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GALAXY MACAU TAM CHAI YU CHUN
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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
pla::e for jn)rful gatherings.h
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30-year Fisherman Style Seafood Specialist ‘50-year Dried Seafood Specialist
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i i 45 R/ "051,688
Seafood Set (Y6 H for 4 persons)

ﬂﬁ ﬁ: ﬁ[ Inclusive of tea charge
.&t% % H {'Jt 'ﬁ ﬁ This set is available for dine in nnl}r

!J\ﬁ (1% 2 ﬁ ) Appetizers (Choice of 2)

LY VNSNS YL T
Vegetable Bean Curd Sheet Rolls Marinated Pork Knuckle with Chopped Ginger
Pk e R SR REET 4510t 3
Crispy Bean Curd with Spices Marinated Jellyfish with Aged Vinegar

% (i@ lﬁ ) Soup (Choice of 1)

TARE A % fa iRk i i W E e

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

iﬁ%ﬁ% ( ﬁ 2 ﬁ ) Fresh Seafood Dishes (Choice of 2)

i 2% 2 [ Bt AT K BB
Steamed Tiger Grouper with Soy Sauce Poached Sliced Grouper Fillet with Sichuan Pepper
and Assorted Vegetables in Spicy Soup
B 71 L T R AR R
Pan-fried Prawns with Soy Sauce 15 EF. I ﬁﬁkﬁﬁﬂ
Steamed Dalian Abalone
ﬁ%ﬂ m!m HE %j:im jE m'l: with 15-Year Dried Tangerine Peel
PG 35 <5z AF: 1 5K R P
Curry Boston Lobster served with Deep-fried Bun Fried Mud Crab with Crli:;p}r Garlic and Chili
PRI 2 AL :
Simmered Sea Snail with Rice Wine and Chili PﬂgeéﬁEM{F

w %lé ( E 1 ﬁ ) Meat Dishes (Choice of 1)

BF LU A ARG CF: 1)
Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
7% T M N 1B i B TR 25
Steamed Pork Patty with Dried Squid Signature Braised Pigeon
with Premiom Soy Sauce (2)
seamat IR LI 2R A P
Braised Angus Beef Tenderloin and

Enoki Mushroom with Satay Sauce in Clay Pot

ﬁ% (iﬁ 1 ﬁ ) Vegetable Dishes (Choice of 1)

MIBNIK w7/ A 11
Simmered Kale in Shark’s Fin Soup Superior Stock with Choi Sum Fried Eggplant with Salted Fish
with Minced Pork and Conch in Casserole
E]Eﬁ (i@ 1 ﬁ ) Rice / Noodles (Choice of 1)
AR S i 5 Y 22 kDT 5 RIS 22 U3 K A
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
ﬂi lﬂl Dessert
M B VRS
Pan-fried Sweetened Rice Cake

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.

I 4 #E 5
Seasonal
Recommendations

1K

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Wi 7K 8

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

o5 B i K
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

Tl A O >

Lunch Dim Sum




I} 2 HE s

Seasonal

ﬁ Lﬁ. "] o i Recommendations

##1 R

Signature Dishes

Timeless Flavors of Macau

2025 9.1-10.31

I R

Appetizer

A Il B 7 ik f

Pan-fried Salted Threadfin Fish
o 168

W 5

Sashimi

o P ek 1 BT 00 A
Pan-fried Pork Patty with Salted Fish iﬁ 2}( i’& ﬁ

Fresh Seafood
nor 188

10 3 K 35 e thi WKk
Shark’s Fin &

Premium Seafood

Jak £ 1 B =22 2% D Qi K

Fried Brown Rice and White Rice
with Salted Fish, Seafood and
Grated Ginger

vor 188

ThEBE B BB/ R

Seafood & Spicy

il 51 X I o AL
Braised Bean Curd with Salted Fish,

Salted Pork Ribs and Chinese fi:‘ [ﬁ » Zﬁ Iﬁ R
Mustard Greens 5{’%

#iE ()8 Beef, Pork & Poultry

A& %

Bean Curd
& Vegetables

4 B i
Congee, Noodles
& Rice

{0 HR £ I Sl I I A 5 R
Braised Fish Maw with Salted Fish
and Chicken in Claypot

vor 208

Al

Dessert

A AE 1 F i 1%

Stewed Fish Maw and

White Eggplant with

Salted Fish and Chili WK Bk
e 298 Alcohol & Drinks

S # sy FafiEELl RN iR - FHEin0%EES - tF‘ i]—‘ IJ:" J "I,‘

@ 3% vogosarian BERESS - MHEMAWEERES - RFARHBNESE - | P SUEL I
All prices are in MOP and subject to a 10% service charge. Photos for reference only. . . 3

? B3/ Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂLh []']_Ill 51."]1




I} 2 HE s

Seasonal
Recommendations

##1 R

Signature Dishes

Autumn
n Crab Feast

I >R

Appetizer

W 5

Baked Young Green Crab Sashimi
with Sea Salt

By Market Price

Fresh Seafood

ERUN B IR

Poached Green Crab with

Pork Stomach and Pickle Broth E‘ﬂ ﬁ%%@%
2 Shark’s Fin &
ﬁr::lffw 688 Premium Seafood

RN - X2 B RGE b X
Braised Mud Crab and Qingyuan
Chicken with Mini Potato

vos /28

Seafood & Spicy

1y B K
B

Beef, Pork & Poultry

)5 B i
UL PNZE. 25eAY i DA Sean Cutd

Macau Green Crab Curry & Vegetables
with Steamed Bun

'3 688 5 By i 1R
Congee, Noodles
& Rice

i

Dessert

Steamed Red Crab with Chicken Fat and Alcohol & Drinks
Huadiao Wine

Tl A D >

All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering. L-l.lﬂ'l:h [}lm Sum

B L R TE I SER 1 0% B & - AT EEMASA TR « T A S ERL -



M

Seasonal

Recommendations
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Wk ZWREADA - REHZE - FRZE - BREZH -
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N
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P R o 422 R
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RWAKT W
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o HAFESRBH
WEER o AR o

R VR H B - MRS AL - AR R o

=R VRITIL )

PR Z P W TR e Bl Rk > B E AR DL E
W R Bt R LT REEA OB E AR -
RDLWRWIZE - BREEE - HORH BN - KKK -

_ T EH

3

ha_+4%5 AW - ZEHE > HOWIRHES

RS AFRR - WREEEH i

ST 5 IR A

FiAfrEBLURNTH N - 3R n0%E 5% -

ok 17 % 1T

MR M ASE RS - # T SRS HE -

B

ﬁig:rg 68 Per person

fgjg 98 Per person

ﬁf;:}l.‘; 138 Per person

E%JIE 168 Per person

ﬁg}g 188 I‘er person

ﬁ?ﬂc’t 208 I‘er person

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

I 4> #E o
Seasonal
Recommendations

1K

Signature Dishes

jij >R

Appetizer

ja) &

Sashimi

Wi 7K 8

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

{0 B TR/ 3¢

Seafood & Spicy

SRR AL
B

Beef, Pork & Poultry

08 B ok

Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

)

F- Ol AL O

Lunch Dim Sum




I 4 #E 5
Seasonal
Recommendations

#1EX

Signature Dishes
Signature |
Dishes : Hij 3

Appetizer

ja) &

Sashimi

EPIE-3:L1)

Poached Shrimp
Bffr Market Price

Wi 7K 8

Fresh Seafood

om0 138 53 i ok

with Chili and Salt Shark’s Fin &

Premium Seafood

Bt Market Price

i 28 K e il

Steamed Macau Sole

Bf v Market Price

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

BaL LGl s ey GNP &%

| _ Bean Curd
B Market Price & Vegetables

o B i 1

Congee, Noodles
& Rice

RS v 0 3 (3757E) R Alf i
Braised Shark’s Fin [ A sat e 4 Dessert
in Chicken Soup (375¢g) 8" TR _'

L LEP g & 5 ' -
72,088 NENE R o i 7k S T}

Alcohol & Drinks

S 2 oy FE LR T - FER 0% M %5 8 - L TR
@ B3 Vogetarian BHARSS - WHEAAEESRE - KT A RHEEEH - J R I

All prices are in MOP and subject to a 10% service charge. Photos for reference only. i . "
* W/ Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ondering. L-UII'L-h Dim Sum



I} 2 HE s

Seasonal
Recommendations

#1 M K
Signature Dishes

Signature ,
DlSheS : T 2

Appetizer

ja) &

Sashimi

e B2 Ay g FL s

Crispy Pigeon

;156 FH
22108 =3 —

Fresh Seafood

stb /b fi 380 1 95 D ok

Stir-fried Dried Shrimp and ?}haﬂf‘s F “; .?Cf :
Anchovies with Chinese Chives AEAEL LA AL NG

