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GALAXY MACAU TAM CHAI YU CHUN

AT 1 K 304E 28 7 5 WA PXUK 5 S 1
ESE [ 8™ 8w | 5248 558 5 BE B O
First-in-Macau 30-year
Fisherman Style Seafood Specialist
Now Open at Galaxy Macau
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A popular seafood specialist with over 30 years of history in Macau,
Tam Chai Yu Chun is famous for introducing “Tanka” (boat people’s)
cooking 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
cooking methods such as steaming, poaching, salt-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 comforting soup and homely stir-fries to premium

delicacies and sashimi, making Galaxy Macau Tam Chai Yu Chun the ideal
plar.:e for jn}rful gatherings._
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30-year Fisherman Style Seafood Specialist ‘50-year Dried Seafood Specialist
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i S 5 4R [ ™05 1,688
Seafood Set M Eriperen

B i B Inclusive of tea charge
HE R B PES T This set is available for dine in only

!l\ﬁ (%2 ;ﬁ ) Appetizers (Choice of 2)

SELFATR 35 T T LT
Vegetable Bean Curd Sheet Rolls Marinated Pork Knuckle with Chopped Ginger
R B R LR R 4
Crispy Bean Curd with Spices Marinated Jellyfish with Aged Vinegar

i’% ( 1k 155X ) Soup (Choice of 1)

TARE A H AR A WAL

Signature Turtle Soup with Chinese Herbs Fresh Tomato Soup with Sliced Beef and Egg Drop

ékﬁ#ﬁﬁ ( :@ 2 ﬁ ) Fresh Seafood Dishes (Choice of 2)

7 & IR Bt AT K Z0EBE
Steamed Tiger Grouper with Soy Sauce Poached Sliced Grouper Fillet with Sichuan Pepper
and Assorted Vegetables in Spicy Soup
55 i L T R R
Pan-fried Prawns with Soy Sauce 154F [ B 7% % fifi

Steamed Dalian Abalone

mﬂﬁ‘“ mﬂ'@?ﬁ:ﬂ:ﬁjﬁﬁ with 15-Year Dried Tangerine Peel
Eﬁﬁﬁ'ﬂsﬁ% 3 J
Curry Boston Lobster served with Deep-fried Bun Eried Mﬁfﬁjﬁgﬁfﬂﬁ?m d Chili
x: :
Simmered Sﬂﬁ@ﬁwﬁ Rice Wine and Chili Pnge&ﬁﬁinﬂ:

ﬁ 3:'—'5 ( l’i» 1 ,% ) Meat Dishes (Choice of 1)

B LB A A R G )
Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
2% R A R B B T 220
Steamed Pork Patty with Dried Squid Signature Braised Pigeon
with Preminm Soy Sauce (2)
seamat L IRIARN B 22 - Py
Braised Angus Beef Tenderloin and

Enoki Mushroom with Satay Sauce in Clay Pot

ﬁﬂ (2% 1 ﬁ ) Vegetable Dishes (Choice of 1)

IENIK iz AT 108

Simmered Kale in Shark’s Fin Soup Superior Stock with Choi Sum Fried Eggplant with Salted Fish
with Minced Pork and Conch in Casserole

EE‘& (:@ 1 ﬁ ) Rice / Noodles (Choice of 1)

kiR B 5L Y 22 A0 & HEhe s 22 S5 K

Signature Fried Rice Stir-fried Noodles Braised Vermicelli with Shredded Roasted Goose
with Assorted Seafood with Pork in Soy Sauce and Pickled Vegetable in Casserole

ﬁ"ﬂ] Dessert

W Bz FRE RS

Pan-fried Sweetened Rice Cake

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

il R

Appetizer

s L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

ThEEE K AR/ oK

Seafood & Spicy

TR IH K
2

Beef, Pork & Poultry

7. J0 B e K
Bean Curd
& Vegetables

4 B i Y
Congee, Noodles
& Rice

ki

Dessert

4 7K B X F

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




I} 2 HE s

Seasonal
Recommendations

##1 R

Signature Dishes

A J 5 1] 5 22 ik

Pan-fried Salted Threadfin Fish
"% 168

I R

Appetizer

W 5

Sashimi

e Pl ek BT 0 A D

Pan-fried Pork Patty with Salted Fish

w188 Uit 7K g B

Fresh Seafood

111 90 B 35 Vi thi WK
| Shark’s Fin &

Fried Brown Rice and White Rice Premium Seafood
with Salted Fish, Seafood and

Grated Ginger

mor 188

Ja, B0 AR FT 7 51 A8 N2 58 e TP/ R

Salted Pork Ribs and Chinese

Mustard Greens
nor 208 TH-MH K
XA

Beef, Pork & Poultry

05 B ok ¥

Bean Curd
& Vegetables

0 ) i 1

Congee, Noodles

I hR £ L o 6 IF A B

Braised Fish Maw with Salted Fish
and Chicken in Claypot

wor 208

& Rice
7516 e H %
Stewed Fish Maw and
1
White Eggplant with ﬁi HiH
Salted Fish and Chili Dessert

vor 298

% ik
W S A 1 LA (1T 32) vor 228 ﬂnﬁl & [%uﬁ

Salted Threadfin Fish (1kg)

# i spicy A R H I+ SR 10% M5 2 « 4o T S
Wiy B RESH « X EMABE SR - R R RS HI o I AL
gl Al prices are in MOP and subject to a 10% service charge. Photos for reference only. Lunch Dim Sum

;Q_’ W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



ESE AR

Wild Mushroom Delicacies

Bb b

BBt Bl pE AR B S
Pan—fried Yunnan Matsutake with
Butter and Himalayan Salt

71,080

S Ay .
| Wk )

R R B 5 b7
Wok-fried Mantis Shrimp and
. 'I.aorﬂutﬂu Mushmnm&fh XO Sauce

il £ & - ' s
_— - -"r‘ - oS -y ﬁrlhﬁ 42
: v -l . ' :-; { ;‘ - ’Jﬁ_
: Jr : F

X fﬁ~$1ﬁ¥ﬁ£&iﬁﬁ%5ﬂ% | B%Jf _ ﬁwalﬁﬁo

Pﬂaﬂhed Chicken ‘mﬂi Yunnan M&tﬁqﬁk&i@ Ch]
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EIE‘:II& ushroom in Lobster Squ 1 - ;
r,.. r . i
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. I h n;ﬁf“

=

mifjﬁﬁ?ﬁﬂ?ﬂil:ﬂ:l:#“ ' w0288
Wok—fried Porcini Mushroom with Shishito Pepper '

‘l o

R (frbs i LR T CTE B, FEREINL0%RR 55 8% B R HEE&, QIR Q¥ A s me, i S8 i 1 =5 Eik.
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 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

Signature | -
Dishes | i

Appetizer

s L

Sashimi

EPSE LR

Poached Shrimp
Bf i Market Price

Fresh Seafood

B LR 6 1 1 PR O fo 38 B 25 i vk
Deep-fried Mantis Prawn Shark’s Fin &
with Chili and Salt Premium Seafood

Bf i Market Price

RS SN HEBE R/ 3R
ﬁﬁijﬁm N i e 7 ' - Seafood & Spicy

Steamed Macau Sole

i Market Price SRR AP

3

Beef, Pork & Poultry

i o 8 . )05 B i R

Baked Crab with Salt Bean Curd

Bt Market Price & Vegetables

4 B i Y
Congee, Noodles
& Rice

il

Dessert

RO 17 & B3l (37558 )

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

¥4:2,088 L peen ' - o) & EEYYel

Alcohol & Drinks

i A GSLLR I - R INI0% M % - L TR
@ 3% vogetarian MARESS - My EMAEEMEN - % 5% 50 S HEL - - AL
* 3 5 Chef's Recommendation Hmemmmﬂ:gs:m@;:ffﬁda;g; or dietary mqﬁmuﬁf:lhh udmmll:. Ll..lﬂ'l:-h [}iﬂl Sl]ﬂl



I} 2 HiE ot

Seasonal
Recommendations

##1 oK

Signature Dishes

Signature | _
Dishes | i

Appetizer

3 L

Sashimi

T 1 X

Poached Farm Chicken

¥ H 2R
Half Whole

%z 208 %398 it 7K it S

Fresh Seafood

1038 B ¥ Va thi WK
AT ik B Shark’s Fin &

Stir-fried Dried Shrimp and Premium Seafood

Anchovies with Chinese Chives
7 il s
Small Regular

vor 38  wor 148

TRESE B TP/ R

Seafood & Spicy
By Rk A 75 T M A DF
Steamed Pork Patty with Salted Fish

i} ol e
Small Regular

ME88 N 148

TH-HA R
2

Beef, Pork & Poultry

8 KR

Bean Curd

& Vegetables
U % 2826 R
Steamed Sliced Pork )
with Shrimp Paste #4511
Congee, Noodles
o s & Rice

Small Regular

vor 78  wor 108

il

Dessert

{HR] B i A

Baked Squid with Soy Sauce

158 5n

i 7 % 1K Rt

Alcohol & Drinks

& R sy FAARERNT N - R 0%EES - = -I--r S
@ B3 Vogetarian BERESS - M EAADE MRS - T A S8 S 8 - -1 AL
All prices are in MOP and subject to a 10% service chamge. Photos for reference only.

