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I < HE JT

Seasonal Recommendations

XBEHERR

Tossed Sliced Sea Whelk and

Water Bamboo Shoots
- in Homemade Spicy Sauce

ver 188

_l 7% Spicy
_‘ = 3¢ Vegetarian

FiIF R

Braised West Australian
Lobster and Chicken
with Bamboo Shoots

/ 888

BT E B Zas

Double-boiled Pigeon with
Loquat and Jiaodong Seaweed

vor 138

FuBRBAORITITI8 - FIAHMBBLANTITE « FHN10%M8 %% -
Ofts% - MINERKYAEHRE » #8572k %86 -

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.

EfifiE 51 Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering.

B <5 HE 97
Seasonal
Recommendations

BRI\ KERE

Signature

H B IR X

Appetizer

7] o

Soup

Braised Meat

= At % 3R K

Iron Pot Stew

I T 7 R

Premium Seafood

i3 &

Seafood

SIS

Vegetable

7 b I 15 3<

Skewer

B
Dumpling,
Noodles and Rice

AH A

Dessert

A
Drinks




i 4 A

Seasonal
Recommendations

BRI\ KERE

Signature

Hﬂ.%;&fl\ H B IR X

Seasonal Recommendations Appetizer

i 5 &
an K ' Soup

Braised Meat
wammeiarin TR
B S 42 = bst Iron Pot Stew

y Stir-fried Angus Beef with
Peanut Sprouts
y served with Rice Pancake I T 78 bk
y w278 Premium Seafood

iEg E:

Seafood

BREFEEERR

Braised Cod Fish

SIS

with Chinese Toon and
Tofu in Stone Bowl

vor 398

—I-I—:I-_:F
it >

Vegetable

7 b I 15 3<

Skewer

ES =

Ah = L1
EANE R E Dumpling,
Stir-fried Fresh Abalone Noodles and Rice
with Bamboo Shoots and

Assorted Mushrooms

vor 198 &H o

Dessert

_’ 7% Spicy

WS EIITT18 » FIAYEHLETIHE « HMMI0%RES - fﬁ 7[-;|_

@ =3 Vegetarian BRE#HSE - IXNERAFYE S SR - #T S8 ariE RS B -

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. -
E1ifi#E 41 Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior fo ordering. Drl nkE




i 4 A

Seasonal

Recommendations

BRI\ KERE

A\ k2R

- 7B R
Signature -
Appetizer

7] o

PREAZKNE O Soup

Tossed Mung Bean Noodles
with Shredded Pork and
Assorted Vegetables

#2100

Braised Meat

= At % 3R K

Iron Pot Stew

I T 7 R

Premium Seafood

3 B

_ S
s f f
ik i 7 SRS/ 4 G

Crispy Sliced Pork with

Sweet and Sour Sauce

MOP . SUBSER Al Se

Vegetable

BREEEE QO

e >
Stewed West Australian Lobster E‘ :”:' JZJ“'* k% <
with Cabbage Skewer

wor £ 88

ES =

Dumpling,
Noodles and Rice

AH A

Dessert

@ =k T 4N 2RI &
Jilin Liaoning "'-’.&;g? Heilongjiang Shandong
&% Spi
S &k spiey FWEARI 118 - FIA LR ITIE  FHM0%BES - b 7[-4
@ 3% Vegetarian BH D ftSE « AHE AW SRR - 8T S8 %R B - LA

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. -
[Ef i 4t Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordening. Drlnkﬁ
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iR &R KHE @

Braised Chinese
Soft Shell Turtle
and Goose Meat

nz688

A ) N | pewsissd

Sweet and Sour Yellow Croaker

vor 298

(hKZEZEIG | ZEER) /
Sea Cucumber /

(Braised with Barley and
Millet Rice, Braised with Leek)

»z383 W

Va8, S HEIBBALRE ©
A 3 Lychee Wood Skewers

_f L F
P~ '1";,—“‘ !'-! From ®i{1% 4 8
_ | £ MOP i

EEFHEKE O

Poached Sea Urchin Dumpling

wor 138

&k 17 48y M E
Jilin Liaoning Heilongjiang Shandong

F# Spicy
s FUBMEAR)L18 - FAYEBLRNTHE - A m0%EEE -

@ 3% vegetarian BARAESH - TR RDELHEE - BT SRS R SE -
Tea charge MOP18 per person. All prices are in MOP and subject to a 10% service charge.
H®W#Esr Chef's Recommendation ' Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering.

