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FKAr Tea (4L per person) $15

%4, Chrysanthemum (% & per pot ) $50

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

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

B HH:2026 £ 7 Ay

Promotion from: 2026 Jul

# / B ¥ Congee & Rice Flour Rolls

(R ATREEK

rimp dumplings

( "EH=-aEKE

Shrimp dumplings (Bamboo charcoal powder /Spinach/Carrot)

( ABEITET%

Bean curd rolls with shrimps and truffle sauce

( VREHEEDHH

Glutinous rice and conpoy with chicken wrapped in lotus leaf

( HEEFRER/DEE

Iberico pork dumplings with supreme soup

( VEEXEGEER

Seafood dumplings with conpoy and vegetables

( fFUR IR R R

Pork dumplings with razor clam and shrimps

( WEHERXE

Fresh mushrooms and minced yellow fungus vegetarian buns

(HBERROMLE

Chicken fillet with fish maw and cordyceps flower

( RGBT AR AR

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

( M B BT R R

Pork spare ribs with dried pomelo in black bean sauce

( VFRFERERRT

Vegetarian dumplings with porcini mushrooms and elm fungus

( NLATBR B4 3R

Minced beef ball with fresh bean curd

( EEBEITXBEA

Barbecued pork buns

(EBXRXIRI
(LA b

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

( O RETERRAM

ish maw coated shrimp and cuttlefish paste in lobster sauce

( WRRDTIER

Black 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 %45 2% B

ongee with prawns, chicken aﬁ? cordyceps flower

( VABEZERAN

Congee with pork and century egg

( VERELRAREN

Congee with pork spare ribs dried fish and fresh yam

( ALK YEW Bk

Red rice flour rolls with dough stick

( EEBLERR

Rice flour rolls with whole shrimp

( O FHAEE OB R

Rice flour rolls with barbecued pork and preserved mustard

$49

$49
$49

$43
$50

$45

ﬁiﬁ )VF Deep-fried Items

( WMRD I H S

Netted spring roll with shrimp and celery in salad sauce
—

( WHAEAR=ZXESH

Salmon and seafood spring rolls in salad mustard sauce

( VRBHEHAR

Squid rings teriyaki

( YR EFKERBEAA

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

( VBRI R E R

Turnip cake and waxed meat in Sakura shrimp sauce

(VEADHEERFA

Deep-fried crispy taro puff with mushroom and crabmeat

( X WEY A

Minced dace pan-cake with olive vegetables and green bean

( HEEXRE

Deep-fried barbecued pork buns

B R B AP 8 3 R I 100 % %

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

$45
$45
$44

$44

$42
$42
$42

$39



E“ Eﬁﬁ?’]\ Chef’s Recommendation 1] }% ‘5k X B%Eﬁ Roast & Seasonal Vegetables il %‘% ’ﬁﬁi{ﬁﬁ\ Noodles and Rice 4]
( RWE E LR R a4 sis (B WIBKE A 178 () LB R AR $368
F‘rf‘lised fresh abalone, honeydew melon with noble bottle tree seed in %oa‘%%m_}s 1-t(e:.;ll1 barbecued meat platter Braised Boston lobster in butter and supreme soup with e-fu noodles
1sh soup oose two items

N 3 $188 3 JRAE 3 5 % T 25 B R AR $188
S(autée?lg;fé ﬁiﬁﬁ v}w)':h ﬁ}gsﬁgf;gslo%’gégls EQXP ﬁ /Soth/i% k% /Poac?e?zsf ken /DR(%;;??{ pork bellies Igakcdzri:d\ rice in whole pineapple with scallops and shrimp

M N A}

()75 A v v i B 3R S168 ()TN AP $148 ( REFHAREEHAH $148
Sweet and sour shrimp and fresh Lychee Marinated assorted meat platter “ Chou Chow * Style Braised Japanese fine Noodles with seafood and seaweed in shark’s fin soup

(VEROK B R WA 6 e ™ Wk DE 4 ( VEEBHAEA AR LB R 5138

ied New Zealand beef dices with dragon fruit in black pepper Rice in shark’s fin soup with winter melon, seafood and conpoy served
Bean curd / Pork chuck / Goose wings/Goose feet Slices cuttlefish with crispy rice