* ¥ Jr Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'l:-l] [}lﬂl Sum




i 4 #E 9y

Seasonal
Recommendations

Appetizer
PP il d

Signature Dishes

il R

Appetizer

s L

Sashimi

YT ARTIRER Y
Chilled Foie Gras
in Red Wine Sauce

»% 398 Uit 7K g B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

B HURE 5 SE

Marinated Mantis Prawn
with Chili

wor 188
hE- B 5 DR/ R

Seafood & Spicy

TR IH K
2

Beef, Pork & Poultry

7. J0 B e K
Bean Curd
& Vegetables

4 B i Y
Congee, Noodles
& Rice

JEPRRK 5% 1 93

Marinated Sliced Sea Conch
with Okra in Spicy Sauce

vor 148

AT ¥ 0 T 00 gt &

Marinated Shredded Chicken
with Jellyfish and Sakura Shrimp

mor 128

Dessert

4 7K B KR

Alcohol & Drinks

i A GSLLR I - R INI0% M % - L TR
@ 3% vogetarian MARESS - My EMAEEMEN - % 5% 50 S HEL - - AL
* 3 5 Chef's Recommendation Hmemmmﬂ:gs:m@;:ffﬁda;g; or dietary mqﬁmuﬁf:lhh udmmll:. Ll..lﬂ'l:-h [}iﬂl Sl]ﬂl




i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

T M X

BBQ Pork Belly with Honey

0 288 — | i

Appetizer

i g
Sashimi
— H B
Roasted Crispy Pork Belly % ﬂ( iﬁi ﬁ

ﬁiﬁ 188 Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

- HHOE AN
ﬁa%ﬁﬁ%ﬁ EE‘E 188 _.I Seafood & Spicy

BBQ) Eel with Fermented

Bean Curd and Garlic z I g ]ﬂ > Z# ]ﬁ M
X5

Beef, Pork & Poultry

O Y&
RN EEEH AR Bean Curd

Vegetable Bean Curd Sheet Rolls & Vegetables

Saizess 0 ) i 1

Congee, Noodles
& Rice

.|
Al
Dessert

@ TR £k S

Crispy Bean Curd with Spices

wor 08

4 7K B X F

Alcohol & Drinks

& R sy FAARERNT N - R 0%EES - = ir S
@ %% Vegetarian BEDESE - M ENAYESHER - KT A REDNRESHNL « 13 58D
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* ¥ Jr Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'l:-h [}”11 5“]]1



i 4 #E 9

Seasonal
Recommendations

##1 oK

Signature Dishes

—BH R

Marinated Crab Meat with
White Eggplant and Bell Peppers

%t 148 .
i &

Appetizer

" 3t
LA V-5 46 i 3 Sashimi

Marinated Jellyfish with
Aged Vinegar ‘
%% 138 U 7K ¥ B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

R U

Deep-fried Bombay Duck
with Chili and Salt

Mor I8

TREGE K R/ R

Seafood & Spicy

TH-HH K&
,_ XE
, E 'lgjﬂb %ﬁ%‘ Beef, Pork & Poultry

Marinated Pork Knuckle

with Chopped Ginger e T
i N0 B d R
Egjﬁ 98 Bean Curd
& Vegetables

4 ¥ i TR
Congee, Noodles
& Rice

J R €N

Morels in Sichuan Chili Sauce

o 08

ki

Dessert

4 7K B X F

Alcohol & Drinks

& R sy FERRESLRNTH « FER 0% M5 - L TR
@ 3 vogetarian BERESE - A ERNADEES RN - BT ARAESESER « 13 58D

All prices are in MOP and subject to a 10% service charmge. Photos for reference only. 1 . .
* [E i3/ Chaf's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll..lﬂ'L-l] Dim Sum




ST

Canadian Geoduck Clam
Ibf i Market Brice 72

2 G 5 5

. e 1
Supreme Assorted Sashimi Platter

vor 680

» w A
Sl P -
- o SRR
i
e
1'.:] e
. L "

A B Spicy

) £ Vegerarian AR AREE - GF
All prices are in MOP ;
* 1§54 {r Chef's Recommsandation Please infarm the service team of



UK PR E i ffd

Marinated Chilled Dalian Abalone

—— ||
it Wi

FE T g0 B (255 )

Botan Prawn Sashimi
(Minimum 2 Pieces)

ﬁf;ﬂ'; 78 Each

AL & 3 (2358)

Hokkaido Scallop Sashimi

(Minimum 2 Pieces)

ﬁ%"ﬂp 58 Eai:h

4 e AL B UL ol 5

Canadian Surf Clam Sashimi

vor 168

At i i H (250758 )

Hokkaido Sea Urchin (250g)

vwor 1,680

&9 spicy B R ALLR T - M IN10% B E % -

@ =% vegstarian BAERESS - MuEAeeEESEN - % S 80E SR SHN
All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.

I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

il R

Appetizer

LR

Sashimi

if 7K i ff

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TREGE K R/ R

Seafood & Spicy

T S R
B

Beef, Pork & Poultry

V)5 B o R
Bean Curd
& Vegetables

4 B i
Congee, Noodles
& Rice

Al

Dessert

7K B AKOF

Alcohol & Drinks

-l B ’

Lunch Dim 511111




LY IR o

Australian Lobster
b} fif Market Pr‘ii:f'f -

il

N :
BREN S - S I0%mE Y -

S, AU Y 0 ®

@ %3 vegetarian * | BEAHSS - OWETENET SR R TARHEDRSEN -
'm All prices are in MOP and subject v it 0% =ervice charge. Photos for reference only.

* FE# 1 Chef's Recommendatiorn 4 gy or dﬁl&y requirements pricr to ordering.

‘?p , '

; w‘" lease inform the sen:iqelifum ﬂf_bm.r fi
l‘l » l -



I} 2 HE s

Seasonal
Recommendations

##1 oK

Signature Dishes

i R
Appetizer

e R R 5

Canadian Geoduck Clam
B fr Market Price

$ B
ﬁ@ﬁiﬁﬂi / Eﬁ.ﬂ; Sashimi

Thai Mantis Prawn / Kuruma Prawn

5 it Market Price - S
| it 7K i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

YN B/ K% B fa

Australian Abalone / Dalian Abalone
B i Market Price

SEDRTYIE: L e SR SR
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

B Market Price

Seafood & Spicy

TH-HH R
3

Beef, Pork & Poultry

; e
75/ AL 5. Jﬁ‘c %é&:#{
Razor Clam / Sea Snail '
N CPE Y : & Vegetables
o : . & ) o . /
5} it Market Price Ve B |
16 5% B i TR
Flower Crab Congee, Noodles
& Rice
B fir Market Price
8 AR
Cooking Method
A
XO¥H 1 Stir-fried with XO Sauce HFHky Stir-fried with Chili Sauce H
Dessert
Wik Deep-fried with Salt and Pepper B 7% Steamed with Shredded Dried Tangerine Peel
B JA I Fried with Crispy Garlic and Chili ek Steamed with Garlic and Glass Vermicelli
Ltz Braised with Superior Broth LR Wok-fried with Ginger and Spring Onion @ j( ﬁ i_k *il‘
244  Baked with Cheese Wi AEMEZE  Steamed with Aged Shaoxing Wine Alcohol & Drinks
and Fragrant Chicken Oil
W B spicy

A GSLLR I - R INI0% M % - L TR

@ % vegetarion BERESS - x ERA WA SRS - &R A S E - | S U I
All prices are in MOP and subject to a 10% service charge. Photos for reference only. i | . 3

* i i§ 3 5 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'L-l] []']_Ill Sl."]l




