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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.‘
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Seasonal
Recommendations

BXAUMRIRKIN

Poached Luffa with Assorted Seafood

P EURAT 2 I I HRER

Sweet and Sour Prawns with Pink
Guava and Stem Ginger

X.0. %22 ¥ e B ER
Stir-fried Giant Grouper Fillet and
Water Bamboo with X.0. Sauce

e BRI E A

Stir-fried Spicy Preserved Meat
with Bamboo Shoot

SR AR R BN
Poached Minced Pork with Bitter
Seuash and Fox Nuts

WHARREAS
Stir-fried Fresh Lily Bulbs, Asparagus
and Walnut
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Seasonal
Recommendations

##1 i oK

Signature Dishes

Hij >R

Appetizer

Fresh Seafood

4038 4 95 O
Shark’s Fin &

Premium Seafood

i 807 e RPK /R

Seafood & Spicy

AR
X5
Beef, Pork & Poultry

508 B i K

Bean Curd
& Vegetables

9% By i Y

Congee, Noodles
& Rice

Al

Dessert

W % Spicy
’ RFE Vegetarian
t BT Chefs Recommendation

FAREO AT TitE - FHn10%BESR -

BRAWSE - AXHEARKMASURLE - BT~ RaT @ DR ESHAMN -

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 osdering.

WK B K F

Alcohol & Drinks




Seasonal
Recommendations

13 J) AF B 2 4L i

13** Anniversary Dining Offer: 2024.5.6 - 5.24

[P ERYT™ | 201 148 2 TH 5% 08 2
Galaxy Macau™ 2011 Ripe Pu-erh Tea

PRI 202474 7% H#E 5

Tea Master 2024 Spring Tea Selection

# H A5 % % 68 K
(EVHAE ~ FRIAE ~ BEIHAE ~ 556) _

AT R NEOQ B

) T St ) wor 128 b person

) T e g e vor 108 per person

W 2R L R vor 188 b person

AR 2 R vor 208 i pecson

ERREA1.2%LE » B RNAESERE - S BB HAS AT HESREEERETH -

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.
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Seasonal
Recommendations

iR

Signature Dishes

Hij >R

Appetizer

Fresh Seatood

16 3} 2 i 1 WK
Shark’s Fin &

Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

FH-FH MK

e on

x5

Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

WK KK F

Alcohol & Drinks




I 4 #E 4t

Seasonal
Recommendations

il
& Sienature Dishes
Signature -

Dishes
i >k

Appetizer

EPOE-Si5LI :
Poached Shrimp % /JC 7‘@ ﬁ

Fresh Seatood

B Market Price

11138 e ¥ Vi 16 WK
Shark’s Fin &

Premium Seafood

) BUER % 1] W

Deep-fried Mantis Prawn
with Chili and Salt

I5f v Market Price

HAKRWN i 96 B TP /D e

Seafood & Spicy

Steamed Macau Sole

I Market Price

TH-FH K
* 5
Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

wh M A5 B

Baked Crab with Salt

5f it Market Price

9% B i R

Congee, Noodles
& Rice

NS 7 Tk it 1 (37558 )

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

S Dessert
= . 114
ﬁg? 1 3988 4-6 P::'snlls

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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

il S
Signature Dishes

Signature
Dishes
i >k

Appetizer

{1 XS

Poached Farm Chicken
¥R £H
Half Whole

vwor 208  Nor 398

it K i
Fresh Seafood

R S PN 2=

Stir-fried Dried Shrimp and

I S : b
Anchovies with Chinese Chives ﬂﬁ&% ﬁﬂ‘{ﬁj %
Shark’s Fin &
* i) o Premium Seafood
Small Retsular remium Seafoo

wor 78 Mov 128

By R 75 T AL D

Steamed Pork Patty with Salted Fish

7 5 fe
Small Regular

vor 88  vor 148

L]

i 56 B TP /P 3%

Seafood & Spicy

FH-FH MK
e on

x5

Beet, Pork & Poultry

WA e

: Small Regular —a
St.eamed.Sllced Pork A A2 51 Jﬁ & ﬁ %
W]th Shrlmp PEStE MO P 78 MOP 1 08 Bean Curd