< #E 9T
Seasonal
Recommendations

EIETAWNES:-

Signature

e = —
H B iR 3
Appetizer

i)

Soup

EE R

Braised Meat

A b $X R HE

Iron Pot Stew

M {F 8 IR

Premium Seafood

i B

Seafood

RS

= e

Vegetable

AL 1R K% 28

Skewer

B8
Dumpling,
Noodles and Rice

At

Dessert

X 234
Drinks
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Tossed™™

- ﬁﬁ.%%’ 100

LA

*u

Pork Kn

=

Vi § —
a8 LT
Jilin

E L @ &
W Liaoning Heilongjiang ' Shandong
i Spicy
-_

= 3 Vegetarian ....-#"’ -

.

! E1IM3E i Chef's Recommendation

j | ' !NMI.J“ .

ToA

/)ﬁ. 6-Bean Noodles
. v wﬁh Shredded Pork
f' sserted Vegetables

N

arinated Sea Whelk

Hi g 4

uckle Jelly

with Dipping Sauce _

17138

- : .
s RS M1 16 - A MEHLURIITEH &« M 0% B 5 -
EA RS  MNETENAERRE -

Tea charge MOP18 per person. All prices are in MOF 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.
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EHTLKES @

T =890 il FAE E EIRA -

i & A
Seasonal
Recommendations

HBhE I\ KERE

Signature

A= 2
Appetizer

7 on

Soup

: % %

Braised Meat

M Toll

At 3% $m KB

Iron Pot Stew

I FF 7 IR

Premium Seafood

e i L]
il
i3 B

Seafood

) 3

SIS

Meat

JIL %

Vegetable

Zr b KR K 2

Skewer

£ =y

Dumpling,
Noodles and Rice

A on

Dessert

R

Drinks



]

4T B LM BSHT ©
| Hawthorns Stuffed with
Goose Liver and Chinese Yam

&= b 45
Jilin Liaoning

W E5* spicy
@ %3 Vegetarian

Efif#E 4 Chef's Recommendation

""4_\{}"’ Heilongjiang

SHBEELTEE K O
Marinated Jellyfish and
Peanut with Aged Vinegar

128

S iaiEiw et O

Tossed Marinated Crab Meat
and Sea Whelk with
Assorted Vegetables

#5138

| TETREALS O
; Braised Pigeon with
Zhen Bu Tong Sauce

4 ver 98

15188

ST R KT O

Marinated Fresh Abalone
with Preserved Garlic

wr 128

AN =R &

Shandong

FuBRBAORITITI8 - FIAHMBBLANTITE « FHN10%M8 %% -
BRE#HSE - IXNERAFYE S SR - #T S8 ariE RS B -

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.
Photos for reference only. Please inform the service team of any food allergy or dietary requirements pnor to ordering.

B <5 HE 97
Seasonal
Recommendations

VAN S

Signature

H B IR X

Appetizer

7] o

Soup

Braised Meat

= At % 3R K

Iron Pot Stew

I T 7 R

Premium Seafood

i3 &

Seafood

SIS

Vegetable

7 b I 15 3<

Skewer

B
Dumpling,
Noodles and Rice

AH A

Dessert

A
Drinks




®KALASE7®
Chicken Soup with Changbai
Mountain Ginseng

| T R/IDF’158 (B {i per person)

\ ]
\ '|IIII.
Yo II‘.
b 5
- LA

Y .
\ ﬁﬁ; Sﬁ:f:y

%#é‘ufmganﬁ‘“’-
’I|. \ o

* f.ﬂ!ﬁ?ﬁuﬁhef Recommendati

\\' /!
™ ?i

T | ?ﬁ_ﬁ{rﬂﬂnﬁﬁ F i I10% o 238 -
FUSRS T A3 D

20 4 i3 ] 7 1 BB
EADHSE - ain
ea charge MOP18,p f 'r' n
Photos @ reference only. Pl
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i < HE Y
Seasonal
Recommendations