I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

EA TR | Mugre, o : oy
Humpback Grouper _. e % & 3 Hﬁ %

Appetizer
Bf it Market Price

W/ Rl R ¥ 5

Brown Marbled Grouper / Sashimi
Giant Grouper

Bt Market Price : -
it K i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

IR 1M 1 AH 5 £

Macau Sole / Gray Mullet

B i Market Price

It / AE 9Bt / £kt
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

I} fii Market Price vhi 5 K Tk /) 35

Seafood & Spicy

T S R
B

Beef, Pork & Poultry

REBE BN

Spotted Grouper / Spotted Scat
i} fii Market Price

V)5 B o R
Bean Curd
& Vegetables

' £
CLRFHE | HA Congee, Noodles
Red Speckled Grouper / Blackspot Tuskfish & Rice

ST Iy ) Market Price
Cooking Method 1
At i
g Steamed with Soy Sauce Bk Steamed with Black Bean Sauce Dessert
i =k Steamed with “Hua Diao” Wine R K iR Braised with Bitter Melon
and Egg White and Roasted Pork
: 15 . > )
K2 Poached in Salted Water WS A DE 7% Steamed with Shunde Chili ﬂ * K ,I’k *EI‘
d Black Bean Cak | s
EAE AR Poached with Sichuan Pepper Cé s ¥ Alcohol & Drinks
& R sy B ORI - FEHN10% W25 8 o Y-
@ %3 vegetarian BERES% « WA AW SEE - 18558 40 % EEL o [i1] .nﬂ ’
All prices are in MOP and subject to a 10% service chamge. Photos for reference only. Ll..lﬂLll []']_Ill 51-“11

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




o T D NG O

Simmered Shark’s Fin with Chicken Soup in Clay Pot
’S fE E= ETpN)

Per person 2-3 persons 4.6 persons
vor 398 Vo 1,188  ¥or 2,088 @F
(75%ig) (225%¢g) (375%g }

F A AT P iR (855E)

Tossed Tiger bharks Fin with Crab N Mﬁat (8 )JJ .w

ﬁlcll}# 1 3488 Ef‘;ﬂmn

FEAE 1 5 (7558)
Scrambled Egg with Shark’s Fin
and Shredded Yunnan Ham (75g)

Mor 28

ot SEAEHLURIT I H « S AT10%E A% -
# %% Vegetanian HARBftésE - MaEAedaa fEr - S F o e RS, -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* Bl I§# 4 Chef's Hecommsandation Please inform the service team of any food allengy or dietary requirements prior to ordering.



w4 2058 (7558)

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

NEO28

2Lpe 128 (7558)
Braised Tiger Shark’s Fin
with Supreme Sauce (75g)

Mot 928 P berson
\.

HEQr

Per person

WeIR ki (85%E) *x 1,488
Braised Tiger Shark’s Fin Soup with Sea Whelk (85g)

ARTIN 5 AVET N wor 428
Braised Superior Shark’s Fin with Supreme Sauce (75¢g)

AR R 3a 8 mor 328
Braised Shark’s Fin Soup with Fish Maw

&9 spicy B R ALLR T - M IN10% B E % -

@ =% vegstarian BAERESS - MuEAeeEESEN - % S 80E SR SHN
All prices are in MOP and subject to a 10% service charge. Photos for reference only.
" W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.

i 4 #E 9

Seasonal
Recommendations

##1 oK

Signature Dishes

il R

Appetizer

LR

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TREGE K R/ R

Seafood & Spicy

TR IH K
2

Beef, Pork & Poultry

5. 00 B e K
Bean Curd
& Vegetables

4 ¥ i TR
Congee, Noodles
& Rice

ki

Dessert

4 7K B X F

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




, e W ad
} \ BN '

Premium .

fifg 1 3L 2 fu ikl %

Braised Sea Cucumber

and Goose Web with Abalone Sauce

f!'EI lJl: 880

-:'_i*.:;":‘::-: &

gy | s HE (13078 )

Braised Superior Fish Maw--... ey
r.'fT.-.’:‘-ﬂ with Abalone Sauce (130g) :

E iz 008 Bhni

e 5L 183 :IF
Braised 8-Head Snut
Superior Abalﬂne

Supreme O}rster Sauce

oS SRS HLIRI T S A0%E A -

# %% Vegetnian BARBftéas - M3 EAedaaiEr - S F o @R Sa, -
Al prices are in MOP and subject to a 10% service charge. Photos for reference only.

* FlI§ ¥4 Chef's HRecommsandation Please inform the service team of any food allengy or dietary requirements prior to ordering.



i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

g 5L 113w A i g

Braised 3-Head South African Abalone _.nﬁ ﬁé
with Supreme Oyster Sauce y 1

Y . Appetizer
Ef‘;jg 488 Pelr person

3 L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

IR S

Braised Kanto Sea Cucumber REE K Tk /) 3
with Abalone Sauce Seafo u-d & Spicy

5 1
oroa8 Y

TH-HA R
2

Beef, Pork & Poultry

.05 B o K
Bean Curd
& Vegetables

o B i R

Congee, Noodles
& Rice

il

Dessert

i 7 % 1K Rt

Alcohol & Drinks

& R sy BB T - FERI10% B 45 % - L TR
@ 3% vegetarian BRrRESF - MuEMewEE 8ERN - K15 %R S - ] | 9 S

All prices are in MOP and subject to a 10% service chame. Photos for reference only. - . .,
* [E i3/ Chaf's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll..lﬂ'L-l] Dim Sum




® RS R R

Signature Turtle Soup
with Chinese Herbs

(53 0 {3l e
Per person Regular

2278 3% 3008

Double-boiled Japanese Sea 5o

Cucumber Soup with Matsutake

J (53 0
L 51“ 08 PEI person

o B K L ) 70 Nkt A0
:amﬁ&ﬂﬁmﬁﬂﬂﬁﬂ ﬁ?-.uﬁ\

e iﬂ'ﬁﬁ%ﬁﬂ@é Hﬂmmmﬂaﬂ:ﬁ.



i 4 #E 9y

Seasonal
Recommendations

e Sk A X g‘gnﬁriishes
Chicken Soup with Fish Maw
and Conch

EBTIE 3 3 8 Per person ﬁﬁ ﬁ%

Appetizer

3 L

Sashimi

5.5 e 22 1 4 £ 2 38
Shredded Grouper and
Fish Maw Snup

EETIE 288 I‘er person ;‘lb? ﬂ( iﬁ ﬁ

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &

7 A6 2 Kol i ff Premium Seafood

Double-boiled Abalone Soup
with Chinese Herb

ﬁgmp 168 Per persnn

ThEEE K AR/ oK

Seafood & Spicy

PR AL I 16 12 58

Hot and Sour Soup with Fish Maw
and Assorted Seafood

ﬁf{l’;"ﬁ’ 168 Per person

TH-HA R
2

Beef, Pork & Poultry

8 KR

Bean Curd

R EILD & Vegetables

Fresh Tomato Soup with Sliced Beef

5 o i i 152

o e 68 Congee, Noodles
MO P
Per person & Rice

o)
P VR 95 T 13 wI88 M T
Boiled Gray Mullet Fish Soup with Coriander Dessert
and Bean Curd

P R K gy i IR

Sweet Corn Soup with Fresh Crab Meat Alcohol & Drinks

& R sy FERRESLRNTH « FER 0% M5 - L TR
@ B3 Vogetarian BERESS - M EAADE MRS - T A S8 S 8 - -1 AL

All prices are in MOP and subject to a 10% service chame. Photos for reference only. - . .,
* [E i3/ Chaf's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll..lﬂ'L-l] Dim Sum




Seafood

i ® AR TR

Steamed Pork Patty
with Local Green Crab

wor 298

LH ifﬁ *j- I‘i::H_F
Steamed Local Dried

Seatood Trio
7 I 1!
Small Regular

52’# 118 o7 188

,..“Hllh%ﬂz,mﬂ)u_ﬁ#fﬂﬂ

Pan-seared Fresh Abalone with
Tangerine Peel and Black Pepper

or 398

.F,l

ot |
iy SifEpe \\, BT LR T - SR In10% M £ % -
B i BHAMSE - MAEARNTHEEN | AFARTEIRSEN -
H. ﬂ Nlpnc:&saremMDPandsubjemtﬂam%mdmgaﬁ‘fhtnsfnrf&ﬁﬂmnmmhr -
" BT ﬂﬁaﬂiﬁéﬂthﬂnm'-danun # . P]eﬁse:nfmmmesﬂub&iéamufﬂtﬁ'fmdaﬂﬁgyﬂ?ﬁﬁafﬁmmmm nts prios :
W 7 AR g RS =

B - y - - i
" i [l | ” o E 1{ = "



i 4 #E 9y

Seasonal
Recommendations

R A Y A A 1

Braised Fish Maw with Dried Scallop .

and Minced Pork *‘H Hﬁ *
Signature Dishes

s Pl g

Small Regular

Mz 288 ME428
| il >

Appetizer

PR P Y K% i fif) W 5

Stir-fried Sliced Dalian Abalone with | s Sashimi
Asparagus and Preserved Black Garlic BF ar w0
.-l']\ {ﬁﬂ : - ‘