7 il
Small Regular

vor 38  Nor 148

iR Ko TR/
Seafood & Spicy

B R AT M A D

Steamed Pork Patty with Salted Fish

7 i
Small Regular

vor 88 Moy 148

SRR AL
2

Beef, Pork & Poultry

08 B ok

Bean Curd

!F Eﬁﬁ % ﬁ & Vegetables

Steamed Sliced Pork

with Shrimp Paste ﬂfl} *,} mi Jiﬁ
J |

g;,au iilar Congee, Noodles

& Rice

vor 78 wor 108

W

Dessert

{8 B 73 Al

Baked Squid with Soy Sauce

158 07

W 7K B XL

Alcohol & Drinks

A R soic FA G SILIRNEH - JE0 0% 55 - i D
@ =% vegstarian BRAESS - MF MR WHE LSRN - KT WEp0EHR&Hm - F ) L
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* 34 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. L-UIICI'] [}lm Sum




A 2100 R RS
Chilled Foie Gras
in Red Wine Sauce

vwor 398

SRR 5% g R He

Marinated Sliced Sea Conch
with Okra in Spicy Sauce

Mor 148

W B spicy
@ 3 Vogetarian

" E##&4r Chaf's Recommendation

Appetizer

B HEURR 81 BHuR

Marinated Mantis Prawn

with Chili

wor 188

A% A U ¥h T T 05 0

Marinated Shredded Chicken
with Jellyfish and Sakura Shrimp

vor 128

aEHEELL AN TN - FHmosE &% -

BREEeE - ixiEaeWmadEy - § 1 2K E & -

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.
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1K

Signature Dishes

Hij K

Appetizer

ja) &

Sashimi

Wi 7K 8

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

Tl A O >

Lunch Dim Sum




I 4 #E 5
Seasonal
Recommendations

##1 R

Signature Dishes

w120 I 3%
BBQ Pork Belly with Honey
"% 288 i 3

Appetizer

W 5

Sashimi

— H B 17
Roasted Crispy Pork Belly iﬁ ﬂ( ﬁ ﬁ

ﬁ?—g 188 Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

7 7L v i T8 M

BBQ Eel with Fermented FET | % . i F A
. ._ y > | rh 53
Bean Curd and Garlic @ﬁf‘ &.- 15 ﬁ ]‘)'It
= Seafood & Spicy
nor 188

SRR AL
R

Beef, Pork & Poultry

~ o0 EAAE TS R o Bk K

Vegetable Bean Curd Sheet Rolls Bean Curd
e 4 & Vegetables
= wor 108 =

r BT AR neal

o B i 1

Congee, Noodles
& Rice

= |
S
Dessert

J 9 TR -E 0k S

Crispy Bean Curd with Spices

1 68 i A& B R

Alcohol & Drinks

S #it spic Fratral Aot i - HHin0%EE%E - fi:‘ ﬂ]‘ IJ:I‘ s \\
@ B3 Vogetarian BHARSS - WHEAAEESRE - KT A RHEEEH - J R I

All prices are in MOP and subject to a 10% service charge. Photos for reference only. i . "
" E¥##4r Chefs Recommendation Please inform the service team of any food allengy or dietary requirements prior to ondering. L-UII'L-h Dim Sum



I 4 #E 5
Seasonal
Recommendations

1K

Signature Dishes

— BN MR

Marinated Crab Meat with
White Eggplant and Bell Peppers

mt 148 o
i >

Appetizer

R .:____;_: ﬂﬂj E’

Marinated Jellyfish with
Aged Vinegar -
138 Ui K i B

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

R U

Deep-fried Bombay Duck
with Chili and Salt

Mor 98

ThEGF B TR ¢

Seafood & Spicy

dRCRE D3
&1
, ERVINE TR Beef, Pork & Poultry

Marinated Pork Knuckle

with Chopped Ginger . Ny B
) LS B o K
E;SJIE 98 Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

J i3 €3N

Morels in Sichuan Chili Sauce

| . T

2 _ / Dessert

ol 68
» f,o +
WK R
Alcohol & Drinks

A R soic FA G SILIRNEH - JE0 0% 55 - el o

@ % vegstarian A RESE - WA FEMANAEHEL - %580 AR & EE - i 5L D >

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

* W4+ Chefs Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. L-l.lﬂ'l:h []'lﬂ'l bum




JﬂSashimi

JbifiiE I (25075%)

Hokkaido Sea Urchin (250g)

mor 1,680

RPN S 125
Canadian Geoduck Clam
B )i Market Price

x ﬂﬁ.,—

" _P'.'
il

2 ) 5 PF &

Supreme Assorted Sashimi Platter |
M o Skt
k2

ik seidlg R AR H - R I0% B -
%3 Vegewiar R BRBE#EE - ifEAadaEsEL - ST S EeTiE AR SR -
g T o e i Pl et vl ) All prices are in MOP and subject to a 10% service charge. Photos for reference only.

: * B #ES tllﬁei‘sﬁammmmdanm .,_if’i gy, “_'.“_f_.,'_'*'-".:_; . Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 5
Seasonal
Recommendations

#1 MK
Signature Dishes

UK BUK % 5 fify

Marinated Chilled Dalian Abalone

288

Hij K

Appetizer

W 5

Sashimi

Wi 7K 8

Fresh Seafood

b3 0 ] B (2558 )

Botan Prawn Sashimi | “po
163 N 35 Vi it WK
Shark’s Fin &

Premium Seafood

(Minimum 2 Pieces)

1578 e

#.‘_r ?&& 7 3
Tk 4 T (250R) it f] -

Hokkaido Scallop Sashimi

(Minimum 2 Pieces)
it 5 Q ﬁﬁi T-HW- WK
; %5

Beef, Pork & Poultry

)5 B i
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

T &= AL D1 ) B

Canadian Surf Clam Sashimi

"% 168 Al i

Dessert

7K B KR

Alcohol & Drinks

A R soic FA G SILIRNEH - JE0 0% 55 - L TN
@ =% vegstarian BRAESS - MF MR WHE LSRN - KT WEp0EHR&Hm - || 9 8 U
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* 34 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. L-l.lﬂll:h []'lﬂ'l Sum




e

T . i .
A it g g il T ‘|l"". (L ]
e ore

8 A

Australian Lobster

1} it Market Price.

W,
| ¥
. )
i)
! 4 : ) T e
S an s | . 5 Ve WL o
& &% spicy - ) | ﬂ" RELUEMIE TR - AR Ino%MmE % -
@ 2R Vogoarian ' . B! BE RS - mAHEITR A R - 15 T 5 5 BRSO3 & F -
: lm All prices are in MOP and subject t a f 0% =ervice charge. Photos for reference only.
* EF# 1+ Chef's Fie-{:{:mlrne-ndatinrr . gt Pleaseinfprm the sewic:-a_ffsam of any f engy or di_EﬂHh,r requirements pricr to ondering.

:4*’) ' )



N 4 HE 9

Seasonal
Recommendations

##1 R

Signature Dishes

Hij K

mgkg ﬁ!fli I&PPEtiIEr
Canadian Geoduck Clam
B Market Price ;Iﬂj E,

s [ 905 bR UF 7 4 WF Sashimi

"Thai Mantis Prawn / Kuruma Prawn

i5f it Market Price . o
| t i K i B

Fresh Seafood

14320 Je 32 Vi 1 WK
Shark’s Fin &

Premium Seafood

M saf / KiZbpf

Australian Abalone / Dalian Abalone
B Market Price

SEDRY/IE: L e SR ST
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

Bt Market Price

ThEGF B TR ¢

Seafood & Spicy

SRR %D
i . %%

Beef, Pork & Poultry

/4

/ Bean Curd
Razor Clam / Sea Snail . . e, i
S, R s & Vegetables
= - o : K b = ; /
i} ffi Market Price LT |
1 9\ 9% ) i R
Flower Crab Congee, Noodles
& Rice
B O Market Price
e DR
Cooking Method
=
XO¥H  Stir-fried with XO Sauce D Stir-fried with Chili Sauce ﬂt HH
Dessert
&k Deep-fried with Salt and Pepper L YE Steamed with Shredded Dried Tangerine Peel
B AL Fried with Crispy Garlic and Chili 23k Steamed with Garlic and Glass Vermicelli
& Braised with Superior Broth ZH Wok-fried with Ginger and Spring Onion ?E ﬂ( & {k *:I‘
2144 Baked with Cheese WAL % Steamed with Aged Shaoxing Wine Alcohol & Drinks
and Fragrant Chicken Oil
S Bt spicy FE ORI - 0% B8 - >
@ %% Vogstarian BERESS - MHEAAYEERER - % T ARENESHAN - ﬁF‘ ﬂf .u':i Iy >
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* 34 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. L-l.lﬂll:h [}lm Sum




