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First-in-Macau 30-year

Fisherman Style Seafood Specialist
Now Open at Galaxy Macau
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A pnpu.lar seafood spf:cia.iist with over 30 years of histnr}r in Macau,
Tam Chai Yu Chun is famous for introducing “Tanka” (boat people’s)
cnnl{ing methods to the preparation of jet~fresh ingredients, specializing in

seafood. Now the restaurant is bringing its authentic flavor to Galaxy Macau™,

Lovers of Cantonese seafood dishes will be impressed by the variety of
cnnking methods such as steaming, pnaching, sait—baking and
deep-frying with garlic and salt. Every approach is aimed at showcasing
the beauty of the fresh ingredients such as our signature dishes Poached
Shrimp and Fisherman-style Baked Squid with Soy Sauce. The menu also
COVErS Everything from cnmfnrting soup and hnmeiy stir-fries to premium

delicacies and sashimi, making Galaxy Macau Tam Chai Yu Chun the ideal
piac:e for jnyﬁli gatherings.‘



¥ ¢ JA Jai\
212 @Ak GALA A ¥ GALAXY" GALAXY: GALAXY"

StarWorld Hotel




Seasonal

X MUMRERKIT

Poached Lufta with Assorted Seafood

B 2L B R AT 22 ML I MR ER

Sweet and Sour Prawns with Pink
Guava and Stem Ginger

X.0.\m32 ) e A R
Stir-fried Giant Grouper Fillet and
Water Bamboo with X.0. Sauce

.= 5 R 2 W e A

Stir-fried Spicy Preserved Meat
with Bamboo Shoot

15 S BRI T 7
Poached Minced Pork with Bitter
Squash and Fox Nuts

WHIRREE A5
Stir-fried Fresh Lily Bulbs, Asparagus
and Walnut

Recommendations

i 388

oL 288

mIx 268

mor 228

oo 148

s 128

A & spicy
M 3 Vegetarian

t 4T Chef's Recommendation

AR E - M n10%RE% -
BhRR#SE - AN ERRFVA LB RE - B 287N REE -

All prices are in MOP and subiject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

MoK

Signature Dishes

it K g B

Fresh Seafood

0 398 S 2506 1 WK
Shark’s Fin &

Premium Seafood

ih 56 B P71 3R

Seafood & Spicy

T3 R
x5
Beef, Pork & Poultry

GNP & %3
Bean Curd
& Vegetables

9% By i

Congee, Noodles
& Rice

A

Dessert

W K B WX F

Alcohol & Drinks

1 550 P

Lunch Dim Sum
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Seasonal
Recommendations

easonal | il

Recommendations Signatare Dishes

i >R

Appetizer

2 DRGER e TR ki

T

o/ %iiiEE J 13+ Anniversary Duung Offer: 2024.5.6 - 5.24

141,38 J¢ ¥ Vi thi Wk
[P ERA™ | 201 1473035 1 5% vos 08 Pt person Sharls Fin &
Galaxy Macau™ 2011 Ripe Pu-erh Tea Premium Seafood

PEZ N 20243 2% HE A

Tea Master 2024 Spring Tea Selection
T Bk B Bk 3

Seafood & Spicy

A H AR %ot O8 Prperson
(FIMEFE ~ SRAIE - HIHE - 85%)

SRRz
X

jJz| ﬁﬁjﬁilzﬁ% mos 98 Eﬁemm Beef, Pork & Poultry
VLB B R
%ﬁﬁﬁﬁ{#ﬂ:ﬂ}f xit 128 331 Bean Curd

P,
SRR & Vegetables

Y iy i s ¥0s 108 pir person (g:ﬁfe{, Eo?lis

& Rice

%ﬁﬁEM%%% EEF[[; 188 Eiﬁpemun

%ﬁﬁ‘%ﬁ% E%ﬁﬁ EEEP 208 Eiipersun ?ﬁ zl( R i'k *q'

Alcohol & Drinks

ERREA] 2% E » R RERERE  FibERH A AL B ESIR AR -
B BRI T - JFHN10%EE % - MFHEMAYEESRE - & T S BB RS AN - I_LF ﬂf 5 ‘l:»‘
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone AL

under the age of 18 is prohibited. . .
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. LllIlL-h D 1m Slll]l




Signature
Dishes

SPOE-JinLiy

Poached Shrimp

B Market Price

) BUER % 1] W

Deep-fried Mantis Prawn
with Chili and Salt

5ffr Market Price

RPN A ]

Steamed Macau Sole

I5f i Market Price

Il
iy

ﬂ,

wh M A5 B

Baked Crab with Salt

Ay N
T S . 1S
f// r‘; o '!S: " "L 2 :
! ti 'ﬁ_‘.n. '?':1._ v P - , - / y

5f it Market Price

o

NS 7 Tk it 1 (37558 )

Braised Shark’s Fin in Chicken Soup (375g)

M051,988 L reon

P &% spioy
M %3 vegetarian

t @4 Chef's Recommendation

FAMRESLLRTITITE - JFHin10%MR %% -

BRARESE - i EMAENA S8R - % 5808 R 5 HE -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

oK

Signature Dishes

it K g 5

Fresh Seafood

10 38 K2 5 0% 15 WK
Shark’s Fin &

Premium Seafood

i 56 B BB/ R

Seafood & Spicy

TH-FH K
* 5
Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

K B X F

Alcohol & Drinks

- , | S~
IIA J J"l_‘l!i "*U‘ ’
Lunch Dim Sum
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Seasonal
Recommendations

1 oK

Signature Dishes

Signature

Dishes

{1 XS

Poached Farm Chicken
¥R £H
Half Whole

it K g 5

Fresh Seafood

vwor 208  Nor 398

] 7NRD B 10 38 e 5k i3 R

Stir-fried Dried Shrimp and Shﬂl'kfs Fin &
Anchovies with Chinese Chives Premium Seafood
y R ol ht

wor 78 Mov 128

i i N T N
o4 ik £ 75 T 34 A Bk ih 0 1% P /I 3R

Seafood & Spicy
Steamed Pork Patty with Salted Fish
s {5l h _
Small Regular ilf- }H » Z# lﬁ | &

P
x5
Beef, Pork & Poultry

GN Y& P
Bean Curd

m-l:%ﬁﬁﬁ W 7h ol Rt & Vegetables

Steamed Sliced Pork Sl Regular

with Shrimp Paste OE 78 noe 108 g*g ﬂ ﬂﬁ ﬂi

Congee, Noodles
& Rice

vor 88  vor 148

L]

aH

Dessert

{0 55 175 Al

Baked Squid with Soy Sauce

Sr128 0%

K B X F

Alcohol & Drinks
S ®# sooy AT Ot LL 15 8 6B 1 0% 5 98 - o T =
LSl ERAMSE « MXHEMATA DR - T R 5 E - SN
g All prices are in MOP and subiject to a 10% service charge. Photos for reference only. LllIlCh Dim Sum

t @4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Appetizer

& UK B Uk

Marinated Mantis Prawn with Chili

vior 188

ﬁf“ﬁ

¥ e
. W

Uemerr e
\ﬁl_]é]‘?ﬁfff&'%m

Chilled Foie Gras in French Red Wi
7 5] R

Small Regular

vor 198 1oF 388

ik R Wil Ak 2%
Tossed Blood Clams and Okra
~~ with Garlic Spicy Sauce

Monl28

D Pﬁﬁﬂﬁm&mﬁfﬁ S 01 0% PR 528 o
7% Vegotarian BE DS S AHIARYE SRR - T 5 58l RS Ek -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! [ If#E 4} Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 4t

Seasonal

Recommendations

— MBSl 1R

Roasted Crispy Pork Belly Signature Dishes

vor 188

Fresh Seafood

10 38 K2 5 0% 15 WK
Shark’s Fin &
Premium Seafood

B FLan Ay B L fi = 148
BBQ Eel with Fermented
Bean Curd and Garlic

i 56 B BB/ R

Seafood & Spicy

P2 A WP ¥ B T~ P 0

Marinated Shredded Chicken
with Jelly Fish and Sakura Shrimps

vwor 128

TH-FH K
* 5
Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

RREZ W R

Vegetable Bean Curd Sheet Rolls

L1
tor 108 i

Dessert

K B X F

Alcohol & Drinks

W &5 spicy BRI T 0 JFM 0% R 528 - ﬁF. = J[}
PR ) BRA#ESE - M EAASHE SRR - T S 8%a0 RS HEER - LAl
i All prices are in MOP and subiject to a 10% service charge. Photos for reference only. Lunch Dim Sum

t @4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



D BTk 35 4

Spicy Beef Shank and Okra
in Chili Sauce

wor 108

) avnEETF
Marinated Pork Knuckle
with Chopped Ginger

vor 98

T BER UL
Deep-fried Bombay Duck Fish
with Chili and Salt

2% 98

A5 i ¥ S
Marinated Jellyfish Head
with Aged Vinegar

mor 88

JN3 580

Morels in Sichuan Chili Sauce

or 08

W &% Spicy BB T 8 - FEM A1 0% R 528 -
‘ % 3 Vegetarian BRARESE - i EMAENA S8R - % 5808 R 5 HE -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! FHf#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

oK

Signature Dishes

it K g 5

Fresh Seafood

10 38 B 5 Ui i3 WK
Sharl’s Fin &

Premium Seafood

ih B % RAPh /D o

Seafood & Spicy

TH-FH K
* 5
Beef, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

W K B WX F

Alcohol & Drinks

- , | S~
Tl A D >
Lunch Dim Sum




WA g
Australian Lobster .