HBhE )\ KERE

Signature

8B RXE

Appetizer

7 on

Soup

M Toll

Braised Meat

At $% 5/ I

Iron Pot Stew

I i 8 R

Premium Seafood

pEg =

Seafood

B 2%

Vegetable

RAL ks 2R

Skewer

R

Dumpling,
Noodles and Rice

A on

Dessert

R

Drinks



i < #E 97

| Seasonal
4 Recommendations
ey 121/ \ KXk
- ! " ighature
& : EXxET N5
| x Abalone Soup
SR _ with Scallop and Corn e i
vor 1 28 (i per person) Al S

Appetizer

17 n

Soup

Braised Meat

Wild Seaweed Soup with R Al N |
Sea Cucumber N B = 1t £% 5A K

vor 288 (4L per person) 8. v/ oniEet S1ew

I T 7 R

Premium Seafood

i3 &

Seafood

S SRR 7 O

Sour and Spicy Soup
with Assorted Seafood
]

= <
vor 98 (E 1 per person)

Vegetable

Matsutake Mushroom Soup

Skewer
Z _ ) P % 4 . ﬁ'
Fish Maw 7. =

Noodles and Rice

vor 288 (i per person)
iH an

Dessert

@ = bk a5 4 2eT &
Jilin Liaoning "4;_1:515" Heilongjiang Shandong
%% Spi
M W coicy MR 118 » FIERRBLGRITHE « FH 0% mES - Fafer ﬁl_
@ R vegotarian M RS E - WAHEARDA SRR - BT AR 2 B - LA

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. -
[Ef i 4t Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordening. Drlnkﬁ



i < 3 91
Seasonal
Recommendations

AP NE

Signature

ane
P |

B IR X
Appetizer

= ke
== -éﬂ ~
Foa® o~

Braised Meat

N o =i W
TrRitEEE
. Braised Pork Bone
_ with Soy Sauce

L S0 88 (1 cach)/ 52238 (4 regular)

: K% B

Iron Pot Stew

I FF i BR

Premium Seafood

i B

Seafood

SIS

Meat

F = I‘r'
R | B i'-._'d_ki
Mé’a"t' '- F;;I atter

! 1 \'l.i' 'h "'ﬁ-‘.t

225208

:
JIL %

Vegetable

AL K R 3

Skewer

_____

E2 )
Dumpling,
Noodles and Rice

A on

)
=, Dessernt

EliL - a2 - WE L&Y
= : . . -
Heilongjiang E Shandong o E é:' 1 ,..
F R 7 gty
- f".';- ;.- J = "'":.- d ‘,"

' FAHESRITITI8 - FIANRELEITIHE SHin10%EE%- | &k ﬂ:\;‘l_

y EROESE O EAEUE SRR T T S BT EaEEEH - . KA

o ’ Tea charge MOP18 per person. All prices'are in MOP and subject to a 10% senvice charge.. |

3 41
M‘ - r y _ . v : - v
‘ MISNN . 7 ol o s # BT L o A G

s Photosfor reference only. Please informthe service team of any food allergy or dietary reciuiremerﬁs pror to ordering. 47 Drl n ks



RURR 3 i 35

Hand-shredded
Smoked Chicken

vor 148

ZAKEF

Braised Pork Knuckle

with Soy Sauce

15398

=18 T
Jilin Liaoning
W &% Spicy
@ %3 Vegetarian

Efifi#E 4 Chef's Recommendation

iR A
Braised Beef Shank
with Soy Sauce

=08

A

AN mET &

"'-’.,':_";gz.'?' Heilongjiang Shandong

FURBARIIIT18 - IEHEBLURNICITE « S N10%R &% -

BRE#SE - IXERRWASHRN - 8T S8 E R % B -
Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.
Photos for reference only. Please inform the service team of any food allergy or dietary requirements pnor to ordering.