Fresh Seafood

wor 188  wor 288

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

.;hjab SR SER

Simmered Sea Snail

with Rice Wine and Chili
A {3l L
Small Regular

%188 205208 i B 2 3D 3

Seafood & Spicy

TR IH K
2

Beef, Pork & Poultry

7. J0 B e K
Bean Curd
& Vegetables

4 B i Y
Congee, Noodles
& Rice

5 P T 5 5

Braised Sea Cucumber and

Eggplant with Sambal
vor 188

v T 2 W9 Rk, f
(FF R0/ W 7&)

i1
A
Dried Salted Fish Dessert
(Pan-fried / Steamed)

"% 138

4 7K B X F

Alcohol & Drinks

& R sy FERRESLRNTH « FER 0% M5 - L TR
@ 3 vogetarian BERESE - A ERNADEES RN - BT ARAESESER « 13 58D

All prices are in MOP and subject to a 10% service charmge. Photos for reference only. 1 . .
* [E i3/ Chaf's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll..lﬂ'L-l] Dim Sum




LT WA A 2 1 3

Macau Green Crab Curry
with Steamed Bun

nos 688

XO = LU % 0 o 1%

Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

vor 468

AR a9 35 R W R K i

Stir-fried Scallops with
Walnut Mushroom and
Black TrufHe Sauce

vor 328

FL R I IR O U 2R

Sweet and Sour Prawn
with Strawberries

nor 208

&9 spicy B R ALLR T - M IN10% B E % -

@ =% vegstarian BAERESS - MuEAeeEESEN - % S 80E SR SHN
All prices are in MOP and subject to a 10% service charge. Photos for reference only.
;Q_’ W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.

I} 2 HE s

Seasonal
Recommendations

##1 R

Signature Dishes

I R

Appetizer

W 5

Sashimi

if 7K i ff

Fresh Seafood

111 90 B 35 Vi thi WK
Shark’s Fin &

Premium Seafood

hEF 5o TR/

Seafood & Spicy

T S R
3

Beef, Pork & Poultry

05 B ok ¥

Bean Curd
& Vegetables

4 B i
Congee, Noodles
& Rice

Al

Dessert

7K B KR

Alcohol & Drinks

Tl KO Py

Lunch Dim Sum



I} 2 HE s

Seasonal
Recommendations

##1 R

Signature Dishes

I R

Appetizer

W 5

Sashimi

Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

wor 428
it K i 5
) AT K 2% i DE e ' ' Fresh Seafood

Poached Sliced Grouper Fillet with
Sichuan Pepper and Assorted

Vﬂgetables in Spicy Sﬂup .. o _ \ & ﬁﬂ& I?,.’ ‘fﬁ iﬁ ]ﬁﬁ

MOTP
Premium Seafood

| bt ekl

Poached Sliced Beef

in Sichuan Spicy Soup

% 428 TR MAR
&

Beef, Pork & Poultry

05 B ok ¥

Bean Curd

J RS IF | o & Vegetables
Deep-tried Shrimp | : _ﬁ , ’
with Garlic, Chili and Salt L o Y R AT
i © __ | A J < 3 Congee, Noodles
MOP 138 i - - AR O 4 & Rice

Al

)’ @ﬁfﬂ@iﬁf_ﬁ. Dessert
Stir-fried Shredded Potato
with Sour and Spicy Sauce

. T b 98 @ *Kﬁﬂﬁl‘

MOP Alcohol & Drinks

S =¥ spicy ARSI R TN - Mmook E S - tl-_‘_ ﬂ—* IJ-1‘ J "l,‘
@ % vegetarion BERESS - x ERA WA SRS - &R A S E - | S U I

All prices are in MOP and subject to a 10% service charge. Photos for reference only. . . 3
Q’ W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂLh []']_Ill 51."]1



® e

Wok-fried Ang

¥ E ¥ Spicy
I?Fﬂ % 5 Vegerarian

& 55484 Chers Recommendation

@ﬁ A& W %
Braised Anguﬁ Beef Tenderloin and
Enoki Mushreom with Satay Sauce in Clay Pot

/) pikg -
Small Rﬁguhr -

Nr118 198

erloin

Y ==

-

— Hfﬁ{frﬁﬁ]ﬂinmﬁi P D102 FR & 2%
- Eﬁnﬁiﬁf Mﬁ&ﬁﬁﬁ?ﬁﬂﬁﬁﬁ CH A EEE AR £ E -

2 Mpmmp:nmpmﬂmﬁmmam%Ea’?medlarg&PhntnafﬂrrEfaenmmhr

' P]etﬂemfnrrn the: service team ufan].r'fucﬁt! allergy or dietary I'EEILIIFEIT}EH'ﬁE prior to ordering.



i 4 #E 9y

Seasonal
Recommendations

w5 )1 BEJL By AS AN B (2005%) | R
Wok-fried Kagoshima A5 Wagyu Beef Signature Dishes
with Sliced Garlic (200g)

w1z 880 o
i >k

Appetizer

3 L

Sashimi

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

w PR 7 A )L 5
As5fi’F

Poached A5 Wagyu Beef

with Cucumber in Hot
and Sour Soup

vor 380 ThEBE Ko R/ oK

Seafood & Spicy

ERCRE 2D
2

Beef, Pork & Poultry

Hiiae 2 R A &ﬁu& mx

Stir-fried Sliced Beef & Vegetables
and Kale with Belacan

\ )
;jmal] gigﬂar ﬂf} ﬁ} mi ﬂi

Congee, Noodles
& Rice

vor 88 Mok 148

il

Dessert

4 7K B KR

Alcohol & Drinks

& R sy FAARERNT N - R 0%EES - = i-r S
@ B3 Vogetarian BERESS - M EAADE MRS - T A S8 S 8 - -1 AL
All prices are in MOP and subject to a 10% service chamge. Photos for reference only.

* [E i3/ Chaf's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll..lﬂ'l:-l'] Dim Sum




i 4 #E 9

Seasonal
Recommendations

##1 oK

Signature Dishes

il R

Appetizer

LR

Sashimi

iy 1 AE e B3 T

Stewed Pork Knuckle and ' R = 3 N g @ |
Fish Maw in Abalone Sauce -J:"-,. G i ' W 4 % Zk m ﬁ
MITADS = o - _ * Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

ERHFIR BT WGE A

o A Sweet and Sour Pork with Italian
- r‘/r Balsamic Vinegar

mor 188

TREGE K R/ R

Seafood & Spicy

TR IH K
2

1 i 7% - R A DF

Steamed Pork Patty with Dried Squid Beef, Pork & Poultry
R {5l == ey 1o
Small Regular _ﬁ‘ ,ﬁ E ﬁ *

Bean Curd
& Vegetables

wor 98  Nor 138

4 ¥ i TR
Congee, Noodles
& Rice

T B R A 7 T AR

Steamed Pork Belly

i1
with Local Salted Fish EH Hit
’j\ mﬁ essert
Small Regular

1i88 M 148 : .
i 7K B KR

Alcohol & Drinks

S & spicy FE LRI - SR MI0%EE % - e ﬂ* L
@ =% vegstarian BRRSSS - MR wRE 8RN - W Wi S - ] | 9 S L
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* ¥ Jr Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'l:-h [}“11 Sl."]l



i 4 #E 9y

Seasonal
( Recommendations
Poultry ‘ e
Signature Dishes

il R

Appetizer

T 1A ¥ AR 0 o il
Stewed Chicken and Fish Maw - :' P e Sashimi
in Shrimp Paste ) = » ke

" I"‘ v . M"‘- - N ) '
E{]}rﬁ 428 V. ,. 4 > | % ﬂ( i‘ﬁ ﬁ
>z, > . Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

4 R B NS . -~
Baked Chicken with Salt ThEBE Ko R/ oK

Seafood & Spicy

Half Whole

niE 228 Mt 408 AR R AP,
x5

Beef, Pork & Poultry

7. J0 B e K
Bean Curd
& Vegetables

Wi Bz o6 G - ; |
Roasted Goose o N " ﬂ!‘fll *5} Iﬁi i’i

EH T gﬂfl:igeez. Noodles
Upper Quarter Lower Quarter L

"9 M )4R /

¥ [ 40 g _ y ﬂi Hi
Half Whole ' | Dessert

vor 438 o 868
4 7K B KR

Alcohol & Drinks

& R sy FAARERNT N - R 0%EES - = ir S
@ %% Vegetarian BEDESE - M ENAYESHER - KT A REDNRESHNL « 13 58D
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* ¥ Jr Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'l:-h [}”11 5“]]1



i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

SHARISE DL

Deep-tried Crispy Chicken

¥ 0 40 - i
Half Whole 2z - L i

=y A Appetize
228 17438 i

s L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

T M B IR
(% 5 293058

Signature Braised Pigeon
with Premium Soy Sauce
(30 minutes to prepare)