5 Market Pric_e'ﬁ &

& KR P

Canadian Geoduck Clam = -
er e SR
-i:_;"_, ;__'f‘iﬂ%. :1

I Mai‘]‘f?é{zrléeﬁg e

T ﬁ’-&“'f_:_._;:‘;-" i

S P .

Supreme Assorted Sashimi Platter &

v
' s N AL
e e 5
Y

B i

47 R Spicy
) F3 Vegetarian Epo s

! EIR#E4T Chef's Recommendation Please inform ﬂ]e._ Srvic -



DK BRI i ffy

Marinated Chilled Dalian Abalone

i, L
Mz gy *h

bt U i B (2 545)

Botan Prawn Sashimi
(Minimum 2 Pieces)

BTG 7 H
MOP 78 Each

AL g (20R)
Hokkaido Scallop Sashimi
(Minimum 2 Pieces)

; r
el o

&= ALK VL) B

Canadian Surf Clam Sashimi

ior 168

AtifgiE i H (15032 )

Hokkaido Sea Urchin (150g)
B} it Market Price

v

el
g £
-

= 3

i
'
=

W &% Spicy BB T 8 - FEM A1 0% R 528 -
‘ % 3 Vegetarian BRARESE - i EMAENA S8R - % 5808 R 5 HE -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
‘& FHf#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

oK

Signature Dishes

Fresh Seafood

10 38 B 5 Ui i3 WK
Sharl’s Fin &

Premium Seafood

ih B % RAPh /D o

Seafood & Spicy

FARA K
X
Beef, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

o B Wi R

Congee, Noodles
& Rice

A W

Dessert

W K B WX F

Alcohol & Drinks

Tl A D >

Lunch Dim Sum




L3 A

Australian Lobster

5 4y Market Pru:e1

__ g

I |
il

e L "

Pt |

W UhE L RTI Rt 8 - S 0% RS -

A EH spicy | ~ 'ﬁt* ! | ﬁ&'

@) %% Vegetarian ' : & BARESE - MIHIFRYA TSR T AEATHER S B -
'vm . All pri:::aq are in MOP and subject tora /0% service charge. Photos for reference only.
! FIFHEST Chef's Recommendatior’ \ _an‘ lease inform the Semcqﬁam nf_hh',.r fi gy or d:,eflh'fry requirements prior to ordering.



IR R P

Canadian Geoduck Clam
b it Market Price

RN ol £/ R 3% B

Australian Abalone / Dalian Abalone

5} fir Market Price

W 5

Razor Clam

5 it Market Price

=RbE Y

Cooking Method

XOW 1% Stir-fried with XO Sauce
K] Poached in Superior Soup
i Pan-seared

LIRS Wok-baked

P & spicy

M %3 vegetarian

! @4 Chef's Recommendation

2 [ 95t P p

Thai Mantis Prawn

I5f i Market Price

BT g 7 W L= R AR

Alaskan King Crab / Sri Lankan Green Crab

5} i Market Price

O {0 W) 98

Giant Sea Conch

5 Market Price
RFE 7% Steamed with Shredded Dried Tangerine Peel
w5 2 M) 22 7% Steamed with Garlic and Glass Vermicelli
w5 A U 7% Steamed with Garlic, Chili and Enoki Mushroom

FAMRESLLRTITITE - JFHin10%MR %% -

BRARESE - i EMAENA S8R - % 5808 R 5 HE -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

oK

Signature Dishes

it K g 5

Fresh Seafood

10 38 B 5 Ui i3 WK
Sharl’s Fin &

Premium Seafood

ih B % RAPh /D o

Seafood & Spicy

TH-FH K
* 5
Beef, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

W K B WX F

Alcohol & Drinks

- , | S~
Tl A D >
Lunch Dim Sum




Fresh
Seafood

fEle st

(Giant Gmuper

Ibf it Market Price

;- B ! i T ; ; ' %
o i . ¥ i . W W

7wy ,- | | L AR E - SR 0% S % o
S sncl ok C BHAESE . NNEMANEORRE - T SR RS R -

- =3 . All prices are in MOP and éutﬂect to a 10% service charge. Photos for reference only.
! E IR ST Chef's Fleqfrmkndatmn Please inform the service team of any food allergy or dietary requirements prior to ordering.

LT



I 4 #E 4t

Seasonal
Recommendations

oK

Signature Dishes

Z Wt

Humpback Grouper
5 fr Market Price

B R R

Brown Marbled Grouper
i5f i Market Price

it K g 5

Fresh Seafood

10 38 B 5 Ui i3 WK
Sharl’s Fin &

Premium Seafood

I 1R

Macau Sole

B 4 Market Price

DIN TR

Duskyfin Grouper

5 i Market Price vy 00 B Bk 7 3%

Seafood & Spicy

FARA K
X
Beef, Pork & Poultry

S0 B i K

R

Spotted Grouper
Bean Curd
HT‘I' ffi\ Market Price & Vegetables
Congee, Noodles
Red Speckled Grouper & Rice
LN 2 g I5f it Market Price
= T
Cooking Method |
i
7% Steamed with Soy Sauce Wiz Poached in Shark’s Fin Soup Dessert
A6 MR 1 2% Steamed with “Hua Diao” Wine Bl Deep-fried with Chili and Salt
and Egg White i Baked with Superior Soup
it - Wi
Hh K2 Poached in Salted Water 1 H % Baked with Sea Urchin Sauce ﬂ * & i'k *"I'
i A€ BB Poached with Sichuan Pepper 2+ Baked with Cheese Alcohol & Drinks
'l i FAMEBLLRITit & - M n10%[R 5 %% - 1[_‘__ ﬂ]‘ '1?“ y \\
@ R vogetarian A AHSE - WX EAADASMRE - T AR BAH S - U ’
All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlCl'l Dl_ﬂ'l Sl]Ill

t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




o D e

Simmered Shark’s Fin with Chicken Soup in Clay Pot
,S o —FE=4 UETN:

Per person 2-3 persons 4-6 persons
wor 388  Mor 1,188 Nor 1,988 iﬂ’
(75%2g) (225%2g) (375Eg)

——

i85 N 5 vl e (75%‘%

Tossed Tiger Shark’s Fin with Crab MEaL 5g)

12887 .