B <5 HE 97
Seasonal
Recommendations

BRI\ KERE

Signature

H B IR X

Appetizer

7] o

Soup

Braised Meat

= At % 3R K

Iron Pot Stew

I T 7 R

Premium Seafood

i3 &

Seafood

A

<

Vegetable

7 b I 15 3<

Skewer

B
Dumpling,
Noodles and Rice

AH A

Dessert

A
Drinks




i < HE Y
Seasonal
Recommendations

HBhE I\ KERE

Signature

- RACER A AT

| H 8 R E
Iron Pot Stew Appetizer

7 on

Soup

M Toll

E % 5

Braised Meat

At 3% $m KB

Iron Pot Stew

I i 8 R

Premium Seafood

® s 5Rin ke B

Stewed Goose in Iron Pot e

fBllstandard nor 308 =
anz 039 = ﬁ$

7]xnSmall ior Seafood

TR 1
L Frlrll l'

T ’ ot ! {"‘ .
ﬁ Stewed Chicken 75! e
with Hazel Mushroom QS

{5lstandard #eE 2958
1)vsmall wor 208

Vegetable

Zr b KR K 2

Skewer

y JiEN El SR
Stewed Pork Belly

7 and Blood Sausage
:ﬁu .with Pickled Cabbage

| ‘ ol dﬁIJStéﬁEiard w248

R

* i Dumpling
- s - Jab y
r E 7 MOP .
& “;ﬂ‘»??"‘a” 1 98 Noodles and Rice
A
! J:ju {4 J.q.l;-u-—tl}—l[’ s 3 EH- Flﬁl:l
_ ' -:'E_;Hﬂ‘;!“'ii‘—_; ;'? B, 3 b
B C e N Dessert
y e ’ = 55T f
R Jilin Liacﬁmg Heilongjiang andong
S 2R 18 » FA MR LRI T8+ 20 i1 0% MR 25 2% - P il
3 Vegetarian EA S  MHETAME SRR - BT S 8aH0SE - N

Tea charge MOP18 per person. All prices are in MOP and subject to a 10% service charge. "
! EfIf$E 4T Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering. Drl n ks
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s AR

oy i < #E 91
‘ Seasonal
Recommendations

BRI\ KERE

Signature

BEREERREQ

H B IR X

Fa B, _ Stewed West Australian _
S # 3k TAY - _ L obster with Cabbage Appetizer

) e ¥ | Soup

- % 4 %

Braised Meat

ALERBEZTEQ SUG N N I YT
Stewed Fresh Oyster Lik N M ,

and Yellow Clams
with Tofu

56F 368

Iron Pot Stew

I T 7 R

Premium Seafood

i3 &

Seafood

SIS

Vegetable

HEE—sRd © % b 55 s 2

Stewed Pork Rib Skewer
17 4 with Assorted Vegetables
} e y/» ﬁUStandard MOP 21 8 .
iy ¥ L S8
e _," IJ\Sma” MOP 1 78 Dump"ng,

Noodles and Rice

Dessert
@ =k 7 4™ 2RI &
Jilin Liaoning "'-’.&;g? Heilongjiang Shandong
&% Spi
S &k spiey FWEARI 118 - FIA LR ITIE  FHM0%BES - b 7[-4
@ 3% Vegetarian ERO#SE - NI ASYA S SRR - ¥ SEaENRE B LA

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. -
[Ef i 4t Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordening. Drlnkﬁ
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= =

ium Seafood

HEIR D25 ﬂ,//

Braised Deer Tendorrf:‘-‘*
7 Sea Cucumber, Fish-Maw,
Abaloné with‘Chicken
7+ .and Lion’s Mane Mushroom

Y OPNCR AT
Braised Superior /S =
Supreme Shark's'Fifih Broth.— = =

.

A
MOP

ey P, o A e

el

S

e

TETHHS ©
(KRB [ mERER)

Sea Cucumber

(Braised with Barley and Millet Rice/ \g‘%‘*
Braised with Leek) © .