P 118% B o B 3

Seafood & Spicy

TR IH K
2

Beef, Pork & Poultry

7. J0 B e K
Bean Curd
& Vegetables

e BZ A1 e . 1%

Crispy Pigeon

=it 108 ¥4

4 B i Y
Congee, Noodles
& Rice

ki

Dessert

4 7K B X F

Alcohol & Drinks

& R sy FAARERNT N - R 0%EES - = ir L
@ %% Vegetarian BEDESE - M ENAYESHER - KT A REDNRESHNL « 13 58D
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* ¥ Jr Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'l:-h [}”11 5“]]1



i AU A

@ Bean Curd & Braised Cabbage

with Dried Scallop

Vegetables  + e

Small Regular
B ﬁ n:88 1% 138

Small Regular

" 98- M 148

7] 5] Jigt
Small Regular

Mor 88 Nor

7Ry SRR T - S T10%M 5% -
r_"'-.?j = Vagsetarian Hﬂﬁgﬁi— o ?ﬂi’]’&fﬂﬁﬁﬁﬂﬁﬁﬁi i ﬁ?ﬁfﬂiﬁ?ﬂﬁﬁ% ERA -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* FliS#{r Chef's Recommendation Please inform the service team of any food allengy or dietary requirements pricr to ordering.



i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

fo JH X452 B i L 24 D |7 i 3R
Braised Fish Maw with - & S Appetizer
Yam and Fungus | A 4 ; .

2% 168 & o, WS W &

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

DERHAREE
Braised Bean Curd
with Mushrooms

vwor 138

TRESE B TP/ R

Seafood & Spicy

TR IH K
2

Beef, Pork & Poultry

7. J0 B e K
Bean Curd
& Vegetables

4 B i Y
Congee, Noodles
& Rice

Y E D32
Stir-fried Chili with

Fermented Black Beans and Vinegar ﬂi‘ =

HH

ﬁg}_g ]. 08 Dessert

4 7K B X F

Alcohol & Drinks

& R sy FERRESLRNTH « FER 0% M5 - L TR
@ 3 vogetarian BERESE - A ERNADEES RN - BT ARAESESER « 13 58D

All prices are in MOP and subject to a 10% service charmge. Photos for reference only. 1 . .
* [E i3/ Chaf's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll..lﬂ'L-l] Dim Sum



i 2 U T WL e
Stir-fried French Beans with
Dried Shrimp and Belacan

mor 188

B | IR FEAESE 1 e
(kb 7 mshb 1 L a% 7 k)

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

7 ) e
Small Regular

®E68 . M 108

B AR 2 R

mor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

W Bk spicy
@ =3 Vegetarian

" EH#r Chef's Becommendation

FafEdLl R xR - R0t &% -

BREeSF - N EwEEfERN - %5 R0l NEEER -

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

I} 2 HE s

Seasonal
Recommendations

##1 R

Signature Dishes

if 7K i ff

Fresh Seafood

10 3 K 35 e thi WKk
Sharl’s Fin &

Premium Seafood

TR K B R

Seafood & Spicy

T S R
B

Beef, Pork & Poultry

05 B ok ¥

Bean Curd
& Vegetables

4 B i
Congee, Noodles
& Rice

Al

Dessert

W 7K B 0K ¥

Alcohol & Drinks

Tl KO Py

Lunch Dim Sum




A & Spicy
@ =% vogorarian MEAESE - MAEMEETERER - §TARMENRELE -

* B 5 # 4 Chef's Recommeandation Please inform the service team of any food allengy or dietary requirements pricr to ordering.

Congee, ,.

N Noodles & sranesi -
. { N 2Z 87 |

@ R_ICC Stir-fried Noodles with Pork

in Soy Sauce

’i .

vor 118

i B 7

Signature Fri Ri
with Assorted Séafo
M

'
k.

: _"_{_ = "
& ...ﬂ' K

‘?HLE | ’ i | .
A
- - Signature Rabbitfish Congee

~ with Homemade Meat Ball

3 Ef(ﬂ; 188 2-3 i_‘rﬂl‘S(I:l]S

ErERENLE iR - HMENI0wEES -

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



I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

L1335 365 5 ) B Hli K ¥

Fried Rice and Brown Rice with Appetizer
Sea Cucumber and Pickled Chili

vwor 218
LR

Sashimi

if 7K i ff

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

WP 7 i B Y T
Assorted Seafood with Rice
in Superior Stock

vor 188

TREGE K R/ R

Seafood & Spicy

g AR R
BEBE N A AR RO R B gg ol

Stir-fried Rice Vermicelli Beef, Pork & Poultry
with Fresh Crab Meat
and Scrambled Egg = ey 1

_ L8 B o
EF{I}::.; 188 Bean Curd

& Vegetables

4 B i
Congee, Noodles
& Rice

R HEBE N & e b TR vor 108
Fried Rice with Egg White, Crab Meat and Dried Scallop B

Ewmprim ool 1 o]
E-fu Noodles in Broth

Dessert

7K B AKOF

Alcohol & Drinks

S & spicy FE LRI - SR MI0%EE % - T
@ %3¢ vogearian B SESS - My EMA SRR - R0 S - 1] .nﬂ ’
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

’ [§ ¥ # 7 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll.lﬂLll Dim 51-"11




R AR
Traditional Red Bean

Sweet Soup

M 15t 8 (5% 12

MoOP Per person

2

¢

Nl - \’h\}

® EIHER
Sweetened Almond Cream
with Egg White

M o 8 ﬁfﬁ rn#.r'—ﬂ-llﬁ
MO Per person

.
fl

UK AR i 4
Double-boiled Superior Birds
Nest with Rock Sugar

XA
]ﬁr':!"r]l: 580 [%jmpﬁﬁﬂﬂ

' &% Spicy
£ Vegetarian

* FlI§ 4 Chef's Hecommeandation Please inform the service team of any food allengy or dietary requirements pricr to ordering.




TR EARS

Sweetened Almond Cream
with Bird’s Nest and Egg White

380 .

ke H &

Chilled Mango Cream
with Sago and Pomelo

M1 (3 DA
M AJIE 58 Per person

A6 A BR 25 B AS
Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

Moy D8

— O Z W%

Mini Cheese Custard Pudding

=53

BB Z kA T

Black Sesame and Coconut Pudding

Moy IS

e Bz 3 B % Mo DS
Pan-fried Sweetened Rice Cake

LR HANTR o Mor IO
Red Bean Pudding with Red Dates

S B spicy FEGHESLIRN TN - S m0%EE S -
@ 3% vegetarian BAERESS - MuEAeeEESEN - % S 80E SR SHN

All prices are in MOP and subject to a 10% service chamge. Photos for reference only.
* E i fr Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TP/ R

Seafood & Spicy

ERCRE 2D
2

Beef, Pork & Poultry

7. J0 B e K
Bean Curd
& Vegetables

o B i R

Congee, Noodles
& Rice

il

Dessert

4 7K B KR

Alcohol & Drinks

-$mﬁ@'.

Lunch Dim Sum




1 i % Y

White Wine

Mo EERNAES T BE - FRE -
P (GBI ) 375ml

Louis Latour Les Genievres, Macon-Lugny, France (375ml)

2 BT 5 % W E TR ELR 2 - X - A

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal

WAL R I R SR AR A A > B4R - SR

Domaene Gobelsburg Gruner Veltliner, Kamptal, Austria

ST RT/R RN - RIS - PHES

Pazo de Senorans Albarino, Rias Baixas, Spain

TEPL A4 R BTN - BEIRSEST - BORH

Ceretto Blange Arneis, Piedmont, Italy

HR AL T LR 714 > AR BRI » 1

Hugel & Fils Classic Riesling, Alsace, France

JURLFERIEIR > 5 BLORMIAY - 51

Domaine Vacheron Sancerre, Loire Valley, France

BEZIEBPWERMHE » BRE - Fivg=

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand

PPIUIM3EZ I - PIAESRAE L - SORAE

Shaw and Smith M3 Chardonnay, Adelaide Hills, Australia

FERREK2%0LE - HRGERERE - #1EEEF HAS A TS SR REEERS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

531
Per Bottle

vor 290

vor 400

vor 400

wor 230

vor 560

vor 280

vor /7 00

vor 310

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

il R

Appetizer

s L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TP/ R

Seafood & Spicy

TR IH K
2

Beef, Pork & Poultry

7. J0 B e K
Bean Curd
& Vegetables

4 B i Y
Congee, Noodles
& Rice

il

Dessert

4 7K B KR

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




£ i 4 WY

Red Wine

SEFITRCE AR R » 2R - WA CEi) 375ml

Montes Alpha Cabernet Sauvignon, Colchagua Valley, Chile (375ml)