N 4 #E 9y

Seasonal
Recommendations

##1 R

Signature Dishes

Z Wt

Humpback Grouper : “ ‘ v Hﬁ %'é
a0 Appetizer
B} fr Market Price

W RN/ RN ¥ B

Brown Marbled Grouper / Sashimi
Giant Grouper

B Market Price

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

TR /1 A 5 fa

Macau Sole / Gray Mullet
5 Market Price

BT / B 9Bt / Rt
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

b} it Market Price i 6ef: B Pk ) S

Seafood & Spicy

SRR AL
R

Beef, Pork & Poultry

Spotted Grouper / Spotted Scat . " ¥ A7 ﬁ R%%

| S Bean Curd
H‘f fﬁ Market Price s | ' Loy : | & Vegetables

SLRFBE S T 4 By i ¥t

Congee, Noodles
Red Speckled Grouper / Blackspot Tuskfish & Rice
LA Iy I Market Price
=8 WiRes I bt
Cooking Method Lt
AlF i
g Steamed with Soy Sauce Bit7k Steamed with Black Bean Sauce Dessert
AEMEE B 7% Steamed with “Hua Diao” Wine 7% I 2K JiRi 3 Braised with Bitter Melon
and Egg White and Roasted Pork
Th KR Poached in Salted Water i PEHMUDF AR Steamed with Shunde Chili ?ﬁ ﬂ( & fk *jl‘
and Black Bean Cake Alc h l ok
BEAE R Poached with Sichuan Pepper Alcohol & Drinks
S ¥ spicy aEHEELL AN TN - FHmosE &% - »
@ %% vegstarian BRRESF - muENRwRdfae - T2 %oE R SR ﬁF. ﬂ]‘ JI:?; JIJ' >
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* 34 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. L-l.lﬂll:h [}lm Sum



® L et

Simmered Sharl’s Fin with Chicken SOUPEHNE]ay. ot

D! R X 1) -5 775 (i
o g T S T o
1CT person L= peErsons Syl T SOTTSS

vor 398  Nor 1,188 A MIBE

(755ig) (22558g) [_j?;;ﬂ.;)

i,

p E‘Fj" ,EF !/jﬁ)
7 ‘5: ambled Egg with Sharl’s Fin
S redded Yannar Hamive L)

G 8149 T 4 4 (857%)
Tossed Tiger Shark’s Fin with Crab Meat (85¢g)

Hi: r oF
Iﬁlfjlrlg_l 488 Pifmlrpermn

4

':'#Wt“" F &
e >

## Spicy : &iﬂlﬁﬁ" S 10% B % - ﬁF _ﬂf & ;E,».
2 ¥ Vegatarian BE Ot - m,ﬁf{{ﬁiﬁ IR BB R i T = R A AR S EI - ] t._

k 4 All prices are in MOP and sub]&c:t -'. Q% eservice charge. Photos for reference only. im . ‘l:lﬂ:l
' Fli5# 41 Chef's Recommendation Please inform the service team ﬂfanyi'fund llergy ﬂrle"tar,r requirements prior to ordering. L“-ﬂCh D s -




P,

ZLBERBE (7552)

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

M 15t B r
M ':’IIE 428 Per‘persun

W IR kiR (85%¢)

cLiiE a8 (75%)

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

Eﬂ? 928 ?erﬁf:rersun

DA

Per person

vor 1,488

Braised Tiger Shark’s Fin Soup with Sea Whelk (85g)

AR Ta 8
Braised Shark’s Fin Soup with Fish Maw

W B spicy
@ 3 Vogetarian

mor 328

AREEALIAN TN - 0% EE e -

BhRAESS - INENRYEESEN - KT S RpRE S -

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

* B W /+ Chef's Recommendation

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

I} 4 #E 9y

Seasonal
Recommendations

1K

Signature Dishes

jij >R

Appetizer

ja) &

Sashimi

Uit 7K i S

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

{0 B TR/ 3¢

Seafood & Spicy

SRR %D
X

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

-l 50 >

Lunch Dim Sum



,i
.__*-!;

Braised Sea C ucu

7 by :If‘%iu["‘

i -..q.,h-,*._.-qu '-..

f ﬁ"’{-:r' H c*ad South Afr
LL PDET gg Aba one with
Sua l'n'fi‘ }?‘E‘[E‘r S_auce
5 ﬂ,

M 7o on _
Mopr Mydls 0 FJHI'

.
R )
o

Braised Su * O] "L«h Maw 'H "
W th - DHE Sauce‘(lﬁﬂ%} .

kR BT R R TitH - HMnI0% B LS -

2 7% Vegetarian EEBESE - GEMEEEEEE - T SEEEDE S -

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

'* Fl 1§ # 4 Chef's Recommsandation Please inform the service team of any food allengy or dietary requirements prior to ordering.




I 4 #E 5
Seasonal
Recommendations

1K

Signature Dishes

I 5403 e A B fifg

Braised 3-Head South African Abalone e %
with Supreme Oyster Sauce - Y

o Appetizer
M 17 )
M UJIE 488 Per person

W 5

Sashimi

Wi 7K 8

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

TR RIRIL S

Braised Kanto Sea Cucumber i 6F: K7 BBk ¥
with Abalone Sauce Seafood & Spicy

EF';EE 3 68 21%&:‘5011

SRR AL
2

Beef, Pork & Poultry

o5 B i K
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

S #it spic Fratral Aot i - HHin0%EE%E - fi:‘ ﬂ],‘ IJ:I‘ J \.‘
@ B3 Vogetarian BHARSS - WHEAAEESRE - KT A RHEEEH - J R I

All prices are in MOP and subject to a 10% service charge. Photos for reference only. i . "
" E¥##4r Chefs Recommendation Please inform the service team of any food allengy or dietary requirements prior to ondering. L-UII'L-h Dim Sum




4

g -

Signature Turtle Soup
with Chinese Herbs
fgAr Bl L

Per person Regular
S 785 #2300

QUL S I

Chicken Soup with Fish Maw
and Conch

Mor 398

W B spicy
@ 3 Vogetarian

" W84+ Chefs Recommendation

(DA

Per person

Soup

b 1R fu iR

BHEMILS
Double-boiled Japanese Sea
Cucumber Soup with Matsutake

1 1§ £
Efdjlg 3 08 Permpersun

aEHEELL AN TN - FHmosE &% -

BREEeE - ixiEaeWmadEy - § 1 2K E & -

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.

N 4 #E 9y

Seasonal
Recommendations

##1 R

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
R

Beef, Pork & Poultry

CN Y& $ 3
Bean Curd
& Vegetables

5 oy i 1
Congee, Noodles
& Rice

W

Dessert

7K B KR

Alcohol & Drinks

)

F 1l 2 D

Lunch Dim Sum



I 4 #E 5
Seasonal
Recommendations

1K

Signature Dishes

% SN 22 1 P £ %5 58
Shredded Grouper and
Fish Maw Soup

MEDRK AN 0

Hij K

Appetizer

ja) &

Sashimi

7 5 A8 i S ol 1 i
Double-boiled Abalone Soup % Zk % ﬁ

with Chinese Herb Fresh Seafood
168 Eﬁfmm

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

PR A MR ¥h 15 5%

Hot and Sour Soup with Fish Maw
and Assorted Seafood

156 304
M UJIE 168 Per person

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

4 W EAL T

Fresh Tomato Soup with Sliced Beef
and Egg Drop

e 8 A

MOP Per person

2 8 9 I £ f i 237 288 R
Boiled Gray Mullet Fish Soup with Coriander AlF i
and Bean Curd e

A R A K 3 migQ i
Sweet Corn Soup with Fresh Crab Meat

W 7K B XL

Alcohol & Drinks

A R soic FA G SILIRNEH - JE0 0% 55 - i D
@ =% vegstarian BRAESS - MF MR WHE LSRN - KT WEp0EHR&Hm - ) L
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* W4+ Chefs Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. L-l.lﬂ'l:h []'lﬂ'l bum




Eli:'”? B BEZR T AN B
/ Steamed Pork Patty

with Local Green Crab
rmor 298
PRI AEIE = -\
24

Simmered S %ﬁi
with Rice Wine and Chili !

b fﬂﬁ“m“ -

Small Regular

mor 188 wor 298

»

L]
———
-
-

EMM&mﬁkﬁﬁm
~ Pan-seared Fresh Abalone wmhl__

. Tangerm:: Perl .ancl Bl’lL.l{.. P_epp'_i v

s i Emw'} R ErEfrEyLlAN it - HMm10%R L% -
| = vVegewrian EEAESE  MEENeYEEREN ST SREENREEN -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* E1§$E 4 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




AR 1 I RY K% B fd 5
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

D ol
Small Regular

wor 188  ¥or 288

Z B 12 1%

Braised Sea Cucumber and

Eggplant with Sambal
vor 188

W B spicy
@ 3 Vogetarian

" W84+ Chefs Recommendation

Rk DAY i 4 1
Braised Fish Maw with Dried Scallop
and Minced Pork

H il
Small Regulay

vor 288  vor 428

ES

AR 2 =%

Steamed Local Dried

Seafood Trio
h 1
Small Regular

vor 118 mor 188

{0 2 i Rk,

(A / I 7%)
Dried Salted Fish
(Pan-fried / Steamed)

"% 138

aEHEELL AN TN - FHmosE &% -

BREEeE - ixiEaeWmadEy - § 1 2K E & -

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.