20388
MOP
< ‘.‘:\:\"
—-i-'A ‘H?-"‘-._ﬂ
| AR
-~ ;

1 A Rl '
Braised Fish IViay
in Spicy Ferimente

uor 388

& iz Bl ®
Jilin ws="_ Liacning Heilongjiang :
= % Spicy e M.,_\..n I - o) 3 i
s s SR SR AR T 18 © FTR iR LR DTS

% 3 Vegetarian : : 3‘3&%\1 Eﬁﬂ{ﬁ@% s ITHE M EMEEE RN - T
> s =2 Te-a charge MDEEE per person. All prices are in MOP and subject to a

. Photos for referenice Drﬂyifkaaa'_.E.‘efIﬁfiwlnﬁthé seryice team of any food allergy or dietary requireme:
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! FiIf &4} Chef's Recom mendatjon

i < HE 9T
Seasonal
Recommendations

ElEIAPNES:

Signature

B v—
7T B /R

Appetizer

2K

M[lf]
o{TED
[E
bt

Braised Meat

b 3% &8 KE

Iron Pot Stew

I fF 8 R

Premium Seafood

i B

Seafood

S

SIS

Meat

JIL %

Vegetable

AL K R 3

Skewer

HOH
Dumpling,
Noodles and Rice

A on

Dessert

A
Drinks



i < HE T

Seasonal

Recommendations

BRI\ KERE

Signature

. g \ v
b A XK iF K S 8
Live Seafood in Northern Style B R

Appetizer

N [
TR ey PR fﬁ HRA
(RN | # B ) i 8

Alaskan King Crab T 21 . e

(Stir-fried with Ginger and Onion / Wl N e RS
Stir-fried with Screw Pepper) = B LA G

mor 2,988 (1.54 Frkg)

mor 3,988 (2.54 Frkg)

Braised Meat

= At % 3R K

Iron Pot Stew

I FF i BR

Premium Seafood

g &
|:]:|4-,l:'. i =2 Seafood

(S EHRM / KIEH)
Chinese Softshell Turtle
(Braised with Chili Sauce / ]?E_] 7.,:
Braised with Goose Meat)

vor 088 (500 ¢)

Vegetable

7 b I 15 3<

Skewer

= B

(ZZ b /P L)

Green Crab Boony ke, ¥ ’ E ‘%{
(Stir-fried with Ginger V... i, Tt 3 Dumpling,
LI _ and Onion / - e | Noodles and Rice
Stir-fried with Screw Pepper) T T UL
W5 :
vor 428 (450%g)
-
EH- HA
Dessert
> i K WEERTT18 - FIAREHLRTHE - 3L IN10% X - f 7[.4
@ %R Vegetarian OftS%E « IRHEHARYEDERE - BT S8 HERE E - LA

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. -
E1ifi#E 41 Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior fo ordering. Drlnks



B <5 HE 97
Seasonal
Recommendations

7 R
(LR / RbHI &R L)

West Australian Lobster
(Braised with Finger Potato /
Braised with Fish Tofu)

vor £ 68 (500%g)

BRI\ KERE

Signature

8RR

Appetizer

7] o

Soup

Braised Meat

(KIE /Sl | iEZE
Spotted Grouper
(Braised /
# Steamed with Chili Pepper /

Steamed with Soy Sauce)
vor 1,488 (700%0)

= At % 3R K

Iron Pot Stew

I T 7 R

Premium Seafood

i3 &

Seafood

ZRMN
(RIE /P T EE)

Tiger Grouper
4 (Braised /

& # Steamed with Chili Pepper / A 2=

Steamed with Soy Saucet)

vor 388 (7503 g)

Vegetable

7 b I 15 3<

Skewer

FHARET

(S EERE [ EELD)
Dandong Yellow Clam
(_# Stir-fried with Chili Sauce /

B
Dumpling,
Noodles and Rice

Stir-fried With Chive)
]I
vor 208 (5003 9) | -
" EH- HA
Dessert
S 5% Spicy SR R1TE18 » AU EELURTT - FEHA10% A3 - Frfes il
@ %3 vegetaran AESE o XML ARBE TR - W S B0 H6 - LA

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.
Photos for reference only. Please inform the service team of any food allergy or dietary requirements pnor to ordering.