KM - & 305ERE - BiE (B 375ml

Chateau Daugay, Saint-Emilion, France (375ml)

P Y 2 ha i > AL - A

J. Rosas Quinta da Touriga Puro, Douro, Portugal

RGP WA 5 2 0k - BLEENG - PYERTF

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

i R R > Bl - i

Chateau Fourcas Borie, Haut Medoc, France

TERE AP S 27 S AR SCHR - RAadif - AN

Concha y Toro Terrunyo Block 27 Peumo Vineyard Carmenere,
Cachapoal Valley, Chile

o FRE WAL - FETRAN - BOOR

Querciabella Chianti Classico, Tuscany, Italy

LVSAL BL/R R HE - BFBEAY - SRR

John Duval Wines Entity Shiraz, Barossa Valley, Australia

DIRFWHEAREER - WA - Kind - KH|

Beringer Cabernet Sauvignon, Knights Valley, USA

Sapl T MR AN P R B i - BT 8 - B
Craggy Range Te Muna Road Vineyard Pinot Noir,
Martinborough, New Zealand

sy Ol - E30OCRE - i

Chateau Daugay, Saint-Emilion, France

FERREK2%0LE - HRGERERE - #1EEEF HAS A TS SR REEERS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

i
Per Bottle

vor 380

vor 350

vor 500

vor 580

vor 650

vor 085

vor /00

vor /7 80

vor 340

vor 910

vor 925

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

il R

Appetizer

s L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TP/ R

Seafood & Spicy

TR IH K
2

Beef, Pork & Poultry

7. J0 B e K
Bean Curd
& Vegetables

4 B i Y
Congee, Noodles
& Rice

ki

Dessert

4 7K B X F

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




o

A " E5y
Chinese Wine Per Bottle

L] Huang Jiu
R L AL 8 4F: vor /7 80

Gu Yue Long Shan Chen Nian Hua Diao 8 years

R L PR AFAE ME204F mor 380

Gu Yue Long Shan Chen Nian Hua Diao 20 years

H ¥ Bai Jiu
¥ F W Jiang Xiang
] 1 BP0 1 54F | vor 2,180

Si Jiu Lang V15 (53%)

E ) mor 2,800
Mou Tai (53%)

EREFS vor 2,980
Zhong Hua (53%)

x> 5 154F mor 39,000

Mou Tai 15 years (53%)

2 3 304F mor 03,000

Mou Tai 30 years (53%)

E 5504 | *1: 08,000

Mou Tai 50 years (53%)

BRRAGA 2%0LE - SRGERRRE - BiEaxAHASA L HERRIEERED -

FiatriEnliB oo N - RN 0%EEYE - MHERaST SR - § T SEaf RSN -

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 iz prohibited.

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seafood & Spicy

TH-HA R
2

Beef, Pork & Poultry

.05 B o K
Bean Curd
& Vegetables

o B i R

Congee, Noodles
& Rice

il

Dessert

4 7K B KR

Alcohol & Drinks

-Tmﬁ@'.

Lunch Dim Sum




o

Chinese Wine

SR Bai Jiu
W w R Nong Jiang

/BRI 100ml
Little Lang (45%)

R Fuyu Xiang
4 9

Jiu Gui (52%)

e ﬁﬂ Nong Xiang
Ui 2 A (E%51573) 50ml

Guo Jiao (National Cellar) 1573 (52%)

N (F5ih)

Luzhou Laojiao (Tequ) (52%)

KFH i

Swelltun (52%)

i s (H2851573)

Guo Jiao (National Cellar) 1573 (52%)

TR

Wu Liang Ye (52%)

FERREK2%0LE - HRGERERE - #1EEEF HAS A TS SR REEERS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

R
Per Bottle

mor 118

vor 1,380

vor 288

vor 680

vor 2,680

mor 2,880

mor 2,980

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seafood & Spicy

TH-HA R
2

Beef, Pork & Poultry

.05 B o K
Bean Curd
& Vegetables

o B i R

Congee, Noodles
& Rice

il

Dessert

4 7K B KR

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




TEB A=

Cognac

) ¥F VvSOP

Hennessy VSOP

B4 XO

Otard XO

BE 2

Martell Cordon Bleu

oLZH] XO

Martell XO

AkD XO

Remy Martin XO

T XO

Hennessy XO

FrHE RS

Hennessy Paradis Extra

5=

Remy Martin Louis XIII

e

Richard Hennessy

FERREK2%0LE - HRGERERE - #1EEEF HAS A TS SR REEERS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

R
Per Bottle

- wor 1,188

vor 25400

mor 257 98

vor 2,988

mor 2,988

Mor 35198

vwor 15,888

vor 50,888

mor 02,888

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seafood & Spicy

TH-HA R
2

Beef, Pork & Poultry

.05 B o K
Bean Curd
& Vegetables

o B i R

Congee, Noodles
& Rice

il

Dessert

4 7K B KR

Alcohol & Drinks

-Tmﬁ@'.

Lunch Dim Sum




IR =852 AL L B

Scotch Blended Malt Whisky

[E)3 =y

Ballantines’s Finest

A A

Chivas Regal 12 years old

2t )\

Chivas Regal 18 years old

S+ 2L —4F

Chivas Royal Salute 21 years old

L yIo¥5 /IS

Johnnie Walker Black Label

R i

Johnnie Walker Blue Label

e mAIG

Johnnie Walker King George V

DiN Sy

Scotch Single Malt Whisky

Z& R A AR BT A Al

The Macallan 12 years old Double Cask

2 N (o WAC B3 RE e i

The Macallan 18 years old Sherry Oak

2R AR S i A

The Macallan 25 years old Sherry Oak

FERREK2%0LE - HRGERERE - #1EEEF HAS A TS SR REEERS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

R
Per Bottle

- nor 075

vor /7 50

vor 1,350

mor 25325

vos 7 50

Mor 35188

vor 9,000

il
Per Bottle

vor 1,650

mor 3,880

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TP/ R

Seafood & Spicy

TH-HA R
2

Beef, Pork & Poultry

.05 B o K
Bean Curd
& Vegetables

o B i R

Congee, Noodles
& Rice

il

Dessert

i 7 % 1K Rt

Alcohol & Drinks

-¢mﬁ@'.

Lunch Dim Sum




JOE 11 W

Imported Beer

i R ML

Blue Girl

=L ST

Heineken

745 3B 4L

Local Beer

GEL ST

Tsing Tao

TR T8

Macau Beer

LYY 2T S

Sparkling and Mineral Water

% HE Bk

Perrier 330 ml

HEKZ

Evian 330 ml

R BB

Panna 1000 ml

3
Per Bottle

- wor 48

vor 48

I
Per Bottle

vor 42

vor 42

R
Per Bottle

vor I8

Mor IO

mor S0

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i S

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seafood & Spicy

TH-HA R
2

Beef, Pork & Poultry

NP B i K
Bean Curd
& Vegetables

9% B i YR

Congee, Noodles
& Rice

il

Dessert

4 7K B KR

Alcohol & Drinks

EARREA12%0LE » S REERERE - #iEekE /U5 A THERREERES -
FAHESLRTH N - #HN10%E S - M EAAeSEERER - T AR ENERSH6 - !I ~ -I-I i ] Jﬁ‘i ’
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone 4y

under the of 1B is prohibited. X . -,

All prinma?:'n M‘U‘F:EE‘I:' subject to a 10% service chamge. Please inform the service teamn of any food allemgy or dietary requirements prior to ordering. ]_-l..lﬂL-l] [}lﬂl 5“ m




RS

Soft Drinks

A AR

Coca Cola

JopE AR

Coke Zero

et

Sprite

DiX AN

Club Soda

BIETIT

Cream Soda

FHIX

Special Drink et

(Ui mor 18

Sugar Cane and Imperatae Drink

FERREA2%5LE - H R ERRRE - $EaEFHAS AT HERREERRD -
FAHERLIRTHN - FRINT10%EE S « I EASSELERER - §F SR ENESHHN -

W
Per Glass

- Wor 35

Mos 3D

Mot 3D

Mor 3>

Mot 3

il
Per Bottle

vor 08

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i S

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seafood & Spicy

TH-HA R
2

Beef, Pork & Poultry

NP B i K
Bean Curd
& Vegetables

9% B i YR

Congee, Noodles
& Rice

il

Dessert

4 7K B KR

Alcohol & Drinks

?ﬁﬂ@'.