HEAE KD £ 38 (7552
Scrambled Egg with Shark’s Fin
and Shredded Yunnan Ham (75g)

vor 528

e AR - F I 0% R %5 2 -

) F3 Vegetarian BRA#ESE - I FAEWaE 8RN - EF SRS ER -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [FIF#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



eLpe el 238 (7558)
Braised Tiger Shark’s Fin
with Supreme Sauce (75g)

o 888 m o

IR TR (7578)

mma Il 28 (755)

Braised Supreme Shark’s Fin
with Superior Soup (75g)

% 888 per person

(2D

Per person

vwor 1,188

Braised Tiger Shark’s Fin Soup with Sea Whelk (75g)

ZLRRK i (7558 )

vor 308

Braised Superior Shark’s Fin with Supreme Sauce (75g)

AR R 3a 8 ]

vor 328

Braised Shark’s Fin Soup with Fish Maw

P &% spioy
M %3 vegetarian

t @4 Chef's Recommendation

FAMRESLLRTITITE - JFHin10%MR %% -

BRARESE - i EMAENA S8R - % 5808 R 5 HE -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

oK

Signature Dishes

Fresh Seafood

1638 5 5 Vi {5 WK
Sharl’s Fin &

Premium Seafood

i 56 B TXPE /P %

Seafood & Spicy

TH-HH K
x5
Beef, Pork & Poultry

)58 B i K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

W K B WX F

Alcohol & Drinks

- , | S~
ol 5O >
Lunch Dim Sum




Tk

;,\ & 19

Premium

el 3L 2 f i 2
Braised Sea Cucumber

and Goose Web with Abalone Sauce

vor 880

ﬁ%ﬁﬁ?ﬂﬁ:ﬂyz (13032 )

Braised Superior Fish | Maﬂ‘*—-:*i >
; "'3:-:-'-’;?,‘-__%3L with Abalone Sauce (130g) '

i M op Per person

%%?ﬂzo}%ﬁ [
Braised 20-Head Afiftdori Abalone e
*Wil;h Suprr:mé‘ﬁjys{er Sauce

———
e
aiﬁﬁf;“i

i A BRIV S - SN 0% 5% -
0 F3 Vegetarian BEXREHSE - IIHIAEPAEHER  ET SEmETRSEN -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [ IF#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 4t

Seasonal
Recommendations

1 oK

Signature Dishes

I 5218w Ak T fify
Braised 8-Head South African
Superior Abalone

with Supreme Opyster Sauce

N80

ﬂ’fz%?ﬂ?:%ﬁﬂliﬁﬁﬂ Fresh Seafood

Braised 3-Head South African Abalone
with Supreme Oyster Sauce

N0 488 bt erson

10 38 % ¥ thi WK
Shark’s Fin &

Premium Seafood

i 56 B BB/ R

Seafood & Spicy

AR
OB RIS A&

Braised Kanto Sea Cucumber Beef, Pork & Poultry

with Abalone Sauce

368 . VLB B i K
Bean Curd
& Vegetables
Congee, Noodles
& Rice

B

Per person

13
G 5 1283k 5 ek W] foid w1z O Q() Iﬁ)H rqul
Braised 28-Head Amidori Abalone Essert
with Supreme Oyster Sauce

K B X F

Alcohol & Drinks

A s A EELRN TS - FFH0%HR &% - fl; its '{'f ‘[‘}
@ =3 vegetarian BhRA#SE - INERAYHE S8R - KT e iliaREEn - "I
All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlCh Dl_ﬂ'l Sl]Ill

t @4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




& % R

Signature Turtle Soup
with Chinese Herbs

BEfor o

Per person Regular

R

=R ORI
Double-boiled Japanese Sea
Cucumber Soup with Martsutake

Q B

D per person

TV Sl e Y SRR s are in MOP and s niefe
mendation R 7 SR e & team of any food allergy or dietary requirements prior TO"orgs
: -'.l’-"‘f'.';-",'.‘-:);:.. .*- a = s = = = _" b "':- T ' = ;Ec-—

i - W =
et -.'a'l_ -




KoL 22 1 Pyt %5 25
Shredded Grouper Soup
with Fish Maw Slices

Egjll; 288 Per person

R KT

Boiled Assorted Seatood Soup

with Bamboo Shoot and Mushroom

EEJIE 98 Per persnn

A i oc vl 2 e Sk 1)

VI SN P L
Chicken Soup with Fish Maw
and Conch

ﬁg:lu’ 33 8 Per person

Bk Bz A R S el = 0
Double-boiled Chicken Soup
with Conch and Dendrobium Herbs

ﬁgjll; 168 Per person

o 2 W AL 7

Fresh Tomato Soup with Sliced Beef
and Egg Drop

ﬁf&? 68 Pe:r person

288

Boiled Rabbitfish and Bean Curd Soup with Coriander

APV A SRR 52

ﬁlglfg 88 Per person

Sweet Corn Soup with Fresh Crab Meat

P &% spioy
M %3 vegetarian

t 4T Chef's Recommendation

FAEMmESLUR TS - M n10%RES% -
BhRR#ESE - INERAAMAEERE - % 58078 R 5B -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

2 #E 1

Seasonal
Recommendations

1 oK

Signature Dishes

Fresh Seafood

10 38 % ¥ thi WK
Shark’s Fin &
Premium Seafood

Seafood & Spicy

*lﬁ AR

3‘ 155
Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

K B X F

Alcohol & Drinks

- , B9
!Fmbbu'y

Lunch Dim Sum




Seafood

i ® A G T R

Steamed Pork Patty
with Local Green Crab

vor 298
(AR ERUT P St -

Steamed Local Dried Fish,
Shrimp and Dried Whitebait

7 f5] hit
Small Regular

vor 118 Vot 188

mran .y » 3; ‘ 7
B I 6 i fifd £, 2
Pan-seared 6-Head Fresh Abalone
with Tangerine Peel and Chili

vor 488

y ;l

o g

L)
FekSpey S A& HIL T T 8 SRR I 09688 552 +
P e BHRESE  MAHEAANATHRE « T ASIBNEEEN o

P ,t 2-* All prices are in MGP and subject to a 10% service l::harge Pﬁﬂtus for rﬁer&nne nnjy
* 5] !Jiﬁ 1 Ghaf*s E;,éamnmenda_ngn Lot A = team of an food allergy ortheiﬂrf mqunremmm,morﬁo ordering.

- .




I 4 #E 4t

Seasonal

Recommendations

B HE A 1 0l 4 1

Braised Fish Maw with Dried Scallop a ; r':";;: Ay ?H W‘ %

and Minced Pork A\ w | ' 2 | | Signature Dishes
A e = T By "

Small Regular

vor 288  Nor 428

WD KR
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

4N Bl

= ; : _. : T o 3
" W, s 2 -'E':.:-.I;-1 .i::_. - " \
_ T ' S Y 2 K »
Small Regular y o S —y = . "ﬁ d( ‘(ﬁ ﬁ
- . I’I .L; r

E‘rg:rg 1 88 Ergj‘g 2 88 Fresh Seafood

10 38 K2 5 0% 15 WK
Shark’s Fin &
Premium Seafood

‘\Q J AL

aw Simmered Sea Snail
| .y f;: 7/ with Rice Wine and Chili
4 7 1] e
Small Regular - -
15 MTE ) Q R S R /DR
wor 178 wor 288 Seafood & Spicy

TH-HH K
x5
Beef, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

Z B+ 1%

Braised Sea Cucumber and
Eggplant with Sambal

vor 188

o By i 1

Congee, Noodles
& Rice

A 2 I )oK £ A
Steamed Dried Salted Fish Dessert
vor 138

W5 K B Ak F

Alcohol & Drinks

W & spioy FA RSN S - FER 0% 538 « ﬁF. = J[}
Pl EARHSE - WA EAADE TSR - BT AR R %S H - 20
All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlCl'l Dim Sum

t @4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 #E 4t

Seasonal
Recommendations

oK

Signature Dishes

B IR I

Spicy-fried Tiger King Prawn

vor 388

B S WA B

Curry Prawn Balls

vor 298

it K g 5

Fresh Seafood

1638 5 5 Vi {5 WK
Sharl’s Fin &

Premium Seafood

AR S

Wok-fried Sea Cucumber
with Leek

vor 298

i 56 B TXPE /P %

Seafood & Spicy

P B an kb Kdid

FH-HH K

Stir-fried Scallop with gﬁ

i
Preserved Black Beans Beef, Pork & Poultry
and Pine Nuts
b il hig — .
Small Regular E Jﬁ ﬁ ﬁ %

vor 188  vor 288

t @4 Chef's Recommendation

ERUP NS

Sautéed Giant Prawn with Salted

vor 168  Mor 288

Please inform the service team of any food allergy or dietary requirements prior to ordering.

Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

Egg Yolk A
= il Dessert
Small Regular

W K B WX F

Alcohol & Drinks

S &% spioy AT i LURI VT 3 + FEM IN10% R 55 28 « o T =
‘ 2z J BRARESE - MxE s S8R - T S8 a0 X 5 HER - LAl
i All prices are in MOP and subiject to a 10% service charge. Photos for reference only. Lunch Dim Sum




ik B e A % Ry Ty
Braised Sichuar Spicy” Boston Lobster S
with Chrt:ken in Cla} Pot - g 2 ais Ei‘ _';“7"

G [ 8 |
MOP 2 . | P40 -._. = 1

% 4 3 ; 2 ﬁfﬁ
Poached Sliced Grouper Filler with Sichuan
Pepper and Assorted Vegetables in Spicy Soup

vor 398

21 f PR PR 3
Wok-fried Dried Whitebait
with Chili and Sichuan Pepper
7 - P

Small Regular

2R 143

b N
-

T s A s s A e FiA M & LUR TS - FF0 n10% R 528 -
T oS e @Hﬂﬁtﬁ% M AENE LR - T SETE RS o
(- e 1% : : Al pnnas are in MOP and subgect to a 10% service charge. Photos for reference only.
* E‘é!ﬁﬁ}ﬁ"}' Chef's Hemmmendatmn : : -~ Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 #E 4t

Seasonal
Recommendations

, ﬁ% %. I‘ % ﬁl\\\ ﬁ e
Braised Mud Crab with Turnip Cake ?H % %
in Sichuan Mapo Sauce Signature Dishes

;788

) KEFIFW
Poached Sliced Beef
in Sichuan Spicy Soup

vor 388

it K g 5

Fresh Seafood

111 3 e 5 i i WK

Shark’s Fin &

. ) B AEBLUIZ B v 20 08 2208 Wi 2= Bk Premium Seafood

Wok-fried Angus Beef Tenderloin
Cubes with Green Peppercorn
and Baby Onion

Mor 238

ih B % RAPh /D o

Seafood & Spicy

B WUHD 3 [ AR RS
Wok-fried Sliced USA Prime
Pork Belly with Sichuan Pepper

vor 168

FH-HH R
A&

Beef, Pork & Poultry

S0 B i K

Bean Curd

S 8 XU R R & Vegetables

Deep-fried Shrimp

with Garlic, Chili and Salt % ﬁ ﬁ'ﬁ m

E?{E 138 Congee, Noodles
& Rice

A
Dessert

J ERPRH R 1 22
Stir-fried Shredded Potato
with Sour and Spicy Sauce

2598

W K B WX F

Alcohol & Drinks
P &% spicy FAG RS R E - HMINI0% RS2 - _r ﬂ" ‘U‘
P ! BRAESE - M AaYE S EER - #T S8aiE RS HW - Iy
i All prices are in MOP and subiject to a 10% service charge. Photos for reference only. Lunch Dim Sum

t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




0 LA W A A
Braised Angus Beef Tenderloin and
Enoki Mushreom with Satay Sauce in Clay Por

AN ol e
Small Regular

_T%TS’H 18 i 198

Fi

Al J'i-.i]

|

| Yimamey
| B

1t

® ;}s% 2 Fe i

Wﬂk-ﬂ‘led Angus

# Sy RO - 0%

@ %3 vegetarian | = %nﬁt%% WAHEARNA TR - T SRR S EL -
- . All prices ¢ ﬂre in MOP and suhgect to a 10% service charge. Photos for reference only.

! [F 1€/ Chef's Recommendaticn Please inform the semce team of any food allergy or dietary requirements prior to ordering.

i



I 4 #E 4t

Seasonal
Recommendations

w1 R L By ASHN 2 B (20032 | ## R
Wok-fried Kagoshima A5 Wagyu Beef Signature Dishes
with Sliced Garlic (200g)

vor 380

Fresh Seafood

10 9 Ko 50k i WK
%ﬁﬁi*%%m&wﬁ Shark’s Fin &
Stir-fried Angus Beef Premium Seafood

with French Beans

vor 238

i 56 B TXPE /P %

Seafood & Spicy

TH-FH K
* 5
Beef, Pork & Poultry

Syhiee =R A _ ﬁﬂemﬁcﬁﬁ .

Stir-fried Sliced Beef - | ' & Vegetables
and Kale with Belacan o, Mo 0
h i Ay RPN N ¢ 5% By R
Small Regular Waes B & SR Rl TN g
a3 e Py S N Congee, Noodles
76 T R -8 o ue S0 :
MOPSS MOP 148 g T PR L & Rice
, =)
ﬁH HH
Dessert
Y &
l, 1
Alcohol & Drinks
S ®h sy B AUV JEI 1 0% BB 5528 < A =
‘ % Vegetarian BRAESE - M AaYE S EER - #T S8aiE RS HW - Y
All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlCl'l Dl_ﬂ'l Sl]Ill

t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




E&Zilﬁli_.,,.nﬁﬁcﬂﬁ

Steamed Pork Bell}f
with Local Salted Fish

) ol ht
Small Regular

vor 38 vwor 148

R LR 1
"’“/—\ . Sweet and Sour Pork Rib
- with Pineapple

Mor 148

ﬁﬁﬁ rnf

Wokfried Rn:}a ﬁ-fel !
Pork Belly with Seallion,

Chili and Sweet SGySﬁ'uCE
AR 5] Kt
Small Regular

vor 78 wor 128

Ll B E LU SR 0% R 5 % -

) E3 Vegetarian BAR#RSE - MEARYESHER - §F S8 MRS EL -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [ IF#4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 4t

Seasonal
Recommendations

1yt Ak e ki HE T
Stewed Pork Knuckle and *H H’Q. %

Fish Maw in Abalone Sauce Signature Dishes

Mor 428

=W BT R

Sweet and Sour Pork with Iralian
Balsamic Vinegar

vor 188

it K g 5

Fresh Seafood

il £ 3 e 95 i o

Braised Pork Ribs in Clay Pot Shark’s Fin &

27 148

Premium Seafood

MR RN
Braised Pork Belly with

Preserved Vegetable and Taro
in Clay Pot

wor 148

ih B % RAPh /D o

Seafood & Spicy

FARA K
X
Beef, Pork & Poultry

S0 B i K

Bean Curd

& Vegetables
RO ER s 2R TS RN
Steamed Pork Cheek
with Silver Bait and Dried Chili % ﬁ ﬂﬁ ﬁi
ke Congee, Noodles
MOP 148 & Rice

, -3
25 T A Al i

Steamed Pork Patty with Dried Squid

7 ol 1

mall egular A W2y
j uf W K B AR OF

ior 98  Yor 138 Alcoliol & Diririks

W & spioy FTA SR 8 0% 528 - iF. ﬂ]‘ ] ‘,[}
PR ) BRARESE - MxE s S8R - T S8 a0 X 5 HER - LAl
i All prices are in MOP and subiject to a 10% service charge. Photos for reference only. Lunch Dim Sum

t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




GREBMG

Baked Chicken with S"ﬂf-- L4

. 52 & H ',? p
Half Whole (f “‘@}F
A

15228 MH428, 3 W

N

Wopl he e

Roasted Goose

EHE P
Upper Quarter  Lower Quarter

oy 228 Mot 248

b dd
T

‘r

P )

—

s

y 2 B £ R
/ =Half Whole
: _ . ﬁﬂ}h T

MOP 438 MDPS 8

?E#@"Jufh% Bty

(T I5F 2309 i)
Signature Braised Pige!t}n '

with Premium Soy Sauce
(30 minutes to prepare)

Igllg ]- ]- 8 EJLh

" & Spicy

g E % ¥ Vegetarian

Pﬁﬁiﬁﬁiﬁuﬁﬂxl’rﬁ %ﬁ'ﬁum%ﬁﬁ%% a “

AR #EE - mﬁﬁﬁﬁ%ﬁﬂﬂﬁﬁ'ﬁ$ﬁﬁﬁﬁﬂm%l&°-'f

All prices are in MDP and subject to a 10% service charge. Photos for refemrme-nnfy '
! EIF#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requen'gmts pnnr to ‘cmdering

l , "'F"

oy e 1 Wl
Ll . '




2 #E 1

Seasonal
Recommendations

Signature Dishes

- :