N 4 #E 9y

Seasonal
Recommendations

##1 R

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

Seafood & Spicy

SRR AL
R

Beef, Pork & Poultry

LB B iR %

Bean Curd
& Vegetables

5 B i R
Congee, Noodles
& Rice

W

Dessert

7K B K F

Alcohol & Drinks

Tl 50 >

Lunch Dim Sum



I} 2 HE s

Seasonal
Recommendations

- il 3
LT TR P B e 2 1 3K Signature Dishes

Macau Green Crab Curry
with Steamed Bun

688 -

Appetizer

W 5

Sashimi

oif K g

Fresh Seafood

XO & 5T % o 1%

Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

vor 468

1438} ¥ it WK
Shark’s Fin &

Premium Seafood

Seafood & Spicy

1~ B e
A 8 4 A B

Stir-fried Scallops with Beef, Pork & Poultry

Walnut Mushroom and
B}a_::k Truffle Sauce ‘5?-; ﬁ R % %
ﬁcﬂi 328 Bean Curd

& Vegetables

o B i YR

Congee, Noodles
& Rice

FL R I I KU 2R TR N i
Sweet and Sour Prawn | s SO _., £ . he ﬂ I:'l:rll

with Strawberries ' , , Dessert
vor 2068
7K B WK OB

Alcohol & Drinks

S i spic aEHEELL AN TN - FHmosE &% - ﬁF‘ ﬂ]‘ IJ:“ s \\.
@ %% vegetarian BERESS o MAEMA A RE - %R 0 25 A - I U

All prices are in MOP and subject to a 10% service charge. Photos for reference only. o .
* 3+ Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ondering. L-UII'L-I] [}lm Sum



Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

MDP 428

) MKW
Poached Sliced Grouper Fillet with
Sichuan Pepper and Assorted

Vegetables in Spicy Soup

M'DP 428

) KRBT A
Poached Sliced Beef
in Sichuan Spicy Soup

MDP 428

J 8E R EE ]
Deep-fried Shrimp
with Garlic, Chili and Salt

MDP 138

),d AR K H el 1 .22

vor 98

Stir-fried Shredded Potato
with Sour and Spicy Sauce

% #E 0

Seasonal
Recommendations

##1 R

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Fresh Seafood

Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
R

Beef, Pork & Poultry

CN Y& $ 3
Bean Curd
& Vegetables

5 oy i 1
Congee, Noodles
& Rice

W

Dessert

7K B KR

Alcohol & Drinks

A B spicy B AR LU T - FER 0% BES -

@ 33 vogetarian BERESE o WA ERANE S BER - %5505 S E o
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.

-l A D >

Lunch Dim Sum

" W84+ Chefs Recommendation




VB 2 A R

Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

h 1l gt
Small Regular

wor 118 vor 198

) BB A

Wok-fried Sliced Beef

with Preserved Wild Pepper
A il
Small Regular

vor 88 Vot 148

O R RBAE i Wk

Wok-fried Angus Beef Tenderloin

Cubes with Leek
7 1
Small Regular

vor 138 vor 228

W B spicy

AR frESLI RN TN - SFR 0t B &2 -
@ =% vegstarian BARESS - M EAeeEESEN - § T S %0E R &N

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* B+ Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ondering.

N 4 #E 9y

Seasonal
Recommendations

##1 R

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

Seafood & Spicy

SRR AL
R

Beef, Pork & Poultry

LB B iR %

Bean Curd
& Vegetables

5 B i R
Congee, Noodles
& Rice

W

Dessert

7K B K F

Alcohol & Drinks

Tl 50 >

Lunch Dim Sum




v 1 REJL B AS A RE (20052
Wok-fried Kagoshima A5 Wagyu Beef
with Sliced Garlic (200g)

mor 380

)

Oiiae =N

Stir-fried Sliced Beef
and Kale with Belacan

b 15
Small Regular

vor 38 mor 148

W B spicy
@ 3 Vogetarian

" E##&4r Chaf's Recommendation

W LS
A5RIZ:

Poached A5 Wagyu Beef
with Cucumber in Hot
and Sour Soup

vor 330

aEHEELL AN TN - FHmosE &% -

BREEeE - ixiEaeWmadEy - § 1 2K E & -

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} 4 #E 9y

Seasonal

Recommendations

1K

Signature Dishes

Hij K

Appetizer

ja) &

Sashimi

Wi 7K 8

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

Tl A O >

Lunch Dim Sum



N 4 HE 9

Seasonal
Recommendations

##1 R

Signature Dishes

Hij K

Appetizer

iy |46 e e dE F e
Stewed Pork Knuckle and
Fish Maw in Abalone Sauce

21428 e 7K 15

Fresh Seafood

14320 Je 32 Vi 1 WK
Shark’s Fin &

Premium Seafood

ERHR BT W E A

Sweet and Sour Pork with Italian
Balsamic Vinegar

mor 188
thiBF: B B/ R

Seafood & Spicy

SRR AL
R

1 fifi 7% F 2 A D

Steamed Pork Patty with Dried Squid Beet, Pork & Poultry
7 1 L " R s
Small Regular _94 ﬁ & % *

Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

vor 98  Nor 138

O By AR fA 7K T A

Steamed Pork Belly

= |
with Local Salted Fish ﬂi Hil
s . Dessert
Small Regular

Mor 38 vor 148

7K B KR

Alcohol & Drinks

S i spic aEHEELL AN TN - FHmosE &% - EF‘ ﬂ]‘ IJ:l‘ s \\.
@ %% vegetarian BERESS o MAEMA A RE - %R 0 25 A - I U

All prices are in MOP and subject to a 10% service charge. Photos for reference only. o .
" E¥##4r Chefs Recommendation Please inform the service team of any food allengy or dietary requirements prior to ondering. L-UII'L-h Dim Sum




Mfé Bz %o 3% 5

Roasted Goose
8 54 » IOy TH

Upper Quarter Lower Quarter

vor 228 LR IAR
=3 R
Half Whole

vor 438  Nor 868

RO 3 A s A il R
Stewed Chicken and Fish Maw
in Shrimp Paste

vor 428

LSV EPL

Baked Chicken with Salt
*H £+ H
Half Whole

W 2228 M408

A B spicy B AR LU T - FER 0% BES -

@ =% vegstarian BARESS - M EAeeEESEN - § T S %0E R &N
All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* B3 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.

N 4 #E 9y

Seasonal
Recommendations

##1 R

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
R

Beef, Pork & Poultry

CN Y& $ 3
Bean Curd
& Vegetables

5 oy i 1
Congee, Noodles
& Rice

W

Dessert

7K B KR

Alcohol & Drinks

-l A D >

Lunch Dim Sum




SR DL

Deep-fried Crispy Chicken

EH £ H
Half Whole

vor 228 Vor 438

O R b 2 TR
(5 B 29304 )

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

wix 18 A

W B spicy
@ 3 Vogetarian

" W84+ Chefs Recommendation

{48 RN

Poached Farm Chicken
51 &R
Half Whole

\ mor 208 Wor 398

aEHEELL AN TN - FHmosE &% -

BREEeE - ixiEaeWmadEy - § 1 2K E & -

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 4 #E 5
Seasonal
Recommendations

1K

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Wi 7K 8

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

o5 B i K
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

Tl A O >

Lunch Dim Sum



I 4 #E 5
Seasonal
Recommendations

Bean Curd & N
Vegetables | Sgnature Dishes

éliﬁéi _* jij >R

Appetizer

REFEPRIH W 5

Sashimi
Braised Cabbage
with Dried Scallop
iR Bl e " S I
Small Regular 'iﬁ ﬂ( ‘ﬁ ﬁ

