X i %/ Bk
Steamed Items Congee & Rice Flour Rolls

$54

( A FRIRK $45 (AR RE

RPN AR ’
Himp Cumpines Congee with seafood and mushrooms

( YRBHEEME $39 ( VEELRAREE $49

Bean curd rolls with shrimps and eruffle sauce Congee with pork spare ribs dried fish and fresh yam

( VWA EEETXD B E $39 ( ALK YET BB $43

Glutinous rice and conpoy with chicken wrapped in lotus leaf Red rice flour rolls with dough stick

WIQ ( T EER/IER 4 EEECEEY $50

Iberico pork dumplings with supreme soup Rice flour rolls with whole shrimp

Qﬂ (IREEDRRR SO SORB $45

Seafood dumplings with Kale and egg white Rice flour rolls with barbecued pork and preserved mustard

( VBEERBCHERER $42 OV BEREERERER $45

Pork dumplings with razor clam and shrimps Rice flour rolls with mixed sauce

(O MEAREEEE $39

mushrooms and minced yellow fungus vegetarian buns

A
Chicken fillet with fish maw and cordyceps flower Deep- fr1 e d Items

( HEBHRECTE $39  (YPHIR=XRES $45

Minced dace paste with layered bean curd in lobster sauce Salmon and seafood spring rolls in salad mustard sauce
o= ( Vh R BT R R $39  (OHRBIEAR $a4
Pork spare ribs with dried pomelo in black bean sauce Squid rings teriyaki

é: ( YBRAFNLFE R R $35 ( VEEBNEER $42

A Vegetarian dumplings with Italian cucumber Turnip cake with dried Sakura shrimp
= (A 4 P o $5 (BERTELA 542
J Minced beef ball with fresh bean curd Deep-fried crispy taro puff with scallop and mushroom
( EEEHXRE $33 (OB EEL X BER $42
Barbecued pork buns Baked barbecued pork puffs with dried tangerine peel

AL Tea (AL per person) $12

% 4. Chrysanthemum (% & per pot ) $50 ( )g %% % '/7 )R)‘]\ $37

%4 /m3& Chrysanthemum and Tea (4L per person ) $20. Chicken feet in spicy sauce
XO # (##) XO sauce (dish) $26.

SE 3 A i B A 65
& ¥ B Operating Hours 11:00 -15:00 /18:30-22:00 ( )L%%ﬁ]&%@{ $

EHEE Enquiry / Reservation (853)8988-8700/701 Double-boiled soup dumplings with scallop, mushroom, pork and conpoy

¢ 3
R H #2025 45 4 Aty ( )ﬁﬁéﬁﬁ*}%é $37 B R B AP 8 3 R I 100 % %

Glutinous rice Pork dumplings with mushrooms and chili

( VEEEROCEZ KA $39

Black sesame pasta buns

Promotion from: 2025 Apr All prices are in MOP and subject to 10% service charge



E Efﬁ éﬁ?’]\ Chef’s Recommendation

()IEREE R W REER

Wok-fried shrimps with vegetables in sea urchin sauce

( VFEREHFRPD KRR 2%

Sautéed boneless giant garoupa with fresh Agaricus blazei mushrooms
and vegetable

( VERESEOBA MW F AR

sauce Stir-fried New Zealand beef dices with and fresh water bamboo
shoots in mushroom sauce

( VB ESMERER

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

( YABAHTRBRA XD % B

Stewed giant garoupa with mushrooms and bean curd stick with fresh
water bamboo shoots

( VEERMGEEXEH M

Stewed whole Iberico pork spare ribs in blown sauce

( LHBaBA N =R E&

Braised chicken with pork tendon and fresh water bamboo shoots

( VTERREW BT LEN

Sauté black vinegar and sour pork tenderloin with kiwi

( RAREEXBRARRE

Braised spring vegetables and dace balls with shark’s fin soup in clay
pot

( VEBHREHEAVEL

beans with fresh water bamboo shoots, yellow fungus and fresh lily’s

3 ﬁ@ ﬁ Live Seafood

( )Li’%iﬁiﬁﬁﬂﬁéﬁﬁﬁf?%/w 12 ff

Braised Australia Lobster with supreme soup and e-fu noodles

()L Ba i R RSP Bl e

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

( WERVERKRARE 2rx

Steamed giant garoupa

( WEADHRREF 7

Steamed baby giant garoupa

( YEXEBE R/ vr

Poached fresh shrimp

il
$178

$178

$168

$158

$148

$138

$138

$128

$118

$118

$688
$368
$428
$198

$98

( E#RR &SR

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

OX% DOw#kE Oy%k DR

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

(BN W AP

Marinated assorted meat platter “ Chou Chow “ Style

E i# = 2 Choose three items
O8K O#%A OKE OBE O A

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

A &

Roasted suckling pig and jelly fish served with condiments

()RR BB

Roasted crispy pork bellies

( VERA X%

Barbecued pork in honey sauce

( WE BB

ang-roasted goose

( VEREHE FH

Marinated shredded chicken, cucumber with jellyfish and sesame

( ABKET ik

ied tofu with garlic, salt and pepper

( VEEEER ( HFEDER

Seasonal vegetables in supreme soup / Sautéed vegetables in minced
garlic

OX% OaXfF OBF4AX OEEX

Flower cabbage / White cabbage /lettuce / baby cabbage

( VFRERETRIR

Braised tofu with yellow fungus and porcini mushrooms

( YT RRFEREBEEL

Sauté black vinegar and sour yam with Kiwi

( M EMTREREXR

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

( OB E AR E#E L&

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

( VERRARN KD T

Wok-fried eggplant with cucumber and cashew nuts

( MEXEXHT

Steamed eggplant with dried sweet mustard green

$138

$238

$188
$138

$138
$78

$98

il
$98

$128

$118

$118

$118

$118

$118

# F8% 3 A~ Noodles and Rice 4

( )RR G A A T 4T

Noodles in shark’s fin soup with seafood and fresh tomato

()RR T IEAENAF

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

( REEE R IR 2R RSk 2 0

ne crispy noodles with fillet chicken and shrimp in Wei Xian sauce

( B2 ER AR DR S

Stewed thick noodles with roast goose, sea cucumber and scallions

( )XO BFRFEMN T WA K

Fried thick rice noodles with shredded pork in XO sauce

(B EEE BRI F

ied rice with shrimp, barbecued pork and preserved vegetables

( YT E2ERBANE Y

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

( OBH® T BB

Fried rice vermicelli with shredded chicken, scallop and dried
tomatoes

(I A A

Mixed beans cream with taro and coconut juice

( )/NE REER A o e

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

( VR EHE

Iced mango cream with sago and pomelo

(VEETMESRBERF

Steamed almond and custard layered cake

( BRI

Deep-fried crispy flour fritters with honey and sesame

( VRARERETAEY

Sweetened red bean broth with dried tangerine peel and lotus seed

( V2 RIA A

yered sago pearls, coffee and milk tea puddings

P (8 B DLBLPA e st S R Am 10% AR % %

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

$138

$138

$138
$128

$128
$128

$128

$128

$35
$38

$42

$33

$36
$35

$35



