






Abalone with Fresh Bamboo Shoot 

and Sichuan Peppercorn

MOP 108
Fava Bean and Heartleaf 

in Sichuan Chili Oil

MOP 78

Stir-fried Sea Cucumber 

with Pork Belly and Baby Mustard

MOP 168
Braised Wagyu Beef with Fresh 

Bamboo Shoot and Shrimp Roe

MOP 398

Stir-fried Australian Lobster with Pickled Chili, 

Young Ginger and Water Bamboo Shoot

MOP 788

Boiled Australian Lobster, Pork and 

Shepherd's Purse Dumplings

MOP 68

988/



Braised Cuttlefish with Sichuan 

Peppercorn and Spring Onion Oil

MOP 98

Marinated Shredded Beef with Chili

MOP 108

Sichuan Style Braised Shark's Fin 

in Sour Broth

MOP 388

MOP 328

Braised Australian Lobster 

with Mapo Tofu 

MOP 788 /each

Poached Fish Fillet 

in Chili Oil

Sichuan Style Poached Eel 

with Perilla Leaf and Chili

MOP 168

Poached Assorted Seafood, Beef Tripe, 

Luncheon Meat and Pork Blood Curd 

in Spicy Broth

MOP 298

Wok-fried Crispy Chicken 

with Dried Chili in Chongqing Style

158MOP

Chongqing Hot and 

Spicy Noodles with Braised 

Pork Intestine

MOP 88

Poached Sliced A5 Wagyu Beef 

with Vegetables in Sichuan Broth

MOP 398 MOP 1,288
Spotted Grouper

Mandarin Fish



Assorted Seafood Platter 

with Homemade Chili Sauce

MOP 118



Braised Cuttlefish with 

Sichuan Peppercorn 

and Spring Onion Oil

MOP 98

Marinated Shredded Beef 

with Chili

MOP 108
Chilled Chicken Fillet 

with Sichuan Chili Oil

MOP 128

Marinated Fresh Abalone 

and Century Egg in Chili Sauce

MOP 88



Sliced Pork Belly with 

Cucumber and Garlic Paste

MOP 68

Marinated Beef Tripe, 

Tongue and Shank in Chili Oil

MOP 88

Chicken Feet with Pickled Chili

MOP 58

Jellyfish with Vinaigrette 

and Pickled Radish

MOP 88



Sichuan Style Assorted Platter

(Chicken Feet, Duck Tongue, Beef Short Ribs, Pork Tail, Black Fungus)

MOP 168



Sichuan Style Braised Shark's Fin in Sour Broth
MOP 388

Hot and Sour Soup 

with Shark’s Fin and Lobster

MOP 298
Poached Cabbage in Fish Maw 

and Chicken Broth

MOP 328



Double-boiled Pork Rib Soup 

with Chinese Herbs

MOP 68
Hot and Sour Soup 

with Assorted Seafood

MOP 88

Double-boiled Duck Soup with 

Dendrobium

MOP 148
Double-boiled Chicken Soup with

Matsutake Mushroom

MOP 198



Braised Whole Abalone with Oyster Sauce

Stir-fried Sea Cucumber with ZhangShuGang Pepper

MOP 268

MOP 338



Australian Lobster

(Stir-fried with Pickled Chili and Ginger / Stir-fried with Chili / 

Stir-fried with Ginger and Spring Onion / Braised with Mapo Tofu / Stir-fried with Chili Oil)

MOP 788 /each

Softshell Turtle

(Braised with Sichuan Chili Sauce / Stir-fried with Chili Oil)

MOP 688 / half

MOP 1,288 / each



Pacific Grouper

(Poached with Sichuan Chili Broth / Poached with Sichuan Pickles / 

Steamed with Pickled Chili / Poached in Chili Oil / Steamed with Soya Sauce)

1,488

Spotter Grouper

(Poached with Sichuan Chili Broth / Poached with Sichuan Pickles / 

Steamed with Pickled Chili / Poached in Chili Oil / Steamed with Soya Sauce)

1,288

Mud Crab

(Stir-fried with Chili Oil / Stir-fried with Ginger and Spring Onion / 

Stir-fried with Chili)

788

Fresh Abalone (8 Head)

(Steamed with Pickled Chili / Steamed with Minced Garlic)

288

Shrimp

(Poached / Stir-fried with Salt and Pepper)

48

MOP

MOP

MOP

/each

/each

/each

MOP

MOP

/4pcs

/50g



Poached Mandarin Fish Fillet in Sichuan Chili Broth

MOP 328



Poached Mandarin Fish Fillet 

with Pickled Vegetables and Peppercorn

MOP 328
Poached Mandarin Fish 

Fillet in Chili Oil

MOP 328

Poached Assorted Seafood, Beef Tripe, Luncheon Meat 

and Pork Blood Curd in Spicy Broth

MOP 298



Sichuan Style Poached Eel 

with Perilla Leaf and Chili

MOP 168

Braised Fish Head

in Sichuan Style

Poached Oyster in Sichuan 

Chili Broth

MOP 268
Stir-fried Coral Muscle 

with Shrimp and Termite Mushroom

MOP 168

MOP 288

Kong Pao Prawns with Cashews
MOP 158



Wok-fried Crispy Chicken with Dried Chili 

in Chongqing Style

MOP 158



Stir-fried Chicken and Pork 

Intestine with Dried Chili

Braised Bullfrog with 

Pickled Chili and Ginger

MOP 178

Stir-fried Pork Intestine 

with Sichuan Chili

MOP 158MOP 168

MOP 198
Braised Bullfrog with Chili Sauce



Stir-fried Pork Trotter 

with Abalone and Picked 

Chili

MOP 168

Stir-fried Sliced Pork 

with Abalone and Chili Paste

MOP 168 MOP 268
Stir-fried Lamb Short Ribs 

with Cumin and Chili (4pcs)