Fresh Seafood

mor 88 mor 138

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

9 MR A

Stir-fried Fresh Lily Bulbs,

Asparagus and Walnut
Small Regular Seafood & Spicy

Mor 98 Mor 148

SRR AL
2

Beef, Pork & Poultry

55 B ok K
Bean Curd
! ﬁﬁ]\lk & Vegetables

Simmered Kale in Shark’s Fin Soup

with Minced Pork and Conch L —
7 {5 AL i ﬁ{‘} ﬁ} Iﬁi Jﬂi
Small Regular I Selah iy Congee, Noodles

& Rice

Mor 88 vor 138
W

Dessert

W 7K B XL

Alcohol & Drinks

S 2 oy FE LR T - FER 0% M %5 8 - L TR
@ B3 Vogetarian BHARSS - WHEAAEESRE - KT A RHEEEH - J R I

All prices are in MOP and subject to a 10% service charge. Photos for reference only. i . "
* W/ Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ondering. L-UII'L-h Dim Sum




N 4 #E 9y

Seasonal
Recommendations

##1 R

Signature Dishes

i r"'“ RV T
£ JH X H- 35 2k Hit 1L 24 Y _ i x
Braised Fish Maw with . & _ R&2, Appetizer
Yam and Fungus % g _,

n: 168 L Cae™e sl %

Sashimi

Fresh Seafood

Shark’s Fin &

Premium Seafood

L B2 % AR ATA ]
Braised Bean Curd
with Mushrooms

vor 138

ThEGF B TR ¢

Seafood & Spicy

SRR AL
R

Beef, Pork & Poultry

CN Y& $ 3
Bean Curd
& Vegetables

5 oy i 1
Congee, Noodles
& Rice

P 9 EERM
Stir-fried Chili with -
Fermented Black Beans and Vinegar ﬂi HH

Y Dessert
o 108

7K B KR

Alcohol & Drinks

S i spic aEHEELL AN TN - FHmosE &% - EF‘ ﬂ]‘ IJ:“ s \\.
@ %% vegetarian BERESS o MAEMA A RE - %R 0 25 A - I U

All prices are in MOP and subject to a 10% service charge. Photos for reference only. o .
* 3+ Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ondering. L-UII'L-h [}lm Sum



L E0A LIS R AL pe S VRS

Stir-fried French Beans with
Dried Shrimp and Belacan

mor 188

BRI EAE T M2
(Wb s SRy 7 B %7 wh3RK)

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

7] ol e
Small Regular

vor 08 vor 108

WBIREE 2R

wor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

W B spicy
@ 3 Vogetarian

" W84+ Chefs Recommendation

aEHEELL AN TN - FHmosE &% -

BREHeS - N WwREfERN - 7§ 5 K00 E £ -

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.

N 4 #E 9y

Seasonal
Recommendations

##1 R

Signature Dishes

i R

Appetizer

W 5

Sashimi

oif K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

Seafood & Spicy

1 B R
B

Beef, Pork & Poultry

.8 B e %
Bean Curd
& Vegetables

o B i YR

Congee, Noodles
& Rice

i

Dessert

0 7K B K F

Alcohol & Drinks

fFﬁﬁL&'p

Lunch Dim Sum




Congee,
Noodles &

LR R Pl

Signature Fried Rice
with Assorted Seafood

vor 138

W B spicy
@ 3 Vogetarian

" W84+ Chefs Recommendation

O ML ER A AL

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

I} 4 #E 9y

Seasonal
Recommendations

1K

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

S 5L N 2280 T it K i
Stir-fried Noodles with Pork Fresh Seafood

in Soy Sauce

wor 138 1438 S ¥ Vi thi WK
Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

o5 B i K
Bean Curd
& Vegetables

o B i 1

Congee, Noodles

Signature Rabbitfish Congee SCRIEE

with Homemade Meat Ball
i 5t —_ =1 =
vor 188 23 hersons S
Dessert
W K B K OR
Alcohol & Drinks
BrEfrEHELAN it - FMin0%EESE - _ »
BREHSS - mﬂﬁﬂﬂﬂﬁﬂﬁﬁlﬁ? W A il AR & ERL - fi:. ﬂ]“ JI:':I; JIJ‘ >
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

Lunch Dim Sum



N 4 #E 9y

Seasonal
Recommendations

##1 R

Signature Dishes

WLy 35 35 365 5 40 B M K B 3

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

mor 218
W 5

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

e 7 S ¥ TR
Assorted Seafood with Rice
in Superior Stock

vor 188

Seafood & Spicy

E B R AL A K ) ke

Stir-fried Rice Vermicelli Beef, Pork & Poultry

with Fresh Crab Meat

and Scrambled Fgg S
2 LB B o K

Ef{ﬂi 188 Bean Curd

& Vegetables

5 B i R
Congee, Noodles
& Rice

R AR A B TR vor 168
Fried Rice with Egg White, Crab Meat and Dried Scallop =

Lmpm o 58
E-fu Noodles in Broth

Dessert

7K B K F

Alcohol & Drinks

A R soic FA G SILIRNEH - JE0 0% 55 - 20l O
@ =% vegstarian BRAESS - MF MR WHE LSRN - KT WEp0EHR&Hm - || 9 8 U
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* 34 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. L-l.lﬂll:h [}lm Sum




T EANRCHR

W B spicy

Sweetened Almond Cream

with Egg White
M T 5 8 3 fir

MOP Per person

@ 3 Vogetarian

* B W /+ Chef's Recommendation

Dessert

S EANS R

Traditional Red Bean

Sweet Soup

15t A

MUJIE 58 Per person
’@ —

Double-boiled Superior Bird’s
Nest with Rock Sugar

Wi T3 A
M DJIE 580 Per person

AR frESLI RN TN - SFR 0t B &2 -

BREHeSs - N wEEfERN - 7§ 5K B £EE -

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} 4 #E 9y

Seasonal

Recommendations

1K

Signature Dishes

Hij >R

Appetizer

ja) &

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

{0 B TR/ 3¢

Seafood & Spicy

SRR %D
X

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

)

Tl A D

Lunch Dim Sum



R ZLE R

Red Bean Pudding with Red Dates

Mo I8

Wk H

Chilled Mango Cream
with Sago and Pomelo
Tt (3 DA
MGJIE 58 Per person

W & spicy

@ 3 Vogetarian

" W84+ Chefs Recommendation

O HHEARS
Sweetened Almond Cream
with Bird’s Nest and Egg White

Efgj_g 3 8 O Elﬁ;}f."fﬂ;ﬂ

e BZ 1B B

Pan-fried Sweetened Rice Cake

vor D8

aEHEELL AN TN - FHmosE &% -

BREEeE - ixiEaeWmadEy - § 1 2K E & -

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.

N 4 HE 9

Seasonal
Recommendations

##1 R

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Uit 7K i S

Fresh Seafood

14320 Je 32 Vi 1 WK
Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
R

Beef, Pork & Poultry

)5 B i
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

7K B KR

Alcohol & Drinks

-l A D >

Lunch Dim Sum




A6 I B A

Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

vor D8

B AT T

Black Sesame and Coconut Pudding

Mor 38

W B spicy
@ 3 Vogetarian

" E##&4r Chaf's Recommendation

— O Z LIk

Mini Cheese Custard Pudding

Mor D2

aEHEELL AN TN - FHmosE &% -

BREEeE - ixiEaeWmadEy - § 1 2K E & -

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 4 #E 5
Seasonal
Recommendations

1K

Signature Dishes

Hij K

Appetizer

ja) &

Sashimi

Wi 7K 8

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

Tl A O >

Lunch Dim Sum




SR KR

White Wine

AP EEMESTEE - ShRE
P () 375ml

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

% BT A B RTAR ELRE > K - WA

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal

w AR I R SR AR A G > BILEAY - LA

Domaene Gobelsburg Gruner Veltliner, Kamptal, Austria

SR PR LR i - TR - PP

Pazo de Senorans Albarino, Rias Baixas, Spain

TepL A RPN Y - BEIRSEET » BRH

Ceretto Blange Arneis, Piedmont, Italy

AL TR 714 > BIRBEI »

Hugel & Fils Classic Riesling, Alsace, France

Wi LW - RigHEE > KE

[a Crema Chardonnay, Sonoma Coast, USA

BEZEBWERME » BI/RE - bt

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand

PWIM3EZ NN > FIESRAE L > PRI

Shaw and Smith M3 Chardonnay, Adelaide Hills, Australia

FRREE2%LLE - ERGEERRE - B AxEHAS A HESRIBEERES -

FAfrEBLR N - 3R M10%EE %R - NEMRYRESREE - T RRwiEamSEan -

(30
Per Bottle

mor 290

vor 400

vor 400

mor D30

vor 560

vor D80

vor 600

mor 310

mar 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 foed allergy or dietary requirements prior to ordering.