Drinks

Eif#E 4t Chef's Recommendation




EYiE:

Seafood

Mg kEE Q
(FEEE / FFFAnFEe)

Yellow Croaker

(Sweet and Sour / Braised with Garlic)

vor 298

&= b 45
Jilin Liaoning

W E5* spicy
@ %3 Vegetarian

Efifi#E 4 Chef's Recommendation

------------

B SRR 5 0 5 1

Fried Soft-shell Crab
with Dried Chilies

15268

AN mET &

"'-’.,':_";gz.'?' Heilongjiang Shandong

FURBARIIIT18 - IEHEBLURNICITE « S N10%R &% -

BRE#SE - IXERRWASHRN - 8T S8 E R % B -
Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.
Photos for reference only. Please inform the service team of any food allergy or dietary requirements pnor to ordering.

B <5 HE 97
Seasonal
Recommendations

BRI\ KERE

Signature

H B IR X

Appetizer

7] o

Soup

Braised Meat

= At % 3R K

Iron Pot Stew

I T 7 R

Premium Seafood

i3 &

Seafood

SIS

Vegetable

7 b I 15 3<

Skewer

B
Dumpling,
Noodles and Rice

AH A

Dessert

A
Drinks
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B <5 HE 97
Seasonal
Recommendations

BRI\ KERE

Signature

8RR

Appetizer

=

o sEamprEsur O Bk

- o Stir-fried Fresh Abalone oup
pe— with Spicy Sauce

#s168 & 12 3

Braised Meat

= At % 3R K

Iron Pot Stew

I FF i BR

Premium Seafood

FAZ SRRk AR ER 3K @
Fried Shrimp with Pine Nuts 5 g

g in Sweet and Sour Sauce
_ Seafood

- vwr 188

A 25

7%= =
JiL ZIS

Vegetable

7 b I 15 3<

Skewer

W i % & E O

Pan-fried Egg wit I NP AR I - /-
Shrimp and Scallop L AT W ol TG X/ DE é.l
) ' T \ ol o e umpling,
Hilxn _ ‘ i gy u
s 178 | s AABAR Noodles and Rice

AH A

Dessert

@ =ik ZF N 2AT &
Jilin Liaoning ANX Heilongjiang Shandong
& Spi
R s FAURSAIRIIIT18 - IANMEEURNTTIHTE  FHN10%EE% - )y *il_
@ R Vegetarian A%  WIHEARYA SRR - BT A8 RS HEL - LA
Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. -
B} fi- Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior fo ordering. Drinks



=XRman O
Crispy Sliced Pork with
Sweet and Sour Sauce

wor 138

e s i
AIRRRTFAQ
Stir-fried Sliced Angus Beef
with Spring Onion

vor 228

PR EREEIE

Stir-fried Fresh Abalone and
Chicken with Chili Sauce

13: 268

S AR AR O
Sizzling Pork Intestines
on Iron Plate

15148

&= b LT 4y =L i
Jilin Liaoning ..+~ Heilongjiang Shandong

P &3 spicy

@ =35 Vegetarian BRA#ESE - IXEAEHE SR - # T SEaE RSB -
Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.
EfifiE 41 Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Braised Sliced Beef
In Spicy Broth

vor 188

H B IR X

Appetizer

17 n

Soup

Braised Meat

45 BlLtE O
~ Stir-fried Bullfrog
with Wild Pepper

RE- 178 % 4t o 4%

Iron Pot Stew

I FF 7 PR

Premium Seafood

3 &

Seafood

ARERE O
Stir-fried Sliced Lamb with
Egg and Black Fungus

13168

SIS

Vegetable

7 b I 15 3<

Skewer

VY VY 4 S E AR ER O
| '; =F - Stir-fried Beef Aorta with

ES =

N A y Cumin and Spicy Chili Pepper :
el TR P | ol - : Dumpling,
IR : Wi )
CRREN ; vor 108 Noodles and Rice
&H o
N s
Dessert
@ =ik Tr 4 s2aia &
Jilin Liaoning L Heilongjiang Shandong
& Spi
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A 7T B (7 s 2
T fr Appetizer
by e ‘
' A L I
4 Ll oty J [¥rl