& Vegetables

9% B i R

Congee, Noodles
& Rice

{0 55 175 Al

Baked Squid with Soy Sauce

Sr128 0%

i

Dessert

S & sy AR ELURTI I8 F RN 0%6R 5 % - WK B kB
@ =3 vegetarian BhRR#ESE - INERAAMAEERE - % 58078 R 5B -
All prices are in MOP and subiject to a 10% service charge. Photos for reference only. AICD]]DI & Dl‘i]]kﬁ

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.
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Seasonal

Recommendations

Roasted Crispy Pork Belly Signature Dishes

2% 188
i SR

Appetizer

Uit K g

Fresh Seatood

1038 Y2 Vi i IR

! Shark’s Fin &
ﬁﬂ% ﬁﬁmﬁ Efgfg 1 4 8 '1 | Premium Seafood
BBQ Eel with Fermented
Bean Curd and Garlic

i 56 B TP /P 3%

Seafood & Spicy

PRACUD 3 T 400
Marinated Shredded Chicken
with Jelly Fish and Sakura Shrimps

vor 128 TR K
* 5
Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

RRBEZE RN
Vegei\able Bean Curd Sheet Rolls %g ﬁ} ﬁi ﬁi

L Congee, Noodles
MS)JII; 108 & Rice

i

Dessert

I & spioy FE G LRI 8 - JEM I10%H8 5598 - iﬁ 7]( & i’k *i[
‘ %% Vegetarian EHBHSE - I3 AAEYE S8R - % TS EBaiENRSHR -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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

D BTk 35 4

Spicy Beef Shank and Okra
in Chili Sauce

wor 108

1 3R

Signature Dishes

Hij >R

Appetizer

) avIERTF

Marinated Pork Knuckle
with Chopped Ginger
vor 98 W A i

Fresh Seatood

1430 B 32 i 1 R
Shark’s Fin &
Premium Seafood
T RER UL
Deep-fried Bombay Duck Fish
with Chili and Sale

2% 98

i 56 B TP /P 3%

Seafood & Spicy

A5 T ¥ 4 :
Marinated Jellyfish Head ﬁli W . Z# Iﬁ ), 4

with Aged Vinegar %ﬁ
B 5% 88 Beef, Pork & Poultry
MO P

X555 B ok x
Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

JN3 580

Morels in Sichuan Chili Sauce
% 68

-3
S

Dessert

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




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

L
Mz gy *h

bt U i B (2 545)

Botan Prawn Sashimi
(Minimum 2 Pieccs)

EI?};F 78 Each

I;‘u\\\

1” f IIM m .
A YL R A5 y jkiﬁﬁ%?ﬁ“% (ZEE)
o 2o =5 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)

5f 7 Market Price
W &5 spicy FAEREHLRITITE  FHN10%RES -
@ %% Vegetarian EHOSE - ey a S8R - BT SEaTiE N E S -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

4 $E 5t
Seasonal
Recommendations

1 X

Signature Dishes

Hij >R

Appetizer

Fresh Seatood

10 3 N 32 i 1 WK
Shark’s Fin &
Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

FH-HEH K
XE

Beet, Pork & Poultry

X555 B ok x
Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

W

Dessert

W K B K F

Alcohol & Drinks




L3 A

Australian Lobster

5 Market Pnce ¥

(|

i
[
I |
(|
v
! [ N (R e "\-4'
£ ] i N, Ll
‘ o .- .‘S RIS - S 0% S o
¢ £ Vegetarian : l Tea BRAHSS - XTI RYE SRR T SE R AR S B -
tm* All 5::~ri:::o3t-_:f are in MOP and subject t va 1 0% service charge. Photos for reference only.