I 4 #E 5
Seasonal
Recommendations

1K

Signature Dishes

Hij K

Appetizer

ja) &

Sashimi

Wi 7K 8

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

Tl A O >

Lunch Dim Sum




AN KR

Red Wine

SERFT R AR AR ER - 2SR - BH (B ) 375ml

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

KA - 06K - B (3B) 375ml

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

PN Z 5 > AL - F

J. Rosas Quinta da Touriga Puro, Douro, Portugal

ARG ] WA 0 220 - HLORNG > PYBESF

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

R/ - EARZ w - k1

Chateau Fourcas Borie, Haut Medoc, France

T-EEZ WAL 27 5 G AW - RIEAa » A

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

T FRZE I LT - LR - EORR

Querciabella Chianti Classico, Tuscany, Italy

LIS RLR R HL - BFBEAY - SRR

John Duval Wines Entity Shiraz, Barossa Valley, Australia

DWRFWHEAREER - WA - Kind - KH|

Beringer Cabernet Sauvignon, Knights Valley, USA

SUPL T IR AR PR B > BT 88 - BT
Craggy Range Te Muna Road Vineyard Pinot Noir,
Martinborough, New Zealand

sy MO - E3OCRE - W1

Chateau Daugay, Saint-Emilion, France

FERRER2%0LLE - ERNEERRE - #iraxE NS A HEERIBEERERE -
AR RN - RN 0%ESE - IEMewEE@EN - § T SR NESER -

G
Per Bottle

mor 380

vor 350

vor 500

vor 580

vor 650

vor 085

mor /00

vor /7 80

vor 840

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 foed allergy or dietary requirements prior to ordering.

I 4 #E 5
Seasonal
Recommendations

1K

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Wi 7K 8

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

ThEGF B TR ¢

Seafood & Spicy

SRR AL
2

Beef, Pork & Poultry

o5 B i K
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

Tl A O >

Lunch Dim Sum




W

X 1 53]
Chinese Wine Per Botile

LR Huang Jiu
B L PR AE MES AT vor /7 80

Gu Yue Long Shan Chen Nian Hua Diao 8 years

WL FRAEAERE204E vor 380
Gu Yue Long Shan Chen Nian Hua Diao 20 years

F W Bai Jiu

wal Jiang Xiang

7] {4 R 281 54T | vor 2,180

Si Jiu Lang V15 (53%)

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

Zhong Hua (53%)

* 8 154 mor 28,880

Mou Tai 15 years (53%)

2 13 304F vor 38,888

Mou Tai 30 years (53%)

7 & 504F nor 38,888

Mou Tai 50 years (53%)

ERRAGA 2%0LE - SRKEBRRE - RiEaKA /S A T HERREEREN -

FiatrisBliRi i N - FFRN0%EE % - MAERaWEESEN - T %l 2 ESH -

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 foed allergy or dietary requirements prior to ordering.

I} 4 #E 9y

Seasonal
Recommendations

1K

Signature Dishes

Hij >R

Appetizer

ja) &

Sashimi

Fresh Seafood

Shark’s Fin &

Premium Seafood

{0 B TR/ 3¢

Seafood & Spicy

SRR %D
X

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

-l B O }

Lunch Dim Sum




W

Chinese Wine

H ¥ Bai Jiu
Yo ¥ B % Nong Jiang
/IR 100ml

Little Lang (45%)

R Fuyu Xiang
W

Jiu Gui (52%)

ﬁ ﬁﬂ Nong Xiang
U A (FE4£1573) S0ml

Guo Jiao (National Cellar) 1573 (52%)

N (k)

Luzhou Laojiao (Tequ) (52%)

IKH

Swelltun (52%)

i e (HEE1573)

Guo Jiao (National Cellar) 1573 (52%)

TR

Wu Liang Ye (52%)

FERGREA1.2%ELE - R GEERRE - #EaEEHAS A TSR IREERRD -
FEHERLIRTHN - #RIN10%EES - M EAARELERER - §F SR E0ESHN -

G
Per Bottle

mor 118

wor 1,380

»1x 288
1z 680

*%2.680
=1z ) 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 foed allergy or dietary requirements prior to ordering.

I} 4 #E 9y

Seasonal
Recommendations

1K

Signature Dishes

Hij >R

Appetizer

ja) &

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

{0 B TR/ 3¢

Seafood & Spicy

SRR %D
X

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

-l B O }

Lunch Dim Sum




TEBHZM

Cognac

)1 F VSOP

Hennessy VSOP

HAF XO

Otard XO

EE 2K

Martell Cordon Bleu

oLZH] XO

Martell XO

AkE XO

Remy Martin XO

RT3 XO

Hennessy XO

A SN N

Hennessy Paradis Extra

% =

Remy Martin Louis XIII

FEF e

Richard Hennessy

FERGREA1.2%ELE - R GEERRE - #EaEEHAS A TSR IREERRD -
FEHERLIRTHN - #RIN10%EES - M EAARELERER - §F SR E0ESHN -

G
Per Bottle

- wor 1,188

vor 2,400

mor 257 98

vor 2,988

mor 2,988

vor 35,198

vor 17,800
wor 0,888

1z 62.888

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 foed allergy or dietary requirements prior to ordering.

I} 4 #E 9y

Seasonal
Recommendations

1K

Signature Dishes

Hij >R

Appetizer

ja) &

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

{0 B TR/ 3¢

Seafood & Spicy

SRR %D
X

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

-l B O }

Lunch Dim Sum




iy R LY

Scotch Blended Malt Whisky

[Epitexid

Ballantines’s Finest

BH A

Chivas Regal 12 years old

2t )\4E

Chivas Regal 18 years old

L EFAE A —4

Chivas Royal Salute 21 years old

LN eRr IS L

Johnnie Walker Black Label

eI s A

Johnnie Walker Blue Label

WM AIG i

Johnnie Walker King George V

iN e B Y R

Scotch Single Malt Whisky

7 N (o G Y GEE ST

The Macallan 12 years old Double Cask

Z R )\ A2 T R Al

The Macallan 18 years old Sherry Oak

Z R A AR 2 BT F A

The Macallan 25 years old Sherry Oak

FERGREA1.2%ELE - R GEERRE - #EaEEHAS A TSR IREERRD -
FEHMEBLl R it - FEN0%EEE - TR EHBERN - §FFARoENEEHN -

G
Per Bottle

- wor 675

vos 750

vor 1,350

mor 2,325

vor 750

vor 35188

vor 9,000

(30
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 foed allergy or dietary requirements prior to ordering.

I} 4 #E 9y

Seasonal
Recommendations

1K

Signature Dishes

jij >R

Appetizer

ja) &

Sashimi

Uit 7K i S

Fresh Seafood

1438} 32 e ihi WK
Shark’s Fin &

Premium Seafood

{0 B TR/ 3¢

Seafood & Spicy

SRR %D
X

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

-l 50 >

Lunch Dim Sum




JOE 11 WL

Imported Beer

i R ML

Blue Girl

=l ST

Heineken

75 3 Y

Local Beer

G Ll

Tsing Tao

TR T HEL

Macau Beer

LYY 2B Y. S

Sparkling and Mineral Water

% E Bk

Perrier 330 ml

HEKZ

Evian 330 ml

AR

Panna 1000 ml

(301
Per Bottle

© wMor 48

vor 48

(3
Per Bottle

vos 42

wor 42

. B

Per Bottle

Mor 38

Mor I8

mor SO

I} 4 #E 9y

Seasonal
Recommendations

1K

Signature Dishes

Hij >R

Appetizer

ja) &

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

{0 B TR/ 3¢

Seafood & Spicy

SRR %D
X

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

ERRAGA 2%0LE - SRKEBRRE - RiEaKA /S A T HERREEREN -
FiatrisBliRi i N - FFRN0%EE % - MAERaWEESEN - T %l 2 ESH - _fr_ ﬂf |J-1‘ JE}" '
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 of 18 is prohibited. 1 3 S
Nlﬂ'i:ﬂaﬂ?:-ﬂ Mﬂ;mﬂaﬁacttuaiﬂﬂﬁmdmgﬂ. Please inform the service team of any food allergy or dietary requirements prior to ordering. L-llﬂL-ll [}lm bum