Wi i
Hﬁﬂrﬁf]\]kb%ﬁ % "f Tt
Stir-fried Pork Belly b
with Cauliflower

B .' ﬁgﬁ 108

Ml
o{TED
B
pis

Braised Meat

&I A R AL X 5R K
_ Stir-fried Cabbage «»” = Iron Pot Stew
~ with Dried Sﬁmnp |

ﬁ'g}%108 I'ﬁ /\ ,

| / I FF 4 R

Premium Seafood

g i

Seafood

- .‘.:;'.J < | N —

. e
" E

A ZRE R nF @
Deep-fried Eggplant
with Pine Nut

i .mﬁ:_:‘_:?':;" "
AT 9 3

SIS

W Meat
by

LA

JIL %

Vegetable

AL K R 3

Skewer

HH
Dumpling,
Noodles and Rice

 #H m
g /‘?’*tf}" ~ Dessert
0 o®

e
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S TitE - FimiowREE. | A& 5'5&'_
BB AT - T S AT i K1B S HBA - VA
ces are in MOP and subject to a 10% service charge. "
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2 IEIDFEILE

Braised Walnut Mushroom
and Pearl Fungus
with Scallions

10 1

S %t

i)
MOP

Lizas et

Poached Bamboo Shoot
and Garlic in Broth

15108

=k LT

Jilin Liaoning

P &3 spicy
@ %3 Vegetarian

Efif#E 4 Chef's Recommendation

Stir-fried Potato and |
Eggplant with Green Pepper

48

jgk&k*ﬂm@

(2%Fx//DhExE/FELD)
Stir-fried Seasonal Vegetables
(Crown Daisy / Bak Choy /

Choi Sum)

vor 88

98

SHEALEERE O

Braised Bracken Fern
and Pork in Clay Pot

nz128

(=R &

. Heilongjiang

Shandong

FuBRBAORITITI8 - FIAHMBBLIANTITE « M N10%M8 %% -
BRE#HSE - IXNERAFYE S SR - #T S8 ariE RS B -

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.

Photos for reference only. Please inform the service team of any food allergy or dietary requirements pnor to ordering.
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Premium Seafood

3 &
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Meat

Splcy Levels ﬁ <
& - Vegetable

:'*'l T-‘:_ | -
\E *f 7 4 4 e

jgﬁ"4 8 Skewer

g Wlth CUStDmlngg

A5 aygu Beef (per skewer) i Pork Be!ly (2 skewers)

4
tk%*—% wor 78 FEMEER (=) w48  EB
Beef Tongue _ Mutton (per skewer) Dumpling,
e TR N - 2. N '
; + 20 & . anz oodles and Rice
ELZIEETH R @s)  wor 68\ EIBHA (5 . uF48
Angus Beef (per skewer) Chicken Wing (per skewer)
ja | o |
JEFE MR (o) 4:48 | BEH mm
Beef Aorta (2 skewers) Dessert
ﬁﬂﬁ JLH E—;iing ﬁﬂ%ﬁ;iﬂng E E_‘Ehandnng
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. Preprel el N
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Australian Lobster (each)

2L EHE on

Fresh Oysters (2 pcs)

EKIZEEHEA on

Abalone (2.pcs)
e F;‘t.-:= Fhre
K2 ZHN (5 R)

Prawn (each)

]
Kl & (}é@a)

Squid (half)

= Llacnlng HEI[G”EH*E“"Q

= 7 Vegetarian

=1k

Jilin

=R Spicy

! E1IM3E S Chef's Recommendation
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wer 128

22128

WE118 &T

k‘% 7 S Vegetable Skewer
¥ =il (52 505 68

Green Chili (per skewer)