! [ IF#E 41 Chef's Recommendatior! > Eease-inf_mmﬂi‘esemicafgamnf_hhyf rgy or dietéry requirements prior o ordering.
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Seasonal
Recommendations

1 3R

Signature Dishes

Hij >R

Appetizer

IR R P

Canadian Geoduck Clam
b it Market Price

2 L] 95 K P

Thai Mantis Prawn

I5f i Market Price

Uit K g

Fresh Seatood

10 58 B ¥ Vi 10 WK
Shark’s Fin &
Premium Seafood

RN ol £/ R 3% B

Australian Abalone / Dalian Abalone
5} it Market Price

BT g 7 W L= R AR

Alaskan King Crab / Sri Lankan Green Crab
5} i Market Price
vhy f Ko T D

Seafood & Spicy

TH-HH K
* 5
Beet, Pork & Poultry

W 5

Razor Clam

5} { Market Price H :
ﬁﬁ "ﬁlﬁ Bean,ﬁ(:lﬁ ﬁ ﬁ

Giﬂ.ﬂt SEH CﬂﬂCh & Vegetables
B} f Market Price
2 7 i 5% By T R
Cooking Method Congee, Noodles
& Rice
XOW M  Stir-fried with XO Sauce 7% Steamed with Shredded Dried Tangerine Peel
Ak Poached in Superior Soup AN 22 7% Steamed with Garlic and Glass Vermicelli
i Pan-seared 5 PR T 7% Steamed with Garlic, Chili and Enoki Mushroom ﬁH‘ I:II_EI
R Wok-baked Dessert
_l &7 Spicy ey » i Py M
FAMEBLLRITit & - M n10%[R 5 %% - v
‘ % Vegetarian BRAESE - M AaYE S EER - #T S8aiE RS HW - ﬁ * & J’k *—I‘

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




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



Z Wt

Humpback Grouper
5 fr Market Price

B R R

Brown Marbled Grouper
i i Market Price

I 1R

Macau Sole
B Market Price

DIN TR

Duskyfin Grouper
b} i Market Price

Spotted Grouper
5 it Market Price
21N 1-5it
Red Speckled Grouper
L 5 Market Price
R Thi
Cooking Method
7% Steamed with Soy Sauce Wi Poached in Shark’s Fin Soup
A6 MR 1 2% Steamed with “Hua Diao” Wine Bl Deep-fried with Chili and Salt
and Egg White i Baked with Superior Soup
h KR Poached in Salted Water 53 H % 45 Baked with Sea Urchin Sauce
i AE i Poached with Sichuan Pepper Z 14 Baked with Cheese
P & spicy

FAEREBLIRNTITE - M n10%R £ -
@ =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.
t 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

1 X

Signature Dishes

Hij >R

Appetizer

Uit K g

Fresh Seatood

10 58 B ¥ Vi 10 WK
Shark’s Fin &
Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

FH-HEH K
XE
Beet, Pork & Poultry

X555 B ok x
Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

W

Dessert

W K B K F

Alcohol & Drinks




o D e

Simmered Shark’s Fin with Chicken Soup in Clay Pot
,S I fir —F=fr E Y

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.
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Seasonal
Recommendations

1 3R

Signature Dishes

Hij >R

Appetizer

mma Il 28 (755)

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

% 888 per person

Fresh Seatood

| W L R .
T 1A (75%) {03812 35 B o
Braised Tiger Shark’s Fin | Shaﬂfs Fin &

with Supreme Sauce (75g) Premium Seafood

o 888 m o

i 56 B TP /P 3%

Seafood & Spicy

- HEH K

o X5

Per person Beet, Pork & Poultry
W2 L (75%) vor 1,188
Braised Tiger Shark’s Fin Soup with Sea Whelk (75g) N .9 & %

Bean Curd

ZL 8 N fifd B8 (75%¢) e 368 & Vegetables
Braised Superior Shark’s Fin with Supreme Sauce (75g)

AR Ta wiz 39 Q W By i

Braised Shark’s Fin Soup with Fish Maw gcﬂRniT* Noodles

i

Dessert

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




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.
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Seasonal
Recommendations

il S
Signature Dishes

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

_wy.
with Supreme Opyster Sauce H %
4 Appetizer
e i for PP
M GJ[L; ]-j ]- 80 Per person

WG 52 4113 5k v o e i W A i

Braised 3-Head South African Abalone Fresh Seafood
with Supreme Oyster Sauce

17488 L.,
16 30 K Y2 1 WK
Shark’s Fin &

Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

TR RIS
Braised Kanto Sea Cucumber

with Abalone Sauce LI: W y Zﬁ lﬁ &
P oA
M 150 368 (53 1A ﬁiﬁ
MOE Per person Beef, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

(52D
Per_;:ersun E]*ij' ﬁ} ﬁi ﬁi

Congee, Noodles

%%Tﬂzs%%ﬁ Wﬁ@ Egﬁp 980 & Rice
Braised 28-Head Amidori Abalone
with Supreme Oyster Sauce

i

Dessert

I & spioy FE G LRI 8 - JEM I10%H8 5598 - iﬁ 7]( & i’k *i[
‘ %% Vegetarian EHBHSE - I3 AAEYE S8R - % TS EBaiENRSHR -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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
4o {5 Rt
Per person Regular

az7g w3008

RHEMILS

Double-boiled Japanese Sea .