RS

Soft Drinks

A ALK

Coca Cola

JobE AR

Coke Zero

it

Sprite

DIX AN

Club Soda

BHEINT

Cream Soda

SRR

Squeeze Juice

RETT

Orange Juice

PR

Watermelon Juice

RIK

Cold Drink

Hf-- 7K

Coconut Water

R 45

Yogurt

KA IR

Jasmine Sparkling Tea

[y
Per Glass

Vot 35

Mot 3D

Mor 3D

Mor 3D

Mo 3D

T
Per Glass

vor 40

vor 40

(53
Per Bottle

Mor 3D
Mor IO

vor 98

I} 4 #E 9y

Seasonal
Recommendations

1K

Signature Dishes

Hij >R

Appetizer

ja) &

Sashimi

Uit 7K i S

Fresh Seafood

Shark’s Fin &

Premium Seafood

{0 B TR/ 3¢

Seafood & Spicy

SRR %D
X

Beef, Pork & Poultry

R YT B3
Bean Curd

& Vegetables

o B i 1

Congee, Noodles
& Rice

W

Dessert

W 7K B XL

Alcohol & Drinks

ERRAGA 2%0LE - SRKEBRRE - RiEaKA /S A T HERREEREN -
FiatrisBliRi i N - FFRN0%EE % - MAERaWEESEN - T %l 2 ESH - _fr_ ﬂf |J-1‘ JE}" '
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 of 18 is prohibited. 1 3 S
Nlﬂ'i:ﬂaﬂ?:-ﬂ Mﬂ;mﬂaﬁacttuaiﬂﬂﬁmdmgﬂ. Please inform the service team of any food allergy or dietary requirements prior to ordering. L-llﬂL-ll [}lm bum




i Y N £/ 5568
Set Lunch for 4 *

AEH TR ZH 2B Not applicable on Saturday, Sunday and Public Hn].lda‘_',?s
HE R H Pt 3 | This set is available for dine in only

,'é.iiﬂ‘ ( ﬁ 3 ﬁ ) Dim Sum (Choice of 3)

B w7 XUR Elp P
Steamed Chicken Feet with Mushroom Sauce Deep-fried Prawn and Chive Spring Roll
T S5 s 77 205 HF 7 IR S 5
Steamed Pork Spare Ribs with Garlic - Steamed Spicy Pork Dumpling
and Black Bean Sauce
a5 JEOK A
‘I‘)F IH ﬁ%!m: )K % Deep-fried Glutinous Rice Dumpling
with Pork and Dried Shrimp

Steamed Rice Flour Roll with Dried Shrimp

and Spring Onions
W 52 KEAEE 1

%Eﬁ}ﬁﬁ Deep-fried Milk Custard
Steamed Glutinous Rice with Dried Scallop
and Chicken in Lotus Leaf ﬁgﬁ ﬁ%
Steamed Rice Flour Roll with Mixed Sauce
S md?ﬁi:ﬁ%ﬂms '
teame inced Be -
b o bftndirtz B gl eI
with Pickled Pearl Onion
Y A
Steamed BBQ Pork Buns Hﬁﬁ% %;ﬁ Rﬁﬂ
Crispy BBQ Pork Bun with Tangerine Peel
M B RS A
Steamed Rice Flour Roll with Roasted Goose %ﬁﬁjﬁiﬂ% [He$ ﬁ W
and Preserved Vegetable Pan-fried Taro Cake with Preserved Meat
e AL O 5 Bk

Crispy “Lychee” Balls with Salted Egg Yolk Cream

iﬁﬁ (iﬁ 1 ﬁ ) Seafood Dishes (Choice of 1)

G5 B A 5538 5L TR

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

ﬁ ;i ( %1 ﬁ ) Meat (Choice of 1)

RSN RSRETHAGE MRS ory
Poached Farm Chicken (Half)

Stir-fried Sliced Beef and Steamed Pork Patty with Dried Squid
Kale with Belacan
ﬁ% Vegetables
i 37 M ORI 5% Y

Simmered Vegetables in Fish Broth with Crispy Fish Cubes

E]Eﬁ (E 1 ﬁ ) Rice / Noodles (Choice of 1)

T B e R 22 A K K AR
Braised Vermicelli with Shredded Roasted Goose Signature Fried Rice with Assorted Seafood
and Pickled Vegetable in Casserole

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.

MO ER

Dim Sum Set Menu

B 3 /b f2

Appetizer

':Jl'h'l- 4y
Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% B

Steamed Rice

9 B i YR

Congee, Noodles
and Rice

hF"‘%@ﬁ}

A La Carte




N ANER

Set Lunch for 6

i 988

AEH TR ZH 2B Not applicable on Saturday, Sunday and Public H-:-ll-:la}fs

HE R H Pt 3 | This set is available for dine in only

,%(Jﬂ‘ ( ﬁ 5 ﬁ ) Dim Sum (Choice of 5)

2w 7 UK

Steamed Chicken Feet with Mushroom Sauce

T S5 s 77 205 HF 7

Steamed Pork Spare Ribs with Garlic -
and Black Bean Sauce

PR IHZ AR IR K fi

Steamed Rice Flour Roll with Dried Shrimp
and Spring Onions

BRSNS

Steamed Glutinous Rice with Dried Scallop
and Chicken in Lotus Leaf

AT 4 Ak
Steamed Minced Beef Balls
with Aged Mandarin Peel

BT XGEA

Steamed BBQ Pork Buns

Mg S GE R i

Steamed Rice Flour Roll with Roasted Goose
and Preserved Vegetable

HEOR L Lo L ER

Crispy “Lychee” Balls with Salted Egg Yolk Cream

E s il 45

Deep-fried Prawn and Chive Spring Roll

IR S 5

Steamed Spicy Pork Dumpling

5B 5] K A

Deep-fried Glutinous Rice Dumpling
with Pork and Dried Shrimp

W B2 KR 1

Deep-fried Milk Custard

AR A7

Steamed Rice Flour Roll with Mixed Sauce

b Sk SUJ5E Pk
Baked BBQ Pork Puff
with Pickled Pearl Onion

M B2 A s S A

Crispy BBQ Pork Bun with Tangerine Peel

A IR W3- 225

Pan-fried Taro Cake with Preserved Meat

Wﬁ (iﬁ 1 ﬁ ) Seafood Dishes (Choice of 1)

fif ez H- 28 TR Je 2 Bk

Steamed Giant Grouper Fillet with
Sichuan Peppercorn and Wood Ear Mushroom

A5 1t WA R 5 - 0 M A < 1 S

Curry Boston Lobster served with Deep-fried Bun

ﬁ %‘3 (E 1 ﬁ ) Meat Dishes (Choice of 1)

B EILAY 1) ERPUREETMEPY R Bk

Sweet and Sour Pork with
Italian Balsamic Vinegar

Signature Braised Pigeon with
Premium Soy Sauce (2)

Wok-fried Angus Beef

%;ﬁ (i@ 2 ﬁ ) Vegetable Dishes (Choice of 2)

Tenderloin Cubes with Leek

Stir-fried Cauliflower and Preserved
Meat with XO Sauce

Braised Bean Curd
with Mushroom

XOH AT 5 ST EG HIE K

Simmered Kale in Shark’s Fin Soup
with Minced Pork and Conch

jﬁﬂ (ﬁ 1 ﬁ ) Rice / Noodles (Choice of 1)

FRBBURI I

Fried Rice with Wagyu Beef,
Black Pepper and Onion

S S 22 0 T

Stir-fried Noodles with Pork in Soy Sauce

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.

MO ER

Dim Sum Set Menu

B 3 /b f2

Appetizer

':Jl'h'l- 4y
Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% B

Steamed Rice

9 B i YR

Congee, Noodles
and Rice

A La Carte




W& /R

Appetizer

Y HE M X% BIx 288
BBQ Pork Belly with Honey '

PRI B o3 MR #ix 188
Marinated Mantis Shrimp with Chili

Fel L v Ay 6 Jfe 6k #1x 188
BBQ Eel with Fermented Bean Curd and Garlic

Jok PR FK 2% ¥R wix148
Marinated Sliced Sea Conch with Okra in Spicy Sauce

=W HmN iz 148
Marinated Crab Meat with White Eggplant and Bell Peppers

» #oT

it I Bk ] W 138
Deep-fried Shrimp with Chili and Garlic

AR IR F il 2 o
Marinated Jellyfish with Aged Vinegar

PR A WD v 3 B XY hn D
Marinated Shredded Chicken with Jellyfish

and Sakura Shrimp

EIMBEZE R #E108
Vegetable Bean qud Sheet Rolls

LR UL fa #ix98
Deep-fried Bombay Duck with Chili and Salt

H Y b 258 F *iE98
Marinated Pork Knuckle with Chopped Ginger

ik et vk 0 "% 68
Crispy Bean Curd with Spices

JoR P F i H- ®%E 68
Chili Spicy Morels

I B i Uk 3L "5 108/
Crispy Pigeon

B L R TE I SER 1 0% B & - AT EEMASA TR « T A S ERL -

- H Each

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

NOER

Dim Sum Set Menu

B 3 A f

Appetizer

Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% B

Steamed Rice

R TR

Congee, Noodles

and Rice

A La Carte




NOER

Dim Sum Set Menu

% i

TN YAL)
Steamed Dim Sum

e R g wx 78 ¥ % b R

Steamed Mantis Shrimp Dumplings . Appetizer

F 1 8 52 Mg 58

Steamed Pork Dumplings Topped with Pork Liver

JPR P o S22 | M 58 7% N

Steamed Spicy Pork Dumpling

RS B 1L 7T AR WZES52
Steamed “Mangosteen” Bun with Black Truffle,
Shrimp and BBQ Pork

Steamed Dim Sum

R TF 3 1L 5 4L wz42 R

Steamed Chicken Rolls with yam and Bean Curd Skin Dim Sum

P 7% B

Steamed Rice

9% B i TR
Congee, Noodles
and Rice

MR R [
A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.