Wok-fried Pork Belly 

with Garlic Sprout

MOP 108



Poached Sliced A5 Wagyu Beef 

with Vegetables in Sichuan Broth

MOP 398

Poached Sliced Beef with 

Vegetables in Sichuan Chili Broth

MOP 198

Stir-fried Sliced Beef Ribs 

with Pickled Chili

MOP 188



Stir-fried Organic Cauliflower 

with Pork and Chili Bean Paste

MOP 78

MOP 148
Braised Mapo Tofu 

with Sea Cucumber

Wok-fried Cabbage with Dried Chili
MOP 88

Wok-fried String Beans 

with Minced Pork and Chili

MOP 78

Seasonal Vegetables 

(Stir-fried with Garlic / Wok-fried / Poached)

MOP 78

Stir-fried White Beech Mushrooms 

with Garlic

MOP 78



Chongqing Hot and Spicy Noodles

MOP 48

Chongqing Hot and Spicy Noodles 

with Braised Pork Intestine

MOP 88



Fried Rice with Preserved 

Meat and Vegetables

MOP 98
Fried Rice with Minced Pork 

and Preserved Vegetables

MOP 78

Beef Noodle Soup with 

Sichuan Pickles

MOP 98
Chengdu Dandan Noodles

MOP 58

Pork Intestines

MOP 40

Each Additional ToppingAdditional Topping for Noodles

Beef Tendon and Brisket

MOP 40

Steamed Rice
MOP 20

Chongqing Hot and Spicy 

Noodles with Braised Pork 

Intestine

MOP 88



Steamed Pork Stuffed Glutinous Rice Balls with Spring Onion Oil (4pcs)

MOP 58



Boiled Pork Dumplings 

in Chili Broth

MOP 58

Boiled Wontons served 

with Chili Oil

MOP 48
Millet Rice Cake 

with Osmanthus Syrup

MOP 48

Deep-fried Glutinous Rice Cake 

with Brown Sugar

MOP 48



Double-boiled Bird's Nest 

(Osmanthus and Rock Sugar / Coconut Milk)

MOP 438

Sichuan Jelly with Mixed Fruits and 

Nuts

MOP 48
Sweetened Glutinous Rice 

Dumplings in Fermented Rice 

And Osmanthus Syrup

MOP 48



Homemade Iced Peanut Milk 
35

Coke Cola / Coke Cola Zero / Sprite
35

Wong Lo Kat
25

Sour Plum Drink
25

Evian, France (330ml)
38

Perrier, France (330ml)
38

MOP

MOP

MOP

MOP

MOP

MOP



Tsing Tao
42

Macau Beer
42

Chongqing Dark Lager
68

Chongqing White Beer
68

Tsing Tao Original (1L)
298

Tsing Tao 21 Days Freshness Pure Draft (1L)
158

Sapphire Original (1L)
138

MOP

MOP

MOP

MOP

MOP

MOP

MOP



Xiao Liang Jiu (100ml)
118

Xiao Xi Jiu 53% (100ml)
188

Luzhou Laojiao (National Cellar 1573) (50ml)
288

Luzhou Laojiao (National Cellar 1573) (52%)
2,880

Luzhou Laojiao (Zisha Daqu) (52%)
1,180

Shede Liquor 53%  (100ml)
488

Gu Yue Long Shan Chen Nian Hua Diao 5 years
380

Gu Yue Long Shan Chen Nian Jia Fan 5 years
480

Bai Nian Hu Tu 52% (450ml)
388

MOP

MOP

MOP

MOP

MOP

MOP

MOP

MOP

MOP



Honghua Lang (10 years) (500ml) 
1,280

Swellfun 52%
2,680

Wu Liang Ye 52%
2,980

Mou Tai 53%
2,800

MOP

MOP

MOP

MOP



Our white wine selection is based on fresh, fruity, and saline flavors to match 

with our piquant spicy dishes

2022 QUINTA DAS CEREJERAS Vital Blend, Lisboa Portugal
328

2022 JURTSCHITSCH Stein Gruner Veltliner, Kamptal Austria
440

2019 GUNDERLOCH Jean Baptiste Riesling Kabinett, 

Rheinhessen Germany

500

2018 TRIMBACH Gewurztraminer, Alsace France
530

MOP

MOP

MOP

MOP



Our Red Wine selection is for guests who tend to enjoy bolds and strong flavors.

For the best experience, we will recommend to slight chilled the wine, 

balancing the pungent and burning temperature of our dishes.

2018 CASA FERREIRINHA Vinho Grande, Douro Portugal
430

2022 MARCHESI DI BAROLO Sbirolo, Piedmont Italy
570

2019 LA RIOJA ALTA S.A., Viña Alberdi, Rioja Spain
580

2019 GRACE VINEYARD Tasya’s Reserve Marselan, Shanxi China
650

MOP

MOP

MOP

MOP