Lunch Dim Sum




i Y N £/ 5568
Set Lunch for 4 ~

AFERHTEBHNZHELS B Not applicable on Saturday, Sunday and Public Holidays
e R B PEEE B This set is available for dine in only ’

ﬁil:" ( iﬁ 3 ﬁ ) Dim Sum (Choice of 3)

3 72 AR HE s el 55
Steamed Chicken Feet with Mushroom Sauce Deep-fried Prawn and Chive Spring Roll
T 5w fr 25 HE SRR pe S B
Steamed Pork Spare Ribs with Garlic Steamed Spicy Pork Dumpling
and Black Bean Sauce
5] oK M
'ﬁ: IH ﬁ%ﬁF;’K% Deep-fried Glutinous Rice Dumpling
Steamed Rice Flour Roll with Dried Shrimp with Pork and Dried Shrimp
and Spring Onions
i 5z Kb
B2 TR0 néﬂi&ghmﬁﬁggud
Steamed Glutinous Rice with Dried Scallop
and Chicken in Lotus Leaf ﬁgﬁ ﬁﬂ%
Steamed Rice Flour Roll with Mixed Sauce
s mdt{i:qﬁ%mls |
teame inced Be -
Ol Ko Mt o s e
with Piclkled Pearl Onion
Byl XA
Steamed BBQ Pork Buns Hfﬁﬁ% %;ﬁiﬁﬂ
Crispy BBQ Pork Bun with Tangerine Peel
My B RS M
Steamed Rice Flour Roll with Roasted Goose Eﬁﬁ‘ﬁ %Hﬁ %$ ﬁ- ﬁf
and Preserved Vegetable Pan-fried Taro Cake with Preserved Meat
HE AL 75 AR

Crispy “Lychee” Balls with Salted Egg Yolk Cream

%ﬁﬁ (m 1 ﬁ ) Seafood Dishes (Choice of 1)

SB v P 22 795 i) #41 S 2 T RO UR

Steamed Abalone with Garlic and Glass Vermicelli Pan-fried Prawns with Soy Sauce

ﬁ#g (E l;ﬁ ) Meat (Choice of 1)

i 3 22 R SR 2% T8 Y D AT Y CER)

Stir-fried Sliced Beef and Steamed Pork Patty with Dried Squid =~ Poached Farm Chicken (Half)
Kale with Belacan

ﬁj& Vegetables

i e R R

Simmered Vegetables in Fish Broth with Crispy Fish Cubes

EE'& (3@ 1 ﬁ ) Rice / Noodles (Choice of 1)

= LR 22 U254 K8} A RO

Braised Vermicelli with Shredded Roasted Goose Signature Fried Rice with Assorted Seafood
and Pickled Vegetable in Casserole

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

Mo ER

Dim Sum Set Menu

ki &/

Appetizer

Z00% 430y
Steamed Dim Sum

R2E B 5L
Fried and Baked

Dim Sum

P 7% R

Steamed Rice

9% B) il TR
Congee, Noodles
and Rice

‘ Jn‘b >
A La Carte




A ANER]

Set Lunch for 6

M O88

AFERHTEBHNZHELS B Not applicable on Saturday, Sunday and Public Holidays

e R B PEEE B This set is available for dine in only

ﬁil:" ( iﬁ 5 ﬁ ) Dim Sum (Choice of 5)

1w 7 AU

Steamed Chicken Feet with Mushroom Sauce

T S5 v 1y 2% HE 7

Steamed Pork Spare Ribs with Garlic
and Black Bean Sauce

PR IHZALE K g

Steamed Rice Flour Roll with Dried Shrimp
and Spring Onions

HEAE S ERAG

Steamed Glutinous Rice with Dried Scallop
and Chicken in Lotus Leaf

AT 4 Ak
Steamed Minced Beef Balls
with Aged Mandarin Peel

BT G

Steamed BBQ Pork Buns

iR 5L 68 1 i

Steamed Rice Flour Roll with Roasted Goose

and Preserved Vegetable

HEOR L Lo L ER

Crispy “Lychee” Balls with Salted Egg Yolk Cream

ElpauaiFey

Deep-fried Prawn and Chive Spring Roll

IR S 5

Steamed Spicy Pork Dumpling

G5 )R IKfA
Deep-fried Glutinous Rice Dumpling
with Pork and Dried Shrimp

e 52 K A6 45

Deep-fried Milk Custard

e A b

Steamed Rice Flour Roll with Mixed Sauce

i Sk SULE R

Baked BBQ Pork Puff
with Pickled Pearl Onion

e 2 AR 2 S

Crispy BBQ Pork Bun with Tangerine Peel

7 U R R Y220

Pan-fried Taro Cake with Preserved Meat

%ﬁﬁ (m 1 ﬁ ) Seafood Dishes (Choice of 1)

i Ae iz H- 28 TR Je 2 Bk

Steamed Giant Grouper Fillet with

Sichuan Peppercorn and Wood Ear Mushroom

A5 1t o W 5 < M P 1 <1 Sk

Curry Boston Lobster served with Deep-fried Bun

ﬁgg ( j@ 1 ﬁ* ) Meat Dishes (Choice of 1)

Sl R FLAS 2R) BERFIBETTMIER AL AL
Signature Braised Pigeon with Sweet and Sour Pork with Wok-fried Angus Beef
Premium Soy Sauce (2) Italian Balsamic Vinegar Tenderloin Cubes with Leek

%}lﬁ ( ik 2 ﬁ’ ) Vegetable Dishes (Choice of 2)

XOH fF WK Kh A6 PWAREE WRNIK
Stir-fried Cauliflower and Preserved Braised Bean Curd Simmered Kale in Shark’s Fin Soup
Meat with XO Sauce with Mushroom with Minced Pork and Conch
EE‘& ( m 1 ﬁ ) Rice / Noodles (Choice of 1)
SRR 2 kbR 55 i 5L A 22 40T
Fried Rice with Wagyu Beet, Stir-fried Noodles with Pork in Soy Sauce
Black Pepper and Onion

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

Mo ER

Dim Sum Set Menu

ki &/

Appetizer

Z00% 430y
Steamed Dim Sum

R2E B 5L
Fried and Baked

Dim Sum

P 7% R

Steamed Rice

9% B) il TR
Congee, Noodles
and Rice

-E 33N

A La Carte




Mo ER

% ﬁ /J\ ﬁ Dim Sum Set Menu

Appetizer

% R XU "% 288 ki i&
BBQ Pork Belly with Honey * Appetizer
UK B o3 MR #ix 188
Marinated Mantis Shrimp with Chili
Fel 7L wm A bR e #ix 188 7%
BBQQ Eel with Fermented Bean Curd and Garlic Steamed Dim Sum
Jok PR EK 2% ¥R w148
Marinated Sliced Sea Conch with Okra in Spicy Sauce
= 48 B IR %15 148 A 25
Marinated Crab Meat with White Eggplant and Bell Peppers E::ST;: Saled
5 - #1oT
st X AL | R 138
Deep-fried Shrimp with Chili and Garlic
AR R R 138
Marinated Jellyfish with Aged Vinegar
PR AR WD v 3 T 0 128
Marinated Shredded Chicken with Jellyfish
and Sakura Shrimp
EIME2HE R #x 108 B 2% R
Vegetable Bean qud Sheet Rolls Steamed Rice
R U f1 " 98
Deep-fried Bombay Duck with Chili and Salt
\ L AW Ty :
SRZIPVESY S vor 98 ok B) il IR
Marinated Pork Knuckle with Chﬂpped Ginger Congee, Noodles
d Ri
R - e 1 %15 68 -
Crispy Bean Curd with Spices
JR R = it H- "% 68
Chili Spicy Morels
W Rz 7 s A% %0% 108 /%51 Each
Crispy Pigeon

-E 33N

A La Carte

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




T b‘i

Steamed Dim Sum

1 33 96 WK 17 1R

Soup Dumpling with Shark’s Fin and Dried Seafood

AT B 5T IR R

Steamed Mantis Shrimp Dumplings

B % 2

Steamed Pork Dumplings Topped with Pork Liver

JPR IR S

Steamed Spicy Pork Dumpling

ARAR B L ATRR

Steamed “Mangoste

en” Bun with Black Truffle,

Shrimp and BBQ Pork

matEBLlRNTHN

R I0% RS « A EMASE TR - & T 50 S L -

#1I0

MOP

#L]IT
MOP

#L]T
MOP

)T
MOP

#IC
MOP

98

/8

58

58

52

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

Mo ER

Dim Sum Set Menu

ki &/

Appetizer

Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% ML N

Steamed Rice

9% By i R
Congee, Noodles
and Rice

IEF' 4%y _ >
A La Carte



NOER

Dim Sum Set Menu

;Eéiili\

Steamed Dim Sum

Wi 3 /)
i‘ﬁ%; ﬁ# . KES_% 58 Epetizei ﬁ

Braised Bean Curd Sheet Rolls in Supreme Both

T 5w By 25 HE B "% 42

Steamed Pork SPare Ribs with Garlic and Black Bean Sauce

I{{"\%‘ % é% EUR ﬁﬂ{j}_% 42 Stﬂam;d Dim Sum

Steamed Chicken Feet with Mushroom Sauce

T2 K "% 42

Steamed Minced Beef Balls with Aged Mandarin Peel

ﬁﬁﬁ*}ﬁg . S 42 Fried and Baked
Steamed Glutinous Rice with Dried Scallop and Dim Sum
Chicken in Lotus Leaf

