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AL Tea (AL per person) $15
%4 Chrysanthemum (% & per pot ) $60

%4 jm3& Chrysanthemum and Tea (4L per person ) $25.

XO # (##) XO sauce (dish) $30.

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

#RER:2025 4 1 ApZE2 H
Promotion from: 2025-Jan to 2025-Feb

Steamed Items

( VAAFEIRR

rimp dumplings

( MBI EAE

ean curd rolls with shrimps and truffle sauce

glutl)ﬁ é g }K%c{%d%hicken wrapped in lotus leaf

nous rice and wil

) B 3 T K /N R L

I(berico pork dumplings with supreme soup

(EEBNEE

AJ
umplings with seafoc;?jconpoy and snow pea’s shoot

(M ERECEEE

ork dumplings with razor clam and shrimps

( AR X A

mushrooms and minced yellow fungus vegetarian buns

( VBETI O

en fillet with fish maw and cordyceps flower

(R E AR

ace ball with mushrooms and sea moss

g )k il KB %%ﬁﬁiﬁpomelo in black bean

ork spare ribs and pig tongue with

e A0 BB BF T R R

y
SVilc? mushrooms and black trlﬁﬁe dumplings

R ik

fresh bean curd

(OB EEH R

arbecued pork buns

g@@%%%ﬁﬁm

en feet in spicy sauce

( ) LaEAELER

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

( RENEEILHF

pig trotter with mushrooms in bean curd sauce

( VR BB AN

d fish maw with shrimp paste in lobster sauce

( )RE S BERAT

teamed purple sweet potato cake layered cake

$53
$49
$47
$49
$49
$50
$47
$49
$35

$47

$43
$43
$41
$45
$78
$51
$51

$41

w/ Bk
Congee & Rice Flour Rolls

()R BEAP R 2R T 9 $62

Congee with prawns, chicken and cordyceps flower

(O BEEERRE ss7

ongee with pork spare ribs, dried oyster and sea moss

( RDKXER Bt $51

Red rice flour rolls with dough stick

( VREE R $58

Rice flour rolls with whole shrimp

() OB B $53

Rice flour rolls with barbecued pork and preserved mustard

( WRZREERR $53

Rice flour rolls with mixed sauce

%

Deep-fried Items

( WHER=XAESR $53

Salmon and seafood spring rolls in salad mustard sauce

( VRBHEHAR $52

Squid rings teriyaki

( ERLED R $52

Turnip cake and waxed meat in Sakura sauce

O EE TR A 552

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

( )& BRI B URER 351

Baked puffs with Barbecued pork dried oyster and dried
tangerine pee

B R B AP W 3 R A 100 % %

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



&Y B ¥ A B ok
Chef’s Recommendation 4 Barbecue & Roast 1

()4 e 4R N R P B 12

Braised Australia Lobster with supreme soup and e-fu noodles

()IRINAAT F i R B I I e

Braised lamb bellies in clay pot accompanied with seasonal vegetables

()T 4 i M s R R R AP ) e

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

( )BRIR BT R IEAEH (6 #)

Braised whole compoy with dried oyster and black moss in oyster sauce

( VBXBRBEHDHRMIEG6H)

Braised dried oyster with pearl snail slices and sea moss

( B ESFAEINTH

Braised snow pea shoot with fish maws, sea cucumber and conpoy

YERNY\ T H

crab meat snow pea shoot

( )VEEMETHERPD R ER

Sautéed boneless giant garoupa with fresh Agaricus blazei mushrooms
and vegetable

( yRERERER

lack Vinegar and Sour shrimp with Kiwi

VR TR = RER

Braised chicken with abalone, black garlic and chestnut

() A AT ALV R 4 A AL

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

()7 B A I W VR

Stir-fried scramble egg with shrimp and black truffle

VAE 28 4 R K EH

Stir-ffied Iberico pork and avocado in Zhu Huang sauce

( B ESRERER

Braised bean curd with fish maws, sea cucumber and elm fungus

( YRTF LD END IR LR

Stewed giant garoupa with mushrooms and chestnut

( RBIELBE AR KK

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

( VBHELNRE

pig trotter with peanuts in bean curd sauce

( YHRERAR 2 F I &

Fried Spinach, taro and minced waxed meat in clay pot

$688

$568

$488

$488
$358
$328
$298

$218

$208
$208

$208

$208
$208

$188

$178

$158

$158

$158

( E#RR &SR

l%)a\ d assorted barbecued meat platter
%m Choose two items

OX% DOw#E Oy%k DR

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

(BN W AP

Marinated assorted meat platter “ Chou Chow “ Style

B i# = 2 Choose three items
OEF O#FEA OBE OBE OF4

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

( YWEABEHEREE

Roasted suckling pig and jelly fish served with condiments

()HRME BB R AT

Roasted crispy pork bellies

YRR X %

Barbecued pork in honey sauce

PNCEATN S

Hang-roasted goose

( VRREFHE

Tossed shredded chicken with truffle

o 3
Seasonal Vegetables

( VEEEER ( HFEVER

Seasonal vegetables in supreme soup / Sautéed vegetables in minced
garlic

OXX Og%fF OfAX OfEEX
Flower cabbage / White cabbage /lettuce / baby cabbage

) EFERE
Seasonal snow pea shoot in supreme soup

( VFHEREREE

Braised tofu with yellow fungus and porcini mushrooms

( WEREBREEXRE

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

( YHRLEAKE

Braised dried daylily ,black fungus, sweet bean curd skin, red date ,
green bean vermicelli and vegetables in red bean curd sauce

$198

$168

$288

$228
$168

$168

$118

T?IJ

$118

$238

$158
$148

$158

o
Noodles and Rice

( VRRGEE 8P

Braised e-fu noodles with crab cream

(O RABT R

Braised Spinach Noodles in soup with seafood and scallops

) o S 4 S 39 o M R AU e S

Fried crispy noodles with coral mussels & prawns in wei xian sauce

(YR R AT K AR

Braised glutinous rice with waxed meat and dried Sakura shrimps

( VERESBTRABKN

ied rice vermicelli with sea cucumber, shredded chicken and scallop

( )BEEEEZBTFRAKDEE

Fried Red rice and rice with shrimp, minced beef and shrimp paste

( VEREBERESERN R

Braised thick noodles with fish maws, Iberico pork, beech
mushrooms and shrimp roes

( XO EFRFEN TV H B

ried thick rice noodles with shredded pork in XO sauce

( YL ERERNE Y

Braised rice with chicken dices, sea cucumber and octopus in abalone
sauce

# =
T
Dessert

( VERELCERE

Sweetened almond, dumplings and cashew cream

( NERBRARR

“Rabbit” shape coconut marshmallow with konnyaku jelly and fresh
fruits in mango juice

( VIR EHE

Iced mango cream with sago and pomelo

( )ERHE R

Deep-fried crispy flour fritters with honey and sesame

( VREREETAED

Sweetened red bean broth with dried tangerine peel

( VDRI R

Iced Tayered sago pearls, coffee and milk tea puddings

(HRQRECH SR

Year pudding with nuts
Fir A (8 B DL W st S 2 Am 10% AR % %

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

$188

$188
$168

$168

$168

$168

$168

$168

$43

$46

$50
$45
$43
$43

$45