YL M A IR KA Bl W
Stewed Chicken and Fish Maw
in Shrimp Paste

vor 428

Fresh Seafood

O E2 il A NG 5%
Braised Chicken and Fresh Abalone
with Spring Onion and Ginger

101 3 Ko ¥ O 13 K

in Clay Pot
Shark’s Fin &
g‘.];alj Eii-lﬂl‘ Premium Seafood

wor 200 Ndr 398

o S e SRR/ SR
ﬁﬁﬁ %&%ﬂﬂ}*’gﬁ Seafood & Spicy

Pan-fried Chicken Fillet with

Mushroom and Mandarin Peel _
A -y R
Small Regular % Iﬁ

Beef, Pork & Poultry

)58 B i K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

vor 118 - XoF 168

W Bz A Ui L. %

Crispy Pigeon

x% 108 &4

aH

Dessert

K B X F

Alcohol & Drinks

5% spioy AP LURIE 8 - JER 1% A5 28 - AT T
Pl EARHSE - WA EAADE TSR - BT AR R %S H - 20
All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlCl'l Dim Sum

t @4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




BEAE S\ 2
Braised Cabbage

with Dried Scallop
@ Bean Curd & | i

Vegetables & = ko
5 588 15138

R
Small Regular

L AWHTH
MOP

"
-
e P

with Mince

7y
Small

wot 88

-

-h,.,. r-' - L_"h‘_

A R

Stir-fried Fungus with GinRg8

| = ;J». {o] gt

Small Regular

Wit 7@ wi]yQ

ﬁﬁ S'p}'c? o "i.:.-, & -g.f X i

; '.'jj'.!'r::"_.l‘ .'-"__':.-,i'--:'.'a,:‘h;_ oy
4 e g e T ]
| FR Vegetarian RS - TR

All prices are in Mﬂﬁﬂhﬁi&ihi%i:"ﬁg 1% service Ej:ﬁrbe. Photos for reference only.
Please inform the service team nfér'&j_q’:;ﬁaﬂéf@y or digtary requirements prior to ordering.

i
B

@ EiviEsr Chef's Recommendation 4] :
ke :
it 23

= '-f,;.*'



I 4 #E 4t

Seasonal
Recommendations

1
Signature Dishes

ik f) W H- iz B 1L 2
Braised Fish Maw with
Yam and Fungus

vwor 168

]%}E;S‘ g]: ﬁﬁﬁ Fresh Seafood
Braised Bean Curd with Mushrooms

e 18 0.3} 505 thi Wk
Sharl’s Fin &

Premium Seafood

P IRERM
Stir-fried Chili with

Fermented Black Beans

ih B % RAPh /D o

Seafood & Spicy

and Vinegar

vor 108 MR K
K
Beef, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

o By i 1

Congee, Noodles

/ & Rice
i

Dessert

i o AN ol i
DT 1 it
Stir-fried Okra with Assorted WL I

JT il

Mushrooms and Preserved Black Garlic MOP 88 MOP 1 3 8 " e
W K B KB

Alcohol & Drinks

S &% spioy AT i LURI VT 3 + FEM IN10% R 55 28 « o T =
Pl EARHSE - WA EAADE TSR - BT AR R %S H - 20
All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlCl'l Dim Sum

! [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 #E 4t

Seasonal
Recommendations

oK

Signature Dishes

OpisipHlEG ;J;‘m]] giﬂfm
Stir-fried String Beans and Dried Prawns g
with Belacan EIEIF 88 EEJIE 138

it K g 5

Fresh Seafood

1638 Je ¥ i i Wk
Sharl’s Fin &

Premium Seafood

O K0 /= FEAEXR 1 =4k R 6t B DI /] 3
(W 1 ws B8 1 £ 1 &% 1 dhEkk) Seafood & Spicy

Choi Sum / Kale / Chinese Lettuce / Broccoli
(Stir-fried / Stir-fried with Garlic / Superior Stock /Poached / Poached with Salt and Oil)

hy {3l e

FH-HH K

Small Regular %Iﬁ
¥ 68 2108 Beef, Pork & Poultry

)58 B i K
Bean Curd
& Vegetables

44 B i ¥t

MOP 68 Congee, Noodles
& Rice

b TR Lk

Crispy Bean Curd with Spices

aH

Dessert

K B X F

Alcohol & Drinks

W & spioy FA RSN S - FER 0% 538 « ﬁF. = J[}
Pl EARHSE - WA EAADE TSR - BT AR R %S H - 20
All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlCl'l Dim Sum

t @4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Congee, & 5 L ki
NOOdles & Stir-fried Noodl®& with Squid

in Supreme Soy Sauce

N\ .
@ Rice 5% 118

LEEp O N N
Slﬁnature ‘Fried Rice n
w1th Assorted S&ood

wz 138

=

® HMREA A
Signature Rabbitfish @ onge_e_'ff:" A\
with Homemade EH_t_,B&H T

Al B it 14
.- Erg}}#fl 88 2-3 fnerchns

e 298 [ %fﬁﬁﬂ 4
Braised E-fu Noodles A
with Crab Meat and Vege{aﬂ ¢!

Mg”ﬁ 168

S A | AR T ST 0% 5 2% -
# £ Vegetarian EARESE s INEAENASHERN  ETAEmENREEN -

: All prices are in MOP and subiject to a 10% service charge. Photos for reference only.

! [ IF#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 #E 4t

Seasonal
Recommendations

LA

Local Green Crab Congee

= 5 H
I%rg;il; 2 8 8 Each

oK

Signature Dishes

i A AR KD R K
Stir-fried Rice Vermicelli
with Fresh Crab Meat

and Scrambled Egg

vor 188

it K g 5

Fresh Seafood

10 38 K2 5 0% 15 WK
Shark’s Fin &

Premium Seafood

8 0 Y e Y T
Assorted Seafood with Rice
in Superior Stock

vor 168

FE2 4 W ¥ 6 e 45 45 K

Stir-fried Orzo and Crispy Rice with
Sakura Shrimp and Seafood

vor 168

i 56 B BB/ R

Seafood & Spicy

TH-FH K
* 5
Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

A 22 X 1] 8%
Crispy Noodles with Pork
and Bean Sprouts

mor 118

BRI A R i vor 188
Fried Rice with Wagyu, Black Pepper and Onion

A
BEABAEADR ®it 168 Dessert
Fried Rice with Egg White, Crab Meat and Dried Scallop

Lt i 58 W A B kB

E-fu Noodles in Broth Alcohol & Drinks
S ®h sy A LRI B - SN 0% 55 28 - o T
@ R vogetarian BA LSS - MHEMANA TR - T 555 E - IS8
All prices are in MOP and subiject to a 10% service charge. Photos for reference only. LllIlCl'l Dl_ﬂ'l Sl]Ill

t @4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




S RARST R
Traditional Red Bean
Sweet Soup

A
o
¥

i S Q £ for ‘?P

MOP Per person

BT i, . \ i
hy s ; =iy ; f

® E R N

Sweetened Almond Cream

.....
\

with Egg Whlte e
s 5 Q 5114 ey SR

MOP Per person”

ol

! 4
oy |I| -

t E.IIE,I_

YN R )

13 Il. |_|
|lI l‘r'ﬂ..-"' l

Double-boiled Superior Bird _ =
Nest with Rock Sugar

Tt BEfir
ﬁlajf’ 580 Per 11&1‘5011

| F# Vegetarian EHRHSE - MAHIAEYA SRS T 28578 MR S B -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! [FIf#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 4t

Seasonal
Recommendations

| R
! A EHME Signature Dishes

Sweetened Almond Cream

with Bird’s Nest and Egg White

xE380 WL

Wik H &

Chilled Mango Cream ST P :

with Sago and Pomelo iﬁ: /J( {@ H
Fresh Seafood

5% 8 (i

MOP Per person

10 38 % ¥ thi WK
Shark’s Fin &
Premium Seafood

A6 A4 BR 20 A T
Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

ior 58

i 56 B BB/ R

Seafood & Spicy

TR K

2

x5

Beef, Pork & Poultry

—HAZ YR

Mini Cheese Custards Pudding

Mor 2

e

Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

5 5 B B i 3

e B 1 B Mor 8 LT

Pan-fried Sweetened Rice Cake Dessert

A 72 ORAT ) S8 i
Mango Pudding WK BB

Alcohol & Drinks

S ®# sooy AT Ot LL 15 8 6B 1 0% 5 98 - o T =
‘ 2z J ERRHESE - I AAYEEEEN - TS 8@ NRSHER - "y
g All prices are in MOP and subiject to a 10% service charge. Photos for reference only. LllIlCh Dim Sum

t @4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




SR KR

White Wine

R H % WA F/RER G - T > Ha T
Quinta de Soalheiro, Alvarinho, Vinho Verde,
Portugal 2022