I+ (B vor 48

Eggplant (each)
WE=20) vor 48

Green Beans (each)

RS TRIT18 ﬁﬁﬁﬁﬂumﬁxﬁﬁ FIIM10% R £ -
I# 1t SE - Mﬁ&ﬁﬁ%ﬁﬁﬁﬁﬂ T SEaiE MR EZER -

Tea charge MOP18 per person. P.]lp‘nmﬁ are in MOP and subject to a 10% service charge.
:'J)’l‘m‘iyfﬂnd ﬂllea'gyﬂrdletary ?equwemerﬂs prior to ordering.
K %
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Poached Bottle Gourd

and Shrimp Dumplings
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Appetizer
':F' E| ;@ Chinese Spirit £, Per Botile
i 1E 5 (K ph2EEFRER) 53° Zhong Hua Jiu (53%) 2229 980 (500ml) il
FINEZE (EZ= 1573) 53° | Soup
Lu Zhou Lao Jiao (National Cellar 1573) (53%) wor288 (50ml) / vor 2,880 (500mil)
& Z 15 52° Tian Zhi Lan Classic Sky Blue (52%) uor 1,880 (480ml)
Ly #7578 (204 ) 53° Shan Xi Fen Jiu (20 years) (53%) 20=1,780 (500ml) & 4
2T42HP (104 ) 53° Honghua Lang (10 years) (53%) nor1,280 (500ml) élt“aise d Meat
BEAEFTHEE 53° '
Red Star Erguotou Treasure Blue Porcelain (53%) wor 1,280 (750ml)
RN ZE (L) AR) 52° Lu Zhou Lao Jiao (Zi Sha Da Qu) (52%) 521,180 (500mi) 2= b & 4% I
78 Z 5 52° Hai Zhi Lan Classic Ocean Blue (52%) wor 380 (480ml) 2o PX T
FLEFS A (104E) 52° Kong Fu Jia Jiu (10 Years) (52%) %or 780 (500ml) Iron Pot Stew
/|NBR 3 45° Xiao Liang Liquor (45%) wor118 (100ml)
=& /N 2] 8 53° Xiao Xi Jiu (53%) wor 188 (100mi)
- Iih i 545 B
. Premium Seafood
ﬁ il Beer £#f Per Bottle
B B7XKEREENE Tsing Tao 7 Days Original Craft Beer wor 298 (1L)
i 1‘.# i
B 521 KKEBEHEE Tsing Tao 21 Days Freshness Pure Draft Beer wor 158 (1L) S ﬁi
B 7 Wusu Beer mor D5 (620ml) Seafood
4 /RIE Harbin Beer 235 50 (580mi)
v SR &2 22 Long Shan Quan (Original) wor 45 (480ml)
S B £ 8 Tsing Tao . nox 42 (330ml) Ff.l i
i | ]I ;B Macau Beer woe 42 (330ml)
ﬁli_ ,—.-'ﬁ:*'}( Mineral Water £ Per Bottle e e
RZ=H R IK Evian (Stil) =38 Vegetable

i %ﬁ%ﬂ_ :ﬁ 7J< Perrier (Sparkling) »r 38

57K Soft Drink 54 porCan [ R RS

il

A] A A] 5k Coca-Cola et L3 Skewer
ZE JE 7] 5k Coke Zero MOF 3D
"FZE gprite §x MoP 3D =5 ﬁ.
<
' | Dumpling,
45 87X F special Drink & Juice S HF Per Glass Noodles and Rice
B BZEZBR ) (JErkk) Tsingtao Traditional Yogurt (Original) vor 45
3 : : -
DR ER JF 3% Sea Buckthorn Juice nor 38 iH
= 24 B 1€ E 2K 7T Fresh Corn Juice N  Dessert
T / SEE T Orange Juice / Apple Juice vor 35
ERREA1 2% E - ERBONECERE - RitARF T N\SATHESREMRBERNE - B A
FRAHEE LR T E - FHm10%RE%E - W EAsHEEs RN - E T S 8aiE RS AR - LA *ll'
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. Drinks

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