( JERAEFERONERER N O AmarERER 638 ( VREABTEER 138

Roasted suckling pig and jelly fish served with condiments Braised e-fu noodles with scallops and conpoy in lobster sauce

( BERAHN =R BR SIS e s138 (BRI 2 A A SR o8

Stewed chicken with Sharl’s fin skin and fresh Sichuan pepper Stewed thick noodles with roast goose, sea cucumber and shrimp roe

(BOPRIERRESSHREEMR sis 0 (FEERNE S fios

giant garoupa with noble bottle tree seed and bitter melon in black bean ( ) % ﬁ 5"]’ § % $148
sauce ne crispy noodles with fillet chicken and sour ginger slices

( EEEBLEAAKARE SI38 ( O BEHRMT VAR $128

Braised Angled luffa, cuttlefish balls and dace balls with shark’s fin soup ( )ﬁ %ﬁ %%% $138 Fried thick rice noodles with shredded pork in XO sauce

in clay pot Hang-roasted goose ﬁ % % $ ﬁ $128
\ D& S
( ) % @- % E %\ ‘E’ﬁ }m ‘%— $138 ( ) % *)ﬁ\. % ‘?_ % % $118 Igried r)ice vermicelli vvi-:j:‘shredded chicken, scallop and dried tomatoes

Braised fuzzy melon with fish maws and conpoy

Tossed shredded chicken with truffle E AN N $128
S(t Wg %EE ﬁ %%; ,%. bl%w % }iﬁﬁk $138 gp? HE ST ER $08 Sried )'iﬁsﬁmﬁag{&dpxmﬁﬁ}ﬁ? ]

ied tofu with garlic, salt and pepper
e A
( )%i% %ﬁ%p&gmﬁﬁp $128 ( )L%}‘% H#ﬁ ( )%ﬁ*’)\ B%—:ﬁ lgralsegﬁw{j-}:ﬁkﬁ dﬁ,ﬁL%ﬂ%g'fEﬁ ﬁpiﬁz_m abalone sauce $128

Sauté black vinegar and sour pork tenderloin with kiwi : ) T ) $108
Seasonal vegetables in supreme soup / Sautéed vegetables in minced garlic

O%% OpXff OBAX O
§:|_ ﬁ ﬁ ;E‘s\% Live Seafood Flower cabbage / White cabbage /lettuce / baby%;abbagcﬁﬁ% %H_ Unn Dessert

()7 2 BT B S g o oy el TEEERTE 5138 ( MBI ET AL LD §35

Steamed Alaska Crab Sweetened red bean broth with dried tangerine peel and lotus seed

() LI OB S T 67 012 7 siss ()7 R R AR e ( VBEKAAM 542

Australia Lobster with supreme soup and e-fu noodles . $118 konnyaku jelly and with nuts, rose and wolfberries
WX B K E 5 ( WERTFHEEXR 184 Y
( ) % ’/é % N K E /1 ﬁ $398 Brown fungus, bamboo piths, fresh mushrooms & mixed vegetables in clay pot ( ) :é ﬁ $42
Steamed Coral garoupa in scallions Iced mango cream with sago and pomelo

N EI N SV si08 (VI LKA LR e ( VEEERETRE 535

Steamed tiger garoupa in scallions Stewed with fresh yam, pumpkin and dried fox nuts in coconut milk ding with osmanthus honey, red bean and white bean

WERDREEF i r sl ( VERERHET $us ( VERMERAL $38

Steamed baby giant garoupa Steamed eggplant with dried sweet mustard green Deep-fried crispy flour fritters with honey and sesame

( YEXEEE A s1i88 ( VERBARAWDHT $118 ( EBRETEKIY $35

Poachdd fresh shrimp Wok-fried eggplant with cucumber and cashew nuts Sweetened green bean broth with and kelp

( EEEG/ xr 8 ( )EREEAMMAERR g ( VB BRI Kot $36

Poached fresh shrimp Poached vegetables with bamboo sheets, fungus and soy milk

T B B DABE PR W B R Am 109% R 75

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

Iced layered sago pearls, coffee and milk tea puddings



