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IEEREE (Wi

Set dinner for two persons

$678 $488
B8
Choose one
AlREFLER ) BEXOEE#R 6 m)
Roasted crispy pigeon (one piece) Poached fresh shrimps(230g)
SPETREIR®)
Hang-roasted crispy goose
B8
Choose one
JREREERSC TEB AT IR (2 1i2)
Double-boiled daily soup (for two) ]a;nt:li:.ig &m t(lt)‘io‘;k t;gl);p with conpoy, seafood
B8
Choose one
AR L BT e gtic s

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

NEEER=

Braised chicken with glutinous rice wine, vinegar and

basils
TRRRELIEEEN

Sauté black vinegar and sour pork tenderloin with kiwi

BRRFA ORI
Steamed minced pork with waxed meat and
mushrooms

e B TaM -

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

TR\

Braised vegetables with fish maws and conpoy

G HEEERS®E

Braised tofu with yellow fungus and porcini
mushrooms

RAEEIRRE fi7)

Steamed rice (for two)

REREHRG

Dessert

FrE{EHE LRSS TE R Fi N 10%AR#5E
All prices are in MOP and subject to 10% Service Charge



IEERERE (PUM)

Set dinner for four persons

$1,686- $1,188
{FiR—K
Choose one
SERARINE ) o Lo e o T
Steamed hairy crab(4picce) Baked Boston lobster with supreme soup accompanied with
e-fu noodles (one piece)
AT = i % i FE RS e (— 1)
Braised lamb bellies in clay pot accompanied with Shni$398 mreg-
Rmidwhohdé;(%)mgm) supreme soup accompanied with e-fu noodles
Stir-fried minced duck served in lettuce
 BRSE 55 hnr$500 wyEy-
Double-bofled daily soup i e R AR G2 T IR HE R 6 )
For an additional $500 change to shark’s fin soup
Braised shatk’s fin soup with fish maws and cabbage in clay pot
B E TR (T
Steamed baby giant garoupa in scallions
BRI/
Selection two signature dish
SEAESIRE IR (kW) SR AT AL
Crispy roasted chicken (Half) Stir-fried New Zealand beef dices with chanterelles
mushrooms in Perilla sauce
EERHEE R TR FHNESEEEYBR
Stewed whole Iberico pork spare tibs in blown sauce Stir-fried scramble egg with shrimp and black truffle
ﬁﬁﬂﬂ&%ﬁi&ﬁﬁﬁﬁhﬁ gﬁfﬁf m?nce; polar?:ﬁith waxed meat and mushrooms
Stir-fried eel fillet with noble bottle tree seed, pomelo
peel and shrimp roes
BER 3| S EREREDE
Braised vegetables with fish maws and conpoy Braised tofu with yellow fungus and porcini mushrooms
{EiR—K
Choose one
BUCAHRIRRRK R E S A AN AL
Braised glutinous rice with waxed meat and dried Sakura  Fried rice with shrim, and shrimp paste
shrimpe
FEmEHR
Dessert

FrEEE LLIEPIEEETE R FTIN 10%R#%E
All prices are in MOP and subject to 10% Setvice Charge
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Set dinner for six persons

$3:288 $2,288
R
AR e S hne$988 ATEs-
Roasted crispy baby suckling pig (half) S REERN R R P
Formaddiﬁonal$988chmggw4umlinlobsminbum
%taﬁ&ﬁ%m B &£EHEORE il Spreine Soup accmpanied with €2 foodies

Sut-ﬁledmmced ucksetved lettuce

FNkr$236 FIEE-ERAREA®

For an additional $236 change to Steamed hairy crab

B
= (!
Aol el B P s g s
BRIV EETR AR
Steamed giant garoupa in scallions
R
Choose one
RSB ALRMIRE R S BB AR R —w)

Braised fish maw with Poland goose webs in oyster sauce

Crispy roasted chicken (Whole)

(LA T/ INE—RK

Selection one signature dish
BREFRHSE RS SREEEASOEERA
Stewed whole Iberico pork spare ribs in blown sauce iﬂﬂ:’fdedfmhabalonewlthyellowﬁmmfruhmy
BT MR RS A EIESTIBE

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

SRS R 4TI AR

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

HHENERS S

Braised tofu with yellow fungus and porcini mushrooms

Stir-fried scramble egg with scallops and black truffle

E B REAN=ERR
Braised chicken with abalone, fresh sand ginger and
dried shallots

B

Braised vegetables with fish maws and conpoy

32
ANREEEERTEIF RN EE IR R oK AR
Fried rice with shrimp, minced beef and shtimp paste Braised glutinous rice with waxed meat and dried
Sakura shrimps
fEmaHRG
Dessert

FrEER LARPIRETE M0 10%R5E
All prices are in MOP and subject to 10% Service Charge



e EMIERES

Dinner Specialties-2 Dishes Combination

B AR RERE S o 1 7 o m) EIXE B m §28
Steamed whole eel in black bean sauce Poached fresh shtimp $388
o[y oy Z=Apal oA Fies
Peking duck “Beijing” style Wok-fried minced duck served with lettuce 9300
(two courses)

i AME SR R $458
Braised lamb bellies in clay pot Seasonal vegetables $388
R SRR IER W BEFRHEE RN 3426
Steamed fresh abalone and vermicelli in dried Stewed whole Iberico pork spare ribs in blown ~ $388
tangerine peel (6pieces) sauce

B RPRE FE ST

Dinner Limitation Promotion

=Rl Sty o L SR g ] 31088
(19%/8912 $768

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

BRREEE 110
Maximum order of 1each.

FrEEE LURPIHEETE R N 10%iR5E
All prices are in MOP and subject to 10% Service Charge



%Eﬂi) [ n\l:ll.J\;g;‘Ei%

Chef’s Recommendation

iR T R EC I EriR

Braised lamb bellies in clay pot accompanied with seasonal vegetables

HE2EHCHE D IEERIR
Sautéed boneless giant garoupa with fresh Agaricus blazei mushrooms in
Zhu Huang sauce

IR BRI E T E A

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

PP ER IR ERR

Braised chicken with abalone, fresh sand ginger and dried shallots

ER SR E AT

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

BEF SIS R TR

Stewed whole Iberico pork spare ribs in blown sauce

R ERECIRRE R

Stewed giant garoupa with chestnut and tofu

BREY RE

Braised vegetables with fish maws and conpoy

EFRRRERIMEECFE

Sauté black vinegar and sour pork tenderloin with kiwi

BESELRFE S TR

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

R FA AR P

Steamed minced potk with waxed meat and mushrooms

RIRFAZE TR R

Fried Spinach, taro and minced waxed meat in clay pot

FraER LURPIEET B BN 10%AREE
All prices are in MOP and subject to 10% Service Charge

$458

$188

$168

$168

$168

$148

$148

$138

$128

$128

$128

$108



Tk
Live Seafood

BFHUETINEIAE cwasme  $2888

Alaska Crab

B EERNCIERERAE 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
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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



