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() RIBAT FIERE H E R 458 5
Braised%mb belligs in ﬁﬁjy pot accompaBjiEed with ’ ( ) % J%)% Ek ﬁﬁﬁ
seasonal vegetables Roasted assorted barbecued meat platter
( VEEEHEREPDREER sigs  BERKChooscwoltems
paucéed boneless giant garoupa gwsg};cfgesh Agaricus BBQ pork /Soya chicken /Poached chicken
/Roasted pork bellies
() 5K RUAR R 32 Y 630 L o $168
Stir-fried eel fillet with noble Ztgﬁttle tree seed, pomelo ( ) ﬁ)ﬁ }‘]\] @ 7}(@'{»%
peel and shrimp roes Marinated assorted meat platter
RN y — ) 168  “Chou Chow “Style
§rais?:d%£k§ﬁ§lﬁ@lloﬁ %Eiﬁir%er and ' B % = 3 Choose three items
dried shallots ’ DERO#FA ORI OBEOEA
Bean curd / Pork chuck / Goose wings/Goose
( ) %\‘ ﬁ %ﬁ‘?‘%%‘ @ﬁ%#’—ﬁp )Fj_ $168  feet Slices cuttlefish
Stir-fried New Zealand beef dices with chanterelles
mushrooms in Perilla sauce ( ) ,pt & gét %_ ﬁ: ,ﬁ_z_ é ﬁﬁﬁ
( ) 'E' E}E,ﬁ; % %% %%Bﬁ ﬁ}; $148  Roasted suckling pig and jelly fish served with
Stewed whole Iberico pork spare ribs in blown sauce condiments
Stewed giant garoupa with chestnut and tofu Roasted cris K belli
py pork bellies
( )BEAINRE $138
Braised ve;%ables w%i/th%sh maws and conpoy ( ) % ﬁ.ﬂ' X)%
Barbecued pork in honey sauce
( VFAREREBELREMN $128
Sauté black vinegar z:md sour pork tenderloin with kiwi ( ) ﬁﬂ %ﬁ‘ }%%%
( ) ﬁ %J%#yﬁ LIJ ﬁ% %k#%% $128 Hangfroasted goose
Braised shark’s fin soup with salty pork spare ribs,
mustard greens and yam in clay pot ( YER %%%% .
( ) Hﬁ u)_k ﬁ% % % l’/ﬂ % $128 Tossed shredded chicken with truffle
?rflel:}rlr;g% Irrtl181nced pork with waxed meat and ( ) Eﬁ % é:@i }g ﬁ
( ) Hﬁ ﬁi 7?2\ % %é ﬁ % ﬁ $108 Deep-fried tofu with garlic, salt and pepper
Fried Spinach, taro and minced waxed meat in clay
pot 7% 1B B DL P45 31 5 T AmI0n0 R

All prices are in MOP and subject to 10% service charge
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$178

$148

$238

$188

$148

$138

$118

$98



=3 ﬁ Seasonal Vegetables
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( VFRERTRIE

Braised tofu with yellow fungus and porcini
mushrooms

() FERFEEEEL

Sauté black vinegar and sour yam with Kiwi

( VTERTHERXR

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

( )BAERKREELR

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

( VEXERHT

Steamed eggplant with dried sweet mustard
green

( VEREARFDH#T

Wok-fried eggplant with cucumber and
cashew nuts

( VEREEHHMERRE

Poached vegetables with bamboo sheets,
fungus and soy milk

ttuce /

l
$108

$138

$118

$118

$118

$118

$118

$118

A e #£ Live Seafood

() AT R & B s

Steamed Alaska Crab

() B3 Ve N B8 - A7 B o o

Braised Australia Lobster with supreme soup
and e-fu noodles

Q2 3:E I 3 8% %0

Steamed Coral garoupa in scallions

() LF ¥R LR e AP 2

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

( BITRRERIEREE 0w

Steamed whole eel in black bean sauce

( VERFEEE R r

Steamed tiger garoupa in scallions

( VEXDREEN 7

Steamed baby giant garoupa

() B EE B r
Poached fresh shrimp
() B EEE vr
Poached fresh shrimp

()R FHRARREA 2

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

P77 (8 B DLBEPY e ot 3 T A 109% AR % %

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

$2888

$768

$468

$428

$388

$268

$198

$188

$98

$48

¥ %1 4% 3 /- Noodles and Rice #
QY ¥2:¥ & 8- >N $138

Braised glutinous rice with waxed meat and
dried Sakura shrimps

( )VREBEEEHEFIAN

Rice vermicelli in shark’s fin soup with seafood

( )EBHTTFEANF M

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

( ) REEEHBERRN =M

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

( VERREROEM

Stewed thick noodles with Iberico pork slices
and scallions

( )XOEFRFEMN TR

Fried thick rice noodles with shredded pork in
XO sauce

() ARBREBRLEFFADEY

Fried rice with shrimp, minced beef and shrimp
paste

( VN ERBNRES

Braised rice with chicken dices and octopus in
abalone sauce

( )a®

Steamed rice

I
.

$148

$138

$138

$128

$128

$128

$128

$13

BN B vn =k Coffee (@'ﬁ[ per person) $45.

K AL Tea (%L per person) $15.

% #%. Chrysanthemum (% Z per pot ) $50.
%?ﬁi]ﬁ%(ﬁhrysanthemum and Tea (% ALper person ) $20.
MEXOE (% #) Home make XO sauce (dish) $26.
ﬁﬁ&%%ﬁﬁ(@@ﬁ) Home make Guilin chili oil(dish) $12.
# v (#) Tissue(dish) $10.

S K& £take away box $2.
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