Cucumber Soup with Martsurtake

ﬁﬁf



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

PR BE A R Sk 8 X

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.

I 4 H#E 5t
Seasonal
Recommendations

iR

Signature Dishes

Hij >R

Appetizer

Fresh Seatood

10 38 N 32 Vi thi VR
Shark’s Fin &

Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

FH-FH MK
e on

x5

Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks




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 F’ﬁﬂtusfnrrﬁerﬂnne 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 ) g eep ol A - |

and Minced Pork e e s - *ﬁ W‘ %
Signature Dishes

7 {9 Rt

Small Regular

N5288 10428 -
IS

Appetizer

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

4N il g
Small Regular . o " wyy - /
wor 188 Mor 288 2 | Uit K g 6E

Fresh Seatood

038 S 35 U 18 R

Shark’s Fin &

\ | Premium Seafood
D i

Py Simmered Sea Snail
At ?:'1. W/ with Rice Wine and Chili
> b 1] i
Small Regular

vos 178 Nor 288

i 56 B TP /P 3%

Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

Z B+ 1%

Braised Sea Cucumber and

Eggplant with Sambal

x1z 188 R W& %3

Bean Curd
& Vegetables

5% By i R
fﬁﬁi m,&ﬁ (;:Rnie:a Noodles

Steamed Dried Salted Fish

WPl 138
MOP
i

Dessert

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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

?ﬁj{,ﬁm]: Signature Dishes
Spicy-fried Tiger King Prawn
vor 388

i

Appetizer

B S WA B

Curry Prawn Balls

vor 298

Uit K g

Fresh Seatood

ARG S 038 S 35 U 18 R

Wok-fried Sea Cucumber Shark’s Fin &
with Leek Premium Seafood

vor 298

i 56 B TP /P 3%

Vo ST Y Y - Seafood & Spicy
Stir-fried Scallop with

Preserved Black Beans

and Pine Nuts ﬁliw \Zﬁlﬁ&

s 5l i %Iﬁ

Small Regular Beet, Pork & Poultry

vor 188  vor 288

508 B i K

Bean Curd
& Vegetables

VP KW ER
Sautéed Giant Prawn with Salted i}*} ﬁ} mi ﬁi

Egg Yolk Cnngee, Noodles
& Rice
J'J\ fﬁﬂ}ﬁ
Small Regular
. AW bT . BT
MOP ]_ MOP 2 _ =
68 38 Al
Dessert
_l &7 Spicy ey » i Py M
FEHEELURI TS - FHn10%REE% - »
,‘ 3 Vegetarian BREESE - I AeYEEEEN - §T S8 28 S AR - ﬁ * & J'k *+
All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlCDth & Drinks

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




\

o

el

& | I B AL B i i

| Braised Sichuar Splcv" -Boston Lobster '
o | with Chlft:ken in Ch} Pot - ¥ 3 L A Ef;“/ "

1cy_ Al 428- Vool S

% 4 3 ; 2 ﬁ—EJJI_.
Eﬂﬁ_ Sliced Grouper Fillet with Sichuan : .
Pepper and Assorted Vegetables in Spicy Soup &W

MO 398

Poache

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

4\ - b
Small Regular

"= ORE W 143

b N
gy

R A paag e B LRIt E - M n10%mE % -
s o e @Hﬂﬁtﬁ% M AENE LR - T SETE RS o
. =i : e s ; All prices are in MOP and subject to a 10% service charge. Photos for reference only.