BT XRE "% 42

Steamed BBQ Pork Buns

P 7% R

Steamed Rice

R TR

Congee, Noodles
and Rice

i 1

A La Carte

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




Mo ER

Dim Sum Set Menu

AL i X

Steamed Rice Flour Rolls

R & b 7
Appetizer

We B2 41K — i 1
Steamed Red Rice Flour Rolls
Stuffed with Seafood

and Deep-fried Dough

wix 68 P

Steamed Dim Sum

g i 2 58 5

Steamed Rice Flour Roll .
with Roasted Goose ﬁﬁ ﬁ: ﬁ Jﬂu
and Preserved Vegetable Fried and Baked

Dim Sum

*1% 68

R i v BB A B i Ko

Steamed Rice Flour Rolls
with Grouper Fillet and
Pickled Chili

*i% 68

P 7% ML N

Steamed Rice

B R =l S B A B K

Pan-fried Rice Flour Rolls

with Crab Roe and a0 J/

Chinese Yellow Chives iﬁ ﬁ} Ei gii
ongee, Noodles

aﬂgg 88 and Rice

R & 77 "% 58

Steamed Rice Flour Roll Stuffed with BBQ Pork

A A7 "% 42

Steamed Rice Flour Roll with Mixed Sauce

P 1H 2 fe 5h K iz "% 42

Steamed Rice Flour Roll with D;'ied Shrimp and Spring Onions EF' Sk % ﬁ, >

A La Carte

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




NOER

Dim Sum Set Menu

Fried & Baked Dim Sum
SR N o

Appetizer

PR B ROHD A A

Pan-fried Wagyu Beef Buns
with Black Pepper and Leek

®i% 68

FITA B A1)}
Steamed Dim Sum

Fried and Baked

Dim Sum

HIHZ= RS | 22 ik
Deep-fried Turnip Puff
with Yunnan Ham

*% 68

e 152 e P BZ X458

Crispy BBQ Pork Bun
with Tangerine Peel = EI] % EI{ fij}i
*ﬂgﬁ 58 e e Steamed Rice

R TR

Congee, Noodles
and Rice

I ST

Deep-fried Taro and
Pork Dumplings

"% 48

i 1

A La Carte

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




Mo ER

Dim Sum Set Menu

HIE B 53
Fried & Baked Dim Sum

W& DR
E[3 ﬁ‘ﬁ?‘ ﬂ]: %% R P> 58 Appetizer

Deep-fried Prawn and Chive Spring Roll

58 4] J& K "% 42

Deep-fried Glutij:mus Rice Dumplings with Pork and Dried Shrimp

AL A BB A W 5 A A S G WIT A7) Steamed Dim Sum

Pan-fried Turnip Cake with Sakura Shrimp and Shredded Pork

Fried and Baked

Dim Sum

&2 Sk S ik
Baked BBQQ Pork Puff
with Pickled Pearl Onion

"% 58

PP 7% LR

Steamed Rice

¥ R fe K NE WK 22 F
Pan-fried Taro Cake with
Preserved Meat

"% 48
TR
i { Congee, Noodl
o g o v
Crispy “Lychee” Balls
with Salted Egg Yolk Cream

" 42

L 3 8

A La Carte

SRR IT R+ 2R 10% M4 % - X LA SE AR E - T AR R S EH -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




NOER

Dim Sum Set Menu

Z Kl

Soup

S : . Wi & b R
EE ﬁ?ﬁﬁ ﬁ _E. E % ﬁ. Yﬁ ﬂh?é% 28 8/‘@]% Regular Appetizer
Boiled Gray Mullet Fish Soup with
Coriander and Bean Curd

77 A B 2 ol i el #1% 168 /11 Per person

Double-boiled Abalone Soup with >
Chinese Herb ﬁ Jh

Steamed Dim Sum
e HEEMD #5138/t Per person

Daily Double-boiled Soup

Sk 3 W% 8 8 /45 4i: Per person BB B

Sweet Corn Soup with Fresh Crab Meat Fried and Baked

Dim Sum
B HNELD wx 68 /w1 Per person

Fresh Tomato Soup with Sliced Beef and Egg Drop

P 7% R

Steamed Rice

R TR

Congee, Noodles
and Rice

i 1

A La Carte

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




1P 341

Steamed Rice

HE XUV

Steamed Rice wit
Chicken Feet

SRR TR

h Pork Spare Ribs and

Steamed Rice wit
Chinese Sausage

h Preserved Meat and

Bl (;Eifﬁiﬁifﬁrbnﬁd

ggﬁgif;sifﬁiﬁifﬁrbﬂmd

TELTF R AR

Steamed Rice with Pork Patty
and Dried Squid

HIT 68 /458 Per bowl

fiei F AL 2 3 MR

Steamed Rice with Chicken,
Chinese Sausage and Mushroom

WL 68/ 41 Perbowl

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

N ER

Dim Sum Set Menu

Wi & /b 7

Appetizer

FITA B AL}

Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% R

Steamed Rice

9% B) il TR
Congee, Noodles
and Rice

o % e

A La Carte

>




Mo ER

Dim Sum Set Menu

9 K Vi e

Congee, Noodles and Rice

i 3 /)
2IS: % ?@ ‘g g*g mik 288 /ﬁ}:{ Each ﬁpetize: ﬁ

Local Green Crab Congee

fi) £1 %58 T3 L KUIR Mg 238

Braised Rice with Roasted Goose and Abalone

™ ﬁ JI:‘.E
— E ﬁ]ﬁ%@*ﬂ aﬂéﬁ 1 8 8 Steamed Dim Sum
tir-fried Rice Vermicelli with Fresh Crab Meat
and Scrambled Egg
o H RG22 [ oK % 168
Braised Vermicelli with Shredded Roasted Goose B4 By
and Pickled Vegetable | Fried and Balced

Dim Sum

oS i R W% R
Stir-fried Rice Noodles Steated Rice
with Beef in Supreme Soy Sauce

s 128

9% By i YR

Congee, Noodles
and Rice
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Wok-fried Turnip Cake with XO Sauce
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A La Carte

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Dim Sum Set Menu
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Congee, Noodles and Rice

~. A W& DB
L1 32 5 i 21 RE i K nx 218 Appetizer
Fried Rice and Brown Rice with Sea Cucumber
and Pickled Chili

*ﬁ}#%ﬁ W%% EES_E 188/2—3‘@ persons
Signature Rabbitfish Congee with
Homemade Meat Ball

BHEEAEADR nor 168
Fried Rice with Egg White, Crab Meat
and Dried Scallop

FITA B AL}
Steamed Dim Sum
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Braised E-fu Noodles with Crab Meat Dim Sum
and Vegetables
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Signature Fried Rice with Assorted Seafood
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Stir-fried Noodles with Pork in Soy Sauce

 —
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Steamed Rice

9% B) il TR
Congee, Noodles
and Rice
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A La Carte

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Dim Sum Set Menu
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Appetizer

FITA B A1)}
Steamed Dim Sum
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Pan-fried Sweetened Rice Cake
wix 58

Fried and Baked

Dim Sum

IR A 2 kAl T

Black Sesame and Coconut Pudding

"G 38
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Steamed Rice

R ANS R (1% 58/ i Per person

Traditional Red Bean Sweet Soup

EHHLHR b 5 8/ i Per person

Sweetened Almond Cream with Egg White

%Hﬁ-@ ﬂﬂg‘% 5 8 / BEAL Per person

Chilled Mango Cream with Sago and Pomelo

R TR

Congee, Noodles
and Rice
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A La Carte

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Dim Sum Set Menu
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Dessert

T T w3z 58 ot

Glutinous Rice Balls with Peanut and Coconut Flakes

P IHBE V£ M 42

Deep-fried Sugar Ege Pufts

V 7% A3
Bfﬁﬁ Jdﬂﬁ% ﬁll;}lg}% 38 Stean::;d Dim Sum

Deep-fried Milk Custard

Fried and Baked

Dim Sum

— 1 Wi

Mini Cheese Custard Pudding

®& 52
P 7% LR

Steamed Rice

9% B) il TR
Congee, Noodles
and Rice

A EL 4T GRS
Red Bean Pudding with Red Dates
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A La Carte

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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