+ ﬁ )4 MjLﬁU 109% EE 7’]’% % Iced layered sago pearls, coffee and milk tea puddings

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