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




4 $E 5t
Seasonal
Recommendations

) LD D EEAE R

Braised Mud Crab with Turnip Cake *ﬂ % %

in Sichuan Mapo Sauce

;788

Signature Dishes

Hij >R

Appetizer

) KEFIFW
Poached Sliced Beef
in Sichuan Spicy Soup

x%388 it K g

Fresh Seatood

J AR AR AR |

Wok-fried Angus Beef Tenderloin Shark’s Fin &

Cubes with Green Peppercorn Premium Seafood

and Baby Onion

Mor 238

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

vor 168

i 56 B TP /P 3%

Seafood & Spicy

FH-HEH K
XE
Beet, Pork & Poultry

S 8 XU R R

Deep-fried Shrimp

with Gatlic, Chilt and Salt A9 & %

Bean Curd
e 1 3 8 & Vegetables

MOP

9% B i R

Congee, Noodles
& Rice

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

2598

W

Dessert

ik spioy FE s M1 ST 0% R 588 - i/ﬁ zk & fk }Iﬂ[
‘ %3 Vegetarian BRARESE - MxE s S8R - T S8 a0 X 5 HER -

) Al prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
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

#5108 )L 55 AS R 2 B (20052) - TR

Wok-fried Kagoshima A5 Wagyu Beef Signature Dishes
with Sliced Garlic (200g)

3% 880
i SR

Appetizer

Uit K g

Fresh Seatood

BN 2 AR M o
Stir-fried Angus Beef ﬂﬁ&% %@lﬂ(
Shark’s Fin &
Premium Seafood

with French Beans

vor 238

i 56 B TP /P 3%

Seafood & Spicy

TN R
RiG
Qpﬁﬁéi@* ﬁ] Beet, Pork & Poultry

Stir-fried Sliced Beef .
and Kale with Belacan e E ,ﬁ & ﬁ ﬁ
7 Pl it wi _ “_ r Bean Curd

Small Regular gl SR - l"--".'-‘_'_.:lf«_.? b & Vegetables

vor 88  ior 148

9% B i R

Congee, Noodles
& Rice

i

Dessert

ik spioy FE s M1 ST 0% R 588 - i/ﬁ 7]( & i’k *}[
‘ %3 Vegetarian BRARESE - MxE s S8R - T S8 a0 X 5 HER -

Al prices are in MOP and subiject to a 10% service charge. Photos for reference only. Alcohol & Drinks
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

fofd v A e kL 3% T

Stewed Pork Knuckle and

Fish Maw in Abalone Sauce *ﬂ ﬁﬁ‘ %

5, Sienature Dishes
428 =

W
i K
Appetizer

=W BT R

Sweet and Sour Pork with Iralian
Balsamic Vinegar

vor 188

Uit K g

Fresh Seatood

W s HE 1%

Braised Pork Ribs in Clay Pot
o J@ T 148 ﬁﬂ&%%ﬁ%
AL Shark’s Fin &

| Premium Seafood

MR A G

Braised Pork Belly with
Preserved Vegetable and Taro
in Clay Pot ﬁﬁ&ﬂﬁfl‘%

Seafood & Spicy

wor 148

TH-FH K
* 5
Beet, Pork & Poultry

R B 44 25 94 9 A G K I

Steamed Pork Cheek 5 s
with Silver Bait and Dried Chili iR
& Vegetables

or 148

9% B i R

Congee, Noodles

B 2% T R A G Al

Steamed Pork Patty with Dried Squid

Zh foil e
Small Regular flfl' |:Iﬁ’;]

Er&% 9 8 Elg:; 1 3 8 Dessert

S i spoy A P T 8 SR 1 0% 25 28 - Wi K K fk }Iﬂ[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




55 ot Aok Mg X ‘.s

Baked Chicken with S"ﬂf--

Half Whole
wor 228y YRa 423&.\

N k.&h_;_
Wi Bz e i 5L
Roasted Goose

bR FIE
Upper Quarter  Lower Quarter

oy 228 Mot 248

. .-.F,‘f{,. '.'

S &N ‘hfﬂqlx_
‘ dl:. o

L LG | Pl N |
-1L—;~. S A

/ﬂ ;"""Hallf Whole

PR "1 438 ﬁ'é’BS 8

WWQ'*# .

’
S i\fﬁ%rﬁ{m% Bty f .

