4% 3 B ] Operating Hours 11:00 -15:00 /18:30-22:00
% 7 B 7 Enquiry / Reservation (853)8988-8700/701

1 B H #1:2026410 A %

Promotion from: 2026 Oct

BT Ef # /- Chef’s Recommendation

( VEEEHENEYDREER

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

()30 RER R Am X MR & 88 B

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

( VBEVDERERAN -EER

Braised chicken with abalone, fresh sand ginger
and dried shallots

() RIRE T MR ALV W R

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

( VEERGEEREH W

Stewed whole Iberico pork spare ribs in blown
sauce

( VRTERXDREEEE

Stewed giant garoupa with chestnut and tofu

( )REFGEHE LB T AR

Braised shark’s fin soup with salty pork spare ribs,

mustard greens and yam in clay pot

( VHEERRBHEELREN

Sauté black vinegar and sour pork tenderloin with

kiwi

#l
$188

$168

$168

$168

$148

$148

$128

$128

( ) EHREREHE

Roasted assorted barbecued meat platter
Bl 3 B % Choose two items

OX% OW%k OVE O%A

BBQ pork /Soya chicken /Poached chicken
/Roasted pork bellies

() &M AP

Marinated assorted meat platter

“ Chou Chow “ Style

g i# = # Choose three items
OEFO#FAOBEOBEOEA

Bean curd / Pork chuck / Goose wings/Goose
feet Slices cuttlefish

( VERIABEFEHEREE

Roasted suckling pig and jelly fish served with
condiments

() MRJE B R Y

Roasted crispy pork bellies

() ERT X5

Barbecued pork in honey sauce

() HERER

Hang-roasted goose

( VERBEFHE

Tossed shredded chicken with truffle

( VERKEE TR

Deep-fried tofu with garlic, salt and pepper

BT A (8 B DLIRLP W st 5 BCRR Am1000 IR # &

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

$178

$148

$238

$188

$148

$138

$118

$98



B 3R Seasonal Vegetables

OmEY H%"%
Saree o il mince es‘f”cp
%/\r

Ea%wegﬁ% gageﬁVH'ute ca %)ange
(VEFEETRLR

Braised tofu with yellow fungus and porcini
mushrooms

éeason Ve et

ttuce /

( VEARFREWEEED

Sauté black vinegar and sour yam with Kiwi

( VTEMTHREEXRT

Brown fungus, bamboo piths, fresh
mushrooms & mixed vegetables in clay pot

(BB RKTEE LR

Stewed with fresh yam, pumpkin and dried
fox nuts in coconut milk

( VEXEXRKT

Steamed eggplant with dried sweet mustard
green

( VERRARNAYHT

Wok-fried eggplant with cucumber and
cashew nuts

( VEKEEFHEMEER

Poached vegetables with bamboo sheets,
fungus and soy milk

¢l
$108

$138

$118

$118

$118

$118

$118

$118

A 5 ¥ &+ Live Seafood

() V& A P 77 Av T a2

Steamed Alaska Crab

() 5 Xa BN RE B 417 B . 00

Braised Australia Lobster with supreme soup
and e-fu noodles

() EmEEHRER 7

Steamed Coral garoupa in scallions

() 9 ¥R 0 9 R P A7 0

Braised Boston lobster in butter and supreme
soup with e-fu noodles

( VBEAEERERE rom

Steamed whole eel in black bean sauce

( )EXRREMEL RHr

Steamed tiger garoupa in scallions

( VEEXDHRREF 7

Steamed baby giant garoupa

() EEEE r
Poached fresh shrimp
() EWEEE
Poached fresh shrimp

()R RRABEBERA 2

Steamed fresh abalone and vermicelli in dried
tangerine peel (Ipieces)

BT R B LR P ¥ ot B R Am10% MR % &

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

$2888

$768

$468

$428

$388

$268

$198

$188

$98

$48

# 2 4% & /- Noodles and Rice
( VREHERTEERRK

Baked fried rice in whole pineapple with
scallops and seafood

()R EFEEEFN XM

Rice vermicelli in shark’s fin soup with seafood

()RR " T AP 2

Braised e-fu noodles with scallops and conpoy in
lobster sauce

( )REBEFHEBERNRNE &M

Fried fine crispy noodles with fillet chicken and
shrimp in Wei Xian sauce

( VEEREREM

Stewed thick noodles with Iberico pork slices
and scallions

( YXOEF AN TV

Fried thick rice noodles with shredded pork in
XO sauce

() ARBFEEG LI FADEY
Fried rice with shrimp, minced beef and shrimp
paste

( i EABENNES

Braised rice with chicken dices and octopus in
abalone sauce

I
.

B & vim =k Coffee (4L per person) $45.
FK AL Tea (& £ per person) $15.
% #. Chrysanthemum (% % per pot ) $50.

$188

$148

$138

$138

$128

$128

$128

$128

35 4t fm & Chrysanthemum and Tea (4 fLper person ) $20.

B XO%# (%) Home make XO sauce (dish) $26.

A4 5 A A 3R AU (4 8 ) Home make Guilin chili oil(dish) $12.

# v (% BE) Tissue(dish) $10.
4t ® & take away box $2.