WAL A R R SRR > YIS - BHF

Domaene Gobelsburg Gruner Veltliner, Kamptal,
Austria 2022

SRR R - TS - PIES

Pazo de Senorans Albarino, Rias Baixas,
Spain 2022

PEpL A BT BTN BT - BER S - TERH

Ceretto Blange Arneis, Piedmont, Italy 2020

FRR TR MBS - PR - 3:E

Hugel & Fils Classic Riesling, Alsace, France 2021

JUR R RZEIR - ;7 BL/RAY »

Domaine Vacheron Sancerre, Loire Valley, France 2022

LR ZEMEKAHR » D/REE - g =
Cloudy Bay Sauvignon Blanc, Marlborough,
New Zealand 2023

PHIM3EEZ N - FITE SR - SOKH)
Shaw and Smith M3 Chardonnay, Adelaide Hills,
Australia 2016

FREREL1.2% L « S RGEREERE - FEEEHEHASA T ERELEERE -
At LR 1T - M IN10% k5% » MAHEME WA SR « % T AR g S -

(53]

Per Bottle

vor 400
vor 400
vor 500

vor 530

vor 580

vor 700

vor 708

vor 980

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

oK

Signature Dishes

it K g 5

Fresh Seafood

10 38 K2 5 0% 15 WK
Shark’s Fin &

Premium Seafood

i 56 B BB/ R

Seafood & Spicy

TH-FH K
* 5
Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

K B X F

Alcohol & Drinks

- , | S~
IIA J J"l_‘l!i "*U‘ ’
Lunch Dim Sum




AN KR

Red Wine

FLFF LD T > ILHLBHEIR » PRRA L

Chapel Hill Winery Shiraz, McLaren Vale, Australia 2021

AR T I e 2 > FLURLNG - DY PR

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain 2019

MR IR - P2 5 - 5

Chateau Fourcas Borie, Haut Medoc, France 2013

iR R Mg - 2ShRA o

PLIH 2255

-

il

Casa Lapostolle Cuvee Alexandre Merlot, Colchagua Valley,

Chile 2020

I EOR A WL > FEHTRAN > SORR

Querciabella Chianti Classico, Tuscany, Italy 2019

B A A St DT SERIRAY 0 R

R AE

Jim Barry McRae Wood Shiraz, Clare Valley, Australia 2020

DIRPWE R - by - Rt - RE

Beringer Cabernet Sauvignon, Knights Valley, USA 2019

SePLT N R AN R B - BT > B

Craggy Range Te Muna Road Vineyard Pinot Noir,
Martinborough, New Zealand 2018

Ky - 2K - R

Chateau Daugay, Saint-Emilion, France 2012

FREREL1.2% L « S RGEREERE - FEEEHEHASA T ERELEERE -

i | gl W 4

iR TITE - FMM10%RS % - MHEMKWA R - § T S 8ariEmm S -
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

(53]

i I
0z 480
05 580
"% 650
" 680
22700
% 740
2% 800

vor 360

vor 925

I 4 #E 4t

Seasonal
Recommendations

oK

Signature Dishes

it K g 5

Fresh Seafood

10 38 K2 5 0% 15 WK
Shark’s Fin &

Premium Seafood

i 56 B BB/ R

Seafood & Spicy

TH-FH K
* 5
Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

K B X F

Alcohol & Drinks

- , | S~
IIA J J"l_‘l!i "*U‘ ’
Lunch Dim Sum




]

Chinese Wine

/BB 100ml

Little Lang (45%)

i (E2F1573) 50ml
Guo Jiao (National Cellar) 1573 (52%)

M (il

Luzhou Laojiao (Tequ) (52%)

A RR 32 981 54

Si Jiu Lang V15 (53%)

Vi Zas (E2EE1573)

Guo Jiao (National Cellar) 1573 (52%)

g

Zhong Hua (53%)

251573 (BE1%)

Guo Jiao (National Cellar) 1573 Zhen Chuan (52%)

Vi A (EEE1573) E&

Guo Jiao (National Cellar) 1573 Guo Xue (60%)

451573 (HE7KE%) 250ml
Guo Jiao (National Cellar) 1573 Wen Yong Sheng (68%)

H%£1573 (?Eikﬁ)

Guo Jiao (National Cellar) 1573 Wen Yong Sheng (68%)

251573 () 750ml

Guo Jiao (National Cellar) 1573 Xu Liao Yuan (58%)

E%21573 (&5 E) 888ml
Guo Jiao (National Cellar) 1573 No. 1 China (52%)

E 411573 (E#) 1.666L

Guo Jiao (National Cellar) 1573 National Porcelain (55%)

FREREL1.2% L « S RGEREERE - FEEEHEHASA T ERELEERE -

FAHRESLURTIHE « FMM10%RE 3 - WAHEARPA LR « T EarilamEH -

(53]

Per Bottle

vor 118

vor 250

vor 080

vor 2,180

vios 2,880

vor 2,980

mor 3,980

vor 8,380

#1210,800

vor 19,800

vor 13,800

vor 20,800

vor 21,800

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

1 oK

Signature Dishes

it K g 5

Fresh Seafood

10 38 % ¥ thi WK
Shark’s Fin &

Premium Seafood

i 56 B BB/ R

Seafood & Spicy

TH-FH K
* 5
Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

K B X F

Alcohol & Drinks

Tl A D >

Lunch Dim Sum




]

Chinese Wine

R L PR R 54

Gu Yue Long Shan Chen Nian Jia Fan 5 years

TR L PR A4 e 84F

Gu Yue Long Shan Chen Nian Hua Diao 8 years

TR L PRAEAE 204

Gu Yue Long Shan Chen Nian Hua Diao 20 years

g

Jiu Gui (52%)
IKHHj
Swellfun (52%)
TR

Wu Liang Ye (52%)

1 53%
Mou Tai 53%

X 6154

Mou Tai 15 years

7 B304

Mou Tai 30 years

8504

Mou Tai 50 years

FREREL1.2% L « S RGEREERE - FEEEHEHASA T ERELEERE -
At LR 1T - M IN10% k5% » MAHEME WA SR « % T AR g S -

(53]

Per Bottle

- wor 480

780
% 880
2% 1,380
22,680
1% 2,980
254,388
"% 39,000
"% 63,000

vor 98,000

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

1 oK

Signature Dishes

Fresh Seafood

10 38 % ¥ thi WK
Shark’s Fin &

Premium Seafood

i 56 B BB/ R

Seafood & Spicy

TR K

2

x5

Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

K B X F

Alcohol & Drinks

- , B9
ol 5O >

Lunch Dim Sum




I 4 #E 4t

Seasonal
Recommendations

T8 H = | i 3K

5 Signature Dishes
CO gnaC Per Bottle

5T e vSOP - wor 1,188

Hennessy VSOP

WA XO nor 2,400

Otard XO

BRI 02 798

Martell Cordon Bleu . ‘ ‘
it K 1

o2 H] XO raht 2,988 Fresh Seafood

Martell XO

Ajkg X0 . ﬁgp 2’ 988 Sharl’s Fin &

Remy Martin XO Premium Seafood

e XO nor 3,198

Hennessy XO

FF e b 5 vwor 15,888

Hennessy Paradis Extra

= X i 05 B BBk /R
= Mo 50,888 Seafood & Spicy

Remy Martin Louis XIII

54T ) Ol 162,888 TH-HH R

P
Richard Hennessy L.\ ﬁ;
Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

K B X F

Alcohol & Drinks

BERREA1 2% E - SRNETERE - S EEAHASA L HERREAERRS -
FA & LRI - JEMIN10% 5 % « AFHEMR WA SR - WT ARAENE SN - !I;_ ﬂ]‘ ] J[}
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful fo health. The sale or supply of alceholic beverages to anyone "A)

under the age of 18 is prohibited. .
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. LllIlCh Dl_l'll Sl]Ill




iy B R LY e

Scotch Blended Malt Whisky

I IR e 1

Ballantiness Finest

215 e

Chivas Regal 12 years old

4t )\F

Chivas Regal 18 years old

ZHEEFE

Chivas Royal Salute 21 years old

BT e AR B

Johnnie Walker Black Label

2R AR s

Johnnie Walker Blue Label

RN A3 Tl

Johnnie Walker King George V

iN i E B Y

Scotch Single Malt Whisky

ZFt+ AN E HiE

'The Macallan 12 years old Double Cask

- N (o WA B2 ST

'The Macallan 18 years old Sherry Oak

zZ R T I A E R

The Macallan 25 years old Sherry Oak

FREREL1.2% L « S RGEREERE - FEEEHEHASA T ERELEERE -
At LR 1T - M IN10% k5% » MAHEME WA SR « % T AR g S -

(53]