P !
(293000 00)
Signature Braised Pigé’én '

with Premium Soy Sauce
(30 minutes to prepare)

Igllh; ]- ]- 8 EJLh

=

#7 Spicy Pﬁﬁiﬁiﬁﬂ-&u%lhﬂ’rﬁ #Eﬁﬁmm%ﬁﬁé‘%% °

AR #EE - mﬁﬁﬁﬁ%ﬁmﬂﬁﬁ-ﬁ$ﬁﬁﬁﬂEM%-mn- ok
All prices are in MOP 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 reqmren'gmts pnnr to ‘Gndering

¥ , "'F"

oy e P Fa

I Z# Vegetarian




% HE 5t
Seasonal
Recommendations

iR

Signature Dishes

R T 91 e B 0

Stewed Chicken and Fish Maw -
in Shrimp Paste H %

Appetizer
ior 428

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

Fresh Seatood

in Clay Pot
7 ol e )
Small Regular ﬁ ﬂ & % @ I*

Shark’s Fin &
Premium Seafood

wor 200 Ndr 398

R A P B 2L 1 XS £k

Pan-fried Chicken Fillet with

Mushroom and Mandarin Peel ﬁﬁ‘& mﬁd\ %
Seafood & Spicy

7 il g

Small Regular

"5 118 5% 168 B R

X

Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

W Bz A Ui L. %

Crispy Pigeon

x% 108 &4

9% B i R

Congee, Noodles
& Rice

i

Dessert

I & spicy FA e LUR1E I 8 - FEH AN 0% 5 % o iﬁ 7]( & i’k JH‘
@ R Vegotarian ERRESE « M AR AT B - 8T 5 50T R 5 F -

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
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

ﬁ%ﬂﬂ:gﬁﬁ thzy T -I s Signature Dishes
Braised Fish Maw with T . |
Yam and Fungus

w168 We w9 s i 2

Appetizer

2% FAR TSN ] Wi K

Braised Bean Curd with Mushrooms Eresh Seafood

wor 138

10 58 B ¥ Vi 10 WK
Shark’s Fin &
Premium Seafood

D IRBRM
Stir-fried Chili with
Fermented Black Beans
and Vinegar

vor 108

i 56 B TP /P 3%

Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

X555 B ok x
Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice
s e AN fl g
%ﬁﬂgi@& E Small Regular
Stir-fried Okra with Assorted J I
' . TN il
Mushrooms and Preserved Black Garlic MOP 88 MOP 1 3 8 flfl' FII_I’I
Dessert
_l &7 Spicy ey » i 1 (4]
FEHEELURI TS - FHn10%REE% - »
‘ %% Vegetarian ERRHSE - Mﬂﬁﬂﬁ@ﬁﬂﬂﬁt@T;Tﬁiﬁﬁﬂﬂ%ﬂM o ﬁ * & tk *ﬂl‘
Al prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

! [ 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

iR

Signature Dishes

Hij >R

Appetizer

OpisipHlEG iﬂ Eﬁm
Stir-fried String Beans and Dried Prawns g
with Belacan Erg}% 88 ﬁ?}}# 138

Uit K g

Fresh Seatood

16 30 K Y2 1 WK
Shark’s Fin &
Premium Seafood

BRL /= FEEXR I M4
(R 1wl 1 B3 1 % 7 iRk )
Choi Sum / Kale / Chinese Lettuce / Broccoli

(Stir-fried / Stir-fried with Garlic / Superior Stock /Poached / Poached with Salt and Oil) mﬁ& %ﬁ; J\ ﬁz
AN Seafood & Spicy

hy {3l e

Small Regular

W68 N 108 P

xXE
Beet, Pork & Poultry

J BRI Bk B -
Crispy Bean Curd with Spices LTA ,ﬁ & ﬁ %

Bean Curd
nor 68 & Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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

