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IEEREE (Wi

Set dinner for two persons

$678 $488
B2
Choose one
AlREF B BEXEE 6 m)
Roasted crispy pigeon (one piece) Poached fresh shrimps(230g)
HERRER )
Hang-roasted crispy goose
{BE—
Choose one
JRER ISR 2 ) B R H R )
Double-boiled daily soup (for two) Beaised fish maw t(lt)_iocl:'kt;gl):lp with conpoy, seafood
{BE—
Choose one
RO L AT TR A B o gucic

Steamed baby giant garoupa in scallions

vermicelli (4pieces)

{ERLAT/INE—RK

Selection one signature dish

AT AR SRA BB <z ik
Stir-fried eel fillet with noble bottle tree seed, pomelo
peel and shtimp roes

R EEEEERYRER

Stir-fried scramble egg with shrimp and black truffle

NEEERE=
Braised chicken with glutinous rice wine, vinegar and
basils

TRRRELIEEEN

Sauté black vinegar and sour pork tenderloin with kiwi

L+ FEFERNRE

Stewed pork ribs with hawthorn and sour young ginger
in clay pot

e B TaM -

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

BESHELNER TSR

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

clay pot

G HEEERS®E

Braised tofu with yellow fungus and porcini
mushrooms

RAEEIRRE fi7)

Steamed rice (for two)

REREHRG

Dessert

FrE{EHE LIRSS TE R FI N 10%AR 55
All prices are in MOP and subject to 10% Service Charge



IEERERE (PUM)

Set dinner for four persons

$1:688- $1,188

EE—K

Choose one

IERARR—w B EXAE8%

Roasted whole duck (one piece)

B HERETIREER AR

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

Stir-fried minced duck served in lettuce
S0r$388 nTeg-
S B ERMEER R0 2 )
For an additional $388 change to Australia Lobster in butter and
supreme soup accompanied with e-fu noodles
7 B BiR ShnK$500 wIEg-
Double-holled daily soop 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
B B R

Steamed baby giant garoupa in scallions

BRI/
Selection two signature dish
TSHiErZREE () SRR R B AT HIPAL

Crispy roasted chicken (Half)

ERERHEE R

Stewed whole Iberico pork spare tibs in blown sauce

BRI RRRM B RS

Stir-fried eel fillet with noble bottle tree seed, pomelo
peel and shrimp roes

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

R EEEEERYEER

Stir-fried scramble egg with shrimp and black truffle

B RIRFRFRA

Steamed minced pork with Ma You salted fish

IEBEELMREBATRE i st
Braised shark’s fin soup with salty pork spare tibs, Braised tofu with yellow fungus and porcini mushrooms
mustard greens and yam in
clay pot

{EE—K

Choose one
R HEREERIEEE k&ﬁlﬁlﬁﬁ%ﬁﬁ#ﬁ‘k}ém
Braised ice with chicken dices and octopus in sbalone 1o et Wit shiim and shrimp paste
FEmRaHRG
Dessert

PREEELARPIRETE M0 10%BR#5E
Al prices are in MOP and subject to 10% Service Charge
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Set dinner for six persons

$3:2688 $2,288
B
AR EIEES ) S hnz$988 FTee-
Rossed crispy baby suckliog pig Gl BB EN SR
FormnddmomlﬁSSchmggm{wmhanbsmmbum
¥aﬁ&ﬁe@ﬁﬂ$¥ﬁﬂﬁﬁ and supreme soup accompanied with e-£a noodles
Stir-fried mmcedoneumved lettuce
(B2
Choose one
RSB ELRICR
%ﬁiﬂﬁgﬁéﬁﬁedm'whp m,;:ll.ﬁdande;gn‘r,:thltmll:?cksoupwn.hﬁshmnwoonpoywmwt
BRI KRR
Steamed giant garoupa in scallions
B8
Choose one
RSB LRMIRE R S BB AR R —w)
Braised fish maw with Poland goose webs in oyster sauce Crispy roasted chicken (Whole)
{FELAT/) \ﬁ—m)\
Selection one s
BERHSEREREH 5T R BLEFIRER
Stewed whole Ibetico potk spare 1ibs in blown sauce Sweet and sour shrimp and fresh pineapple
IR E S S AAEBTEE
Stir-fried eel fillet with noble bottle tree seed, pomelo peel ~ Stir-fied scramble egg with scallops and black truffle
and shrimp roes
P L FHTENEIRGR

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

Braised tofu with yellow fungus and porcini mushrooms

P ERREAN SRR BESEHELINFEE TS
Braised chicken with abalone, fresh sand ginger and dried Braised shark’s fin soup with salty pork spare tibs,
shallots mustard greens and yam in
clay pot
{ER—K
Choose one
KRGS EERZISHT R EE SRR S

Fried rice with shrimp, minced beef and shtimp paste

Braised rice with chicken dices and octopus in abalone sauce

fEmaHRG
Dessert

FrEEE LURPIHEETE R N 10%iR75E
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 EIXE B m $28
Steamed whole eel in black bean sauce Poached fresh shtimp $428
R SRR IE AW BEFRHEE RN 3426
Steamed fresh abalone and vermicelli in dried Stewed whole Iberico pork spare ribs in blown ~ $388
tangerine peel (6pieces) sauce

p[adoy ol ZA oyl N 466
Peking duck “Beijing” style Wok-ftied minced duck served with lettuce 9308

(two courses)

B RPRE A ST

Dinner Limitation Promotion

RN SRR R 31088
(19%/8912 $768

Australia Lobstet in butter and supreme soup
accompanied with e-fu noodles

SRR 119
Maximum order of 1each.

FrhEEE LURPIHEETE R BN 10%iR5E
All prices are in MOP and subject to 10% Service Charge



BR8N e
Chef’s Recommendation

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

I RARSRAM B S E

Stir-fried eel fillet with noble bottle tree seed, pomelo peel and shrimp roes

LB RN R R

Braised chicken with abalone, fresh sand ginger and dried shallots

KA SRR ATIRI AL

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

EERHEIE R

Stewed whole Iberico pork spare ribs in blown sauce

RFEER KR rE R

Stewed giant garoupa with chestnut and tofu

BESRELRFE S TR

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

TRREERLIEE T

Sauté black vinegar and sour pork tenderloin with kiwi

FraEB LARPI e E RN 10%MRIEE
All prices are in MOP and subject to 10% Service Charge

$188

$168

$168

$168

$148

$148

$128

$128



Tk
Live Seafood

BFHUETINEIAE cwasme  $2888

Alaska Crab

B HER TR o $428
Baked Boston lobster with supreme soup accompanied with e-
fu noodles (one piece)

AR 1w $128
Steamed hair crab(1piece)

ERELEERT om $198
Steamed baby giant garoupa

FrEEB LURPIEETE RN 10%0R#5E
All prices are in MOP and subject to 10% Service Charge



o Y o
Live Seafood

ERRRESE om $268
Steamed tiger garoupa in scallions

EUHEEEIREEN op $468

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