Per Bottle

- wmor 075

vor 750

vor 1,350

vor 2,325

vor 750

vor 3,188

vor 9,000

B

Per Bottle

vor 1,650

vor 8,880

Mor 43,888

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

1 oK

Signature Dishes

it K g 5

Fresh Seafood

10 38 % ¥ thi WK
Shark’s Fin &

Premium Seafood

i 56 B BB/ R

Seafood & Spicy

TR K

2

x5

Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

K B X F

Alcohol & Drinks

- , B9
ol 5O >

Lunch Dim Sum




JOE 11 Wi

Imported Beer

i S LY

Blue Girl

=L

Heineken

745 318

Local Beer

T W

Tsing Tao

ARLEY

Macau Beer

IR BH SRR

Sparkling and Mineral Water

2 AR OK

Perrier 330 ml

HER =

Evian 330 ml

R 1

Panna 1000 ml

FREREL1.2% L « S RGEREERE - FEEEHEHASA T ERELEERE -
At LR 1T - M IN10% k5% » MAHEME WA SR « % T AR g S -

(23]

Per Bottle

- Mo 48

Mor 48

(23]

Per Bottle

vor 42

vor 42

3

Per Bottle

vor 38

vor 38

vor S0

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmiul to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

1 oK

Signature Dishes

it K g 5

Fresh Seafood

10 38 % ¥ thi WK
Shark’s Fin &

Premium Seafood

o 0 % Tk 7 3%

Seafood & Spicy

TH-HH K

P

R

Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

K B X F

Alcohol & Drinks

- , B9
ol 5O >

Lunch Dim Sum




I 4 #E 4t

Seasonal
Recommendations

"R | 3K

I R Signature Dishes
SOft Dl‘lnks Per Glass

A AR - MorJ5

Coca Cola

ToBE AR Mor 35

Coke Zero

L M35
Sprite

Uif K i S
%j’]‘ 7]( b 35 Fresh Seafood

Club Soda

Wi 14 38 Je ¥ i thi VR
‘E‘:\%%ﬂ - b 35 Shark’s Fin &

Cream Soda Premium Seafood

%ﬁ =2 (53]

SPECia.I. DI’iI‘lk Per Glass Per Bottle

Seafood & Spicy

Y8 B DRSSk 18 4068
Monk Fruit Herbal Drink SN ' _.
TH-HAH K
P
x5
Beef, Pork & Poultry

o B gk K
Bean Curd
& Vegetables

o By i 1

Congee, Noodles
& Rice

aH

Dessert

WK B KR

Alcohol & Drinks

BERREA1 2% E - SRNETERE - S EEAHASA L HERREAERRS -
FA & LRI - JEMIN10% 5 % « AFHEMR WA SR - WT ARAENE SN - _!;',I: ﬂ]‘ ] ‘E\
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful fo health. The sale or supply of alceholic beverages to anyone 4N

under the age of 18 is prohibited. .
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. LllIlCh Dl_l'll Sl]Ill




R 2

Dim Sum Set Menu

NOER

Dim Sllm Set Menu / ﬁid]()};];’ 520 (P42 for 4 persons)

,’J\ﬁ (iﬁ 11%:) Choose 1 Appetizer

Bk e £ ok EA JRFREREH- e 52 K ek 45

Crispy Bean Curd Morels in Sichuan Chili Sauce Deep-fried Milk Custard
with Spices
RS (G 47K) Choose 4 Dim Sum % N
%% 4
5 - Steamed Dim Sum
w5 1T 2 HE S Syt 2z XUR
Steamed Pork Spare Ribs with Garlic Steamed Chicken Feet
with Black Bean Sauce

Stmm]{-!iﬁntlzeﬁgBaﬂs E|y g P

with Aged Mandarin Peel Deep-fried Prawn and Chives Spring Rolls ﬁi( M}: ,Jﬂ 4'5.
mfEE Sk i Brked
Steamed BBQQ Pork Buns Steamed Mushrooms Bun Dim Sum
PIHE XS L Pk 52 R bR
Steamed Chicken Rolls Baked Black Sesame Puff
with Yam and Bean Curd Skin
PEAEES RN
%ﬁj Jﬁij% Steamed Glutinous Rlie with Dried Scallop
Deep-fried Glutinous Rice Dumplings and Chicken in Lotus Leaf
with Pork and Fried Shrimp

Hfﬁ‘jléﬁ?d} %W Steamed I;l?c:; Iguﬁﬁﬁtﬁgﬂéd Shrimp

Crispy “Lychee” Balls and Spring Onions
with Salted Egg Yolk Crem:n
B 78 B R
F;E] #s Meat Dish Steamed Rice
ARG (B H)
Poached Farm Chicken (Half)

EE& (]_ﬁ 1 ﬁ) Choose 1 Main Dish % ﬁ ﬂﬁ m

W S A0 e
Signature Fried Rice Wok-fried Rice Noodles and Rice
with Assorted Seafood with Beef in Supreme Soy Sauce

ﬁ% Vegetable Dish

BR7EF D

Superior Stock with Seasonal Vegetables

HEBAIEH T202445H1%5H

This set menu is not available on May 1-5, 2024

AEHT RN ZEH EAARE LN o fr
Not Applicable on Saturday; Sunday and Public Holidays 40) ' ’
A La Carte

FAREELRITE - M I10% 53 - MXHEMADA LSRR - WF SR S E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




BT NN

Appetizer

FBURR T 5 U

Marinated Mantis Shrimp with Chilir

r Lo A B8 AL Bt

BBQ Eel with Fermented Bean Curd and Garlic

3B JXL ] W

Deep-fried Shrimp with Chili and Garlic

P2 A P i T T 0 05

Marinated Shredded Chicken with Jelly Fish
and Sakura Shrimps

PR 5 M Bk %

Tossed Blood Clams and Okra with Splcy Garlic Sauce

Sy SR

Vegetable Bean Curd Sheet Rolls

PR K 5% - Jik

Beef Shank and Okra in Sichuan Chili Sauce

TR

Deep—ﬁ'ied Whitebait with Chili and Sichuan Pepper

ik U £

Deep-fried Bombay Duck Fish with Chili and Salt

H Yl 25 F

Marinated Pork Knuckle with Chnpped Ginger

4 i 765 2 Sk

Jellyfish Head Marinated with Aged Vinegar

ik e & PR L

Crispy Bean Curd with Spices

bR T i -

Chili Spicy Morels

W& Bz 0se 3L 4%

Crispy Pigeon

i

BT

MOP

W16

MOP

L W pr
MOP

L AW plr

MOP

W10

MOP

B 1In

MOP

BT

MOP

BT

MOP

BT

MOP

B 1oG

MOP

W

MOP

BT

MOP

BT

MOP

BT

MOP

FEREBRIT N - M I10% M5 38 « MRHEMADA LSRR - WF SR S E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

188

148

138

128

128

108

108

98

98
98
83
68
68

108 /%

- H each

R 2

Dim Sum Set Menu

73)‘&' : ﬁ
JN 133 ]

Steamed Dim Sum

WA B A

Fried and Baked

Dim Sum

P 7% iR

Steamed Rice

o By i

Congee, Noodles
and Rice

nn ’
Ala C.;u'te




2D 8

Dim Sum Set Menu
—FE~

p

INNYYAV) ]
Steamed Dim Sum

£ 8 I VR PE 0 IR - W& 98

Soup Dumpling with Shark’s Fin and Dried Seafood

IR N % 68
Signature Crystal Shrimp Dumplings

| T
% ﬁﬂ % i aﬁg‘% 5 8 ﬁaﬁd Dim Sum
Steamed Pork Dumplings topped with Pork Liver

A TR iy )
Steamed “Mangosteen” Bun with Black Truffle, Shrimp

and BBQ Pork HEE B 5

Fried and Baked

A A ' iz 48

Steamed Mushrooms Bun

(YR FUPLE R "% 42

Steamed Chicken Rolls with Yam and Bean Curd Skin

WP 7% B

Steamed Rice

oW B W

Congee, Noodles
and Rice

$ﬂ%ﬁ>

A La Carte

FEREBRIIT N - R I10% M85 38 « MIXHEMAHA T SRR - WF a5 5 E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