iR

Signature Dishes

i
o A A B A R K B Appetizer
Stir-fried Rice Vermicelli

with Fresh Crab Meat
and Scrambled Egg

vor 188

Ui K i
Fresh Seatood
S M Y i ¥ R

Assorted Seafood with Rice
in Superior Stock

vor 168

16 30 K Y2 1 WK
Shark’s Fin &
Premium Seafood

FE2 4 W ¥ 6 e 45 45 K

Stir-fried Orzo and Crispy Rice with

Sakura Shrimp and Seafood
i i =
1% ] 68 | vRE S0 A% $Apk 7 3%

Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

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

mor 118

S0 B i K

Bean Curd
& Vegetables

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

RHEBANEADIR ®1t 1 68
Fried Rice with Egg White, Crab Meat and Dried Scallop

9% B i R

Congee, Noodles
& Rice

T ¢ At 8
J:%ﬁ | 5'3’358 Dessert
E-fu Noodles in Broth

I & spicy FA e LUR1E I 8 - FEH AN 0% 5 % o iﬁ 7]( & i’k *i[
@ R Vegotarian ERRESE « M AR AT B - 8T 5 50T R 5 F -

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
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

b rri L e
R T ,:.-:n;-‘i\l
D L)
Ihr'ﬂl_ll
e b -

W
-IJ
L

1

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 4

Seasonal
Recommendations

O H R R i 0

Sweetened Almond Cream

with Bird’s Nest and Egg White

it 5% DA

MSJIE 380 Per person l—i]-js %
Appetizer

Wik H &

Chilled Mango Cream

with Sago and Pomelo

M 5% 8 54 A f]# lk {5 ﬁ
MOP Per person FfﬂSh Seafﬂﬂd

16 3} 2 i 1 WK
Shark’s Fin &

Premium Seafood

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

i 56 B TP /P 3%

®ibo -
MOP 58 | Seafood & Spicy

FH-FH MK

e on

x5

Beet, Pork & Poultry

—HAZ YR

Mini Cheese Custards Pudding

Mor 2

e

S0 B i K

Bean Curd
& Vegetables

5% By 1 R
ﬂﬁﬁ E' ﬁ% Efgﬁp 58 Congee, Noodles

Pan-fried Sweetened Rice Cake & Rice

Ar = G5 A ) 2738 Per person
Mango Pudding

i

Dessert

S & sy B O bL M TTE B+ SEI AN 0% 55 28 © WK B kB
@ =3 vegetarian BhRR#ESE - INERAAMAEERE - % 58078 R 5B -
All prices are in MOP and subiject to a 10% service charge. Photos for reference only. AICDI]DI & Dl‘i]]kﬁ

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

EIBWIRTREF - WS - HEIPES

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

iR

Signature Dishes

Hij >R

Appetizer

Uit K g

Fresh Seatood

11138 e ¥ Vi 16 WK
Shark’s Fin &

Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

WK KK F

Alcohol & Drinks




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

P22 55 0 7 1R &) Mg » 2SR

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

iR

Signature Dishes

Hij >R

Appetizer

Uit K g

Fresh Seatood

11138 e ¥ Vi 16 WK
Shark’s Fin &

Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

WK KK F

Alcohol & Drinks




]

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

iR

Signature Dishes

Hij >R

Appetizer

Uit K g

Fresh Seatood

11138 e ¥ Vi 16 WK
Shark’s Fin &

Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

WK KK F

Alcohol & Drinks




I 4 #E 4

Seasonal
Recommendations

W ' 1.

. ® ﬁ 2 .
Chinese Wine S Signature Dishes

B L FRAE i s 4AE - w480 Wi 3%

Gu Yue Long Shan Chen Nian Jia Fan 5 years

R L PR A A6 i 84 vor 780

Gu Yue Long Shan Chen Nian Hua Diao 8 years

B L) PRAFEAE i 204F nor 880

Gu Yue Long Shan Chen Nian Hua Diao 20 years

A vor 1,380 it K i

Jiu Gui (52%) Fresh Seafood

Appetizer

KI5 . =22 680
Swellfun (52%) ﬂﬁ&ﬂ}ﬁﬂiﬁ Iﬂi
r Shark’s Fin &
ﬂ*ﬁ%ﬁ B bo 2’980 Premium Seafood

MO P
Wu Liang Ye (52%)

X5 53% vor 4,388

Mou Tai 53% At

Rl 139,000

MOP
Mou Tai 15 years o
o3 . B BBk 7 R

Seafood & Spicy

> 15304 | T 63,000

MO P
Mou Tai 30 years
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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. Alcohol & Drinks

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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under the age of 18 is prohibited. Alcohol & Drinks

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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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.
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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.
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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.
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