HDODER
Dim Sum Set Menu
—E~

7% M

INNYYAV) ]
Steamed Dim Sum

BT 7R SE - M& 58

Steamed Pork Dumplings with Shrimp and Crab Roe

K ST Mk 58

Braised Bean qud Sheet Rolls iq Supreme Both

7% K
= FIAAIC A
% @73 j’:’"ﬁ‘%{’ &EE)E 42 Steamed Dim Sum

Steamed Pork Spare Ribs with Garlic

Bt RUR W2

Steamed Chicken Feet with Black Bean Sauce

AURE B o
lJ_lﬁ‘ﬁI: I}jfi | &Egg 42 Fried and Baked

Steamed Minced Beef Balls with Aged Mandarin Peel Dim Sum

BB "% 42
Steamed Glutinous Rice with Dried Scallop and
Chicken in Lotus Leaf

B R s 42

Steamed BBQQ Pork Buns

P 7% i R

Steamed Rice

o By i

Congee, Noodles
and Rice

e %,

A La Carte

B HE LRI - FEM IN10% RS 38 « MFHEMAMA D SURE « WF S a0 A8 S E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




BLIL i

Steamed Rice Flour Rolls

"% 68

Mg B RS
Steamed Rice Flour Roll

with Roasted Goose
and Preserved Vegetable

*% 68

BT X B

Steamed Rice Flour Rolls Stuffed with BBQ Pork

iAW

Steamed Rice Flour Rolls Stuffed with Beef and Coriander
MR (TEALY|

Roll with Mixed Sauce

Vi IH Z AR UE K i

Steamed Rice Flour Roll with Dried Shrimp and Spring Onions

FAREELRITHE » FHIN0%EE R « MA{EMENAERRS - BT SEnENESEN o

WE Bz 21k — & i
Steamed Red Rice Flour Rolls
Stuffed with Seafood

and Deep-fried Dough

"% 58

"% 58

"% 42

"% 42

All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

NODER

Dim Sum Set Menu

@' ' )_Ef
JN 133 ]

Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% i R

Steamed Rice

o By i

Congee, Noodles
and Rice

e %,

A La Carte




R 2

Dim Sum Set Menu

HURE Bl 554

Fried & Baked Dim Sum

XOE MMz % b JF

Wok-fried Turnip Cake with XO Sauce

M 78

@' : ﬁ
JN 133 ]

Steamed Dim Sum

Wi B2 Mk P B2 X 58

Crispy BBQ Pork Bun
with Tangerine Peel

iz 58 HE B KL

Fried and Baked

Dim Sum

g ST A
Deep-fried Taro and
Pork Dumplings

"% 48

1K B 5 JoR

Baked Black Sesame Puff

"% 42

P 7% i R

Steamed Rice

M R AL 0 7 B BR 9 8 i R
Crispy “Lychee” Balls Congee, Noodles
with Salted Egg Yolk Cream and Rice

"% 42
4k B R MR 5 5 Mg 58

Deep-fried Prawn and Chives Spring Roll

585 K "% 42

Deep-fried Glutinous Rice Dumplings with Pork and Dried Shrimp

B B R R Sk "% 38
Steamed Multi-grain Buns * ﬁi <9 2 ﬁ' ’

A La Carte

FEREBRIT N - M I10% M5 38 « MRHEMADA LSRR - WF SR S E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




NODER

Dim Sum Set Menu
2 Kl

Soup

AR 5o vh BR ek i 5 288/ it regular
Boiled Rabbitfish and Bean Curd Soup

with Coriander

Bk K A ik 4B Sk i =& X M= V08 it perpersin
Double-boiled Chicken Soup with Conch %
and Dendrobium Herb AiAdCLL,

&= HEA M A 5 8/ 0 bt pecson

Daily Double-boiled Soup

A 47 18 PR B Ok 38 #(i3: 88/t per person K o 2

Sweet Corn Soup with Fresh Crab Meat Fried and Baked

Hamnt W& #1368/ per person

Fresh Tomato Soup with Sliced Beef and Egg Drop

Steamed Dim Sum

Dim Sum

P 7% i R

Steamed Rice

o By i

Congee, Noodles
and Rice

e %,

A La Carte

B HE LRI - FEM IN10% RS 38 « MFHEMAMA D SURE « WF S a0 A8 S E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




NODER

Dim Sum Set Menu

WP 7% B R

Steamed Rice

HEE RUIVR R 68/ per bowl

Steamed Rice with Pork Spare Ribs and

Chicken Feet

B R , 1% 68/ 451 pc bow

Steamed Rice with Preserved Meat and % 4'%.

Chinese Sausage Steamed Dim Sum

WA B A

Fried and Baked
| Dim Sum
T8 F R AR
Steamed Rice with Pork Patty
and Dried Squid

&Eé_g 68/ & per bowl

P 7% i R

Steamed Rice

fivs H AL 2 ¥ WS R

Steamed Rice with Chicken,

Chinese Sausage and Mushroom % ﬁ ﬁﬁ iﬁ
o v Congee, Noodles

&EE;;E 68/ B i per bowl and gRice

e %,

A La Carte

B HE LRI - FEM IN10% RS 38 « MFHEMAMA D SURE « WF S a0 A8 S E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




b T TR

Congee, Noodles and Rice

75 15 HEAT 35

Pork Congee with Sliced Fish and Squid

=28 e o
Fried Rice with Wagyu Beef, Black Pepper
and Onion |

ik 4 AR AE Kk
Stir-fried Rice Vermicelli with Fresh Crab Meat
and Scrambled Egg

5 BB BRI 22 BRSOk

—

Braised Vermicelli with Shredded Roasted Goose
and Pickled Vegetable

LA T 40 4 P ]
Stir-fried Rice Noodles

with Beef in Supreme Soy Sauce

ik 128

mﬁg—% 88 / FEWE each

" 188

Mios 188

*% 168

W IHEE R

Fried Rice with Shrimp and

~ Cream Sauce, Shredded Chicken

and Tomato Sauce

"% 168

FEREBRIT N - M I10% M5 38 « MRHEMADA LSRR - WF SR S E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

R 2

Dim Sum Set Menu

7% M

Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% iR

Steamed Rice

o By i Y

Congee, Noodles
and Rice

' JH\ ’
Ala C.u'te




b 1 TR

Congee, Noodles and Rice

iﬁﬁ@%ﬁﬁ &] ')’l.j*g &Eé_% 1 88/2-3{i persons

Signature Rabbitfish Congee with
Homemade Meat Ball

PR W ¥ S D 45 48 0K "% 168
Stir-fried Orzo and Crispy Rice with Sakura Shrimp
and Seafood

RHEEANEB DR *% 168

Fried Rice with Egg White, Crab Meat
and Dried Scallop

SRR | Mk 118
Stir-fried Noodles with Squid
in Supreme Soy Sauce

Py 22 0Tl 3 Mios 118

Crispy Noodles with Pork and Bean Sprouts

B HE LRI - FEM IN10% RS 38 « MFHEMAMA D SURE « WF S a0 A8 S E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

NODER

Dim Sum Set Menu

@' ' )_Ef
JN 133 ]

Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% i R

Steamed Rice

o By i

Congee, Noodles
and Rice

e %,

A La Carte




NODER

Dim Sum Set Menu

R R

Dessert

AR b 5 8/ AL per person

Traditional Red Bean Sweet Soup

E EI%?E-% b 5 8/ FAL per person

Sweetened Almond Cream with Egg White

p 7% N
& Hﬁﬁ RES% 5 8 / ;Tﬁ‘[. per person Steam:d Dim Sum

Chilled Mango Cream with Sago and Pomelo

AR RRZREAS "% 58

Glutinous Rice Balls with Peanut and Coconut Flakes

WA B A

‘Iﬂ: IH % ? > % . Eﬂé—% 42 Fried and Baked
Deep-fried Sweeten Fgg Custard Balls Dim Sum
BEHMT Rx 38

Mango Pudding

e B2 K e 4 M 38

Deep-fried Milk Custard

M B F B RS P 7% iR

Crispy Steamed Rice Cake | e W T Steamed Rice

®i% 58

o By i

Congee, Noodles
and Rice

— O Z LYk

Mini Cheese Custards Pudding

™% 52

e %,

A La Carte

B HE LRI - FEM IN10% RS 38 « MFHEMAMA D SURE « WF S a0 A8 S E -
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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