HNaOoER
Dim Sum Set Menu
PO
Steamed Dim Sum

K& /b 1)
ﬁ ﬁ % é % ﬁlﬁ % ' KEE;—% 42 Appetizer

Steamed Pork Spare Ribs with Garlic and Black Bean Sauce

1A w5 2% MU "% 42

Steamed Chicke:n Feet with Musl:nroum Sauce

FITA R A1)}

IJ-I ﬁtl: % ﬁ KE::?}_% 42 Steamed Dim Sum

Steamed Minced Beef Balls with Aged Mandarin Peel

PR wix 49
Steamed Glutinous Rice with Dried Scallop and

Chicken in Lotus Leaf H X B A8
Fried and Baked

ﬁ#iﬁﬁ i KEE;;‘% 42 Dim Sum

Steamed BBQ Pork Buns

P 7% B

Steamed Rice

o By i YR

Congee, Noodles

and Rice

KR,

A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.




NOER

Dim Sum Set Menu

LIl X

Steamed Rice Flour Rolls
VA o

Appetizer
WE BZ 21K — i
Steamed Red Rice Flour Rolls
Stuffed with Seafood
and Deep-fried Dough

®i% 68

Steamed Dim Sum

H 4 P B3
Fried and Baked

Dim Sum

g 3¢ 52 R HG J

Steamed Rice Flour Roll
with Roasted Goose
and Preserved Vegetable

®% 68
P 7% N R

Steamed Rice

2 i 5 AU B v A1 B i o R TR

Steamed Rice Flour Rolls Fﬂ;%:-‘iﬂ: Noodles
with Grouper Fillet and and Rice
Pickled Chili

*% 68

':F"‘?%ﬁ>

A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.




NOER

Dim Sum Set Menu

LIl X

Steamed Rice Flour Rolls
VA o

Appetizer

Steamed Dim Sum

W R Ak 2 O R

Pan-fried Rice Flour Rolls ﬁﬁ ﬁ‘:‘ ﬁ Ji
with Crab Roe and Fried and Baked
Chinese Yellow Chives Dim Sum

Hi 88

ke W& A1 B

Steamed Rice Flour Roll
with Mixed Sauce EI] % Jiﬂi jﬂi
aﬂg‘% 42 Steamed Rice

R TR

Congee, Noodles
and Rice

B X5 "% 58

Steamed Rice Flour Roll Stuffed with BBQ) Pork

P 1H 2046 B K "% 42

Steamed Rice Flour Roll with Dried Shrimp and Spring Onions

':F"‘?%ﬁ>

A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.




NOER

Dim Sum Set Menu

KT By 28

Fried & Baked Dim Sum
VA o

Appetizer

=Y T e o )

Pan-fried Wagyu Beef Buns
with Black Pepper and Leek

*% 68

Steamed Dim Sum

Fried and Baked

Dim Sum

W IHZ B2 | 22
Deep-fried Turnip Puff

with Yunnan Ham

*% 68

Me BZ M s BE X 458 AL

Crispy BBQ Pork Bun
with Tangerine Peel

"% 58

P 7% B

Steamed Rice

5% Br i TR

Congee, Noodles
and Rice

e BRLAE A
Deep-fried Taro and
Pork Dumplings

"% 48

':F"‘?%ﬁ'>

A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.




KT By 28

Fried & Baked Dim Sum

1k 36 i} M 5 & - %58

Deep-fried Prawn and Chive Spring Roll

4] JR K "% 42

Deep-fried Gluti;luus Rice Dumplings with Pork and Dried Shrimp

&2 Sk X BE ik
Baked BBQQ Pork Puft
with Pickled Pearl Onion

"% 58

8 K B WK =5 22 0%
Pan-fried Taro Cake with Ve,
Preserved Meat Ik

"% 48

W K it Vb 75 UK
Crispy “Lychee” Balls
with Salted Egg Yolk Cream

"% 42

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.

NOER

Dim Sum Set Menu

ki & DR

Appetizer

Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% B

Steamed Rice

5% Br i TR

Congee, Noodles
and Rice

':F"‘?%ﬁ'>

A La Carte




Z Kl

Soup

IRV O S M
Boiled Gray Mullet Fish Soup with
Coriander and Bean Curd

7 5 AR it 2 el i ffy
Double-boiled Abalone Soup with
Chinese Herb

e HEAEM D

Daily Double-boiled Soup

EHEARKSRE

Sweet Corn Soup with Fresh Crab Meat

o W&

Fresh Tomato Soup with Sliced Beef and Egg Drop

w28 8/@“@ Regular

ahrg% 1 68/ 1A\ Per person

st | 3 Sl’fﬁ:ﬁ Per person
*Eé'_% 8 8 / AL Per person

B 68/ AL Per person

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.

NOER

Dim Sum Set Menu

IR A N o

Appetizer

FITA R A1)}

Steamed Dim Sum

Fried and Baked

Dim Sum

P 7% B

Steamed Rice

o By i YR

Congee, Noodles

and Rice

KR,

A La Carte




NOER

Dim Sum Set Menu

PP 7% B

Steamed Rice

HEAHRUTR 505 68/ et A

Steamed Rice with Pork Spare Ribs and
Chicken Feet

88 BE R R W% 68 /15 Per bowl
Steamed Rice with Preserved Meat and
Chinese Sausage

FITA R A1)}

Steamed Dim Sum

Fried and Baked

Dim Sum

BT AF R

Steamed Rice with Pork Patty
and Dried Squid

HI% 68 /4518 Per bowl

P 7% B

Steamed Rice

fith B At 2 WS iR

Steamed Rice with Chicken,

Chinese Sausage and Mushroom ﬁl} E} mi Jiﬁ
i C e, Noodle

{5 68/ 1 Per bowl Lesee. Noodla

KR,

A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.




e R

Dim Sum Set Menu

b i R

Congee, Noodles and Rice

K 1k 7
NP w288 /41 Each Epetizer ]

Local Green Crab Congee

fif) £11 %58 T3 L KSR Mg 238

Braised Rice with Roasted Goose and Abalone

- E ﬁ&%@*% aﬂf;;% 1 8 8 Steamed Dim Sum

tir-fried Rice Vermicelli with Fresh Crab Meat

and Scrambled Egg

R RS 2 IOk 2% 168

Braised Vermicelli with Shredded Roasted Goose ﬁf[ ME ﬁ }fi
and Pickled Vegetable _ Fried and Baked

Dim Sum

N ,/éHflPFkl?ﬁFﬁH’ﬂ M 7 R
3 Stir-fried Rice Noodles S el Rive
with Beef in Supreme Soy Sauce

i 128

R TR

Congee, Noodles

and Rice

XOEIHEELE |k

Wok-fried Turnip Cake with XO Sauce

" /8

MR R T
A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.



MO ER

Dim Sum Set Menu

b 1 TR

Congee, Noodles and Rice

: i IR £
L1 32 5 ¥ 2 kb JE Bl K "% 218 Appetizer
Fried Rice and Brown Rice with Sea Cucumber
and Pickled Chili

fg}#%ﬁ Wﬁom ﬂEg‘E 188/2-3@[: persons
Signature Rabbitfish Congee with
Homemade Meat Ball

EREERNERDR wixr 168
Fried Rice with Egg White, Crab Meat
and Dried Scallop

FITA R A1)}

Steamed Dim Sum

i 2 "4 By RS
éf'é% ﬁ % H ﬁﬂ ﬁ}ﬁ _ RE[;;% 1 68 Fried and Baked
Braised E-fu Noodles with Crab Meat Dim Sum
and Vegetables

i A KR " 138

Signature Fried Rice with Assorted Seafood

B 1M 52 A 2200 T "i& 138

Stir-fried Noodles with Pork in Soy Sauce

—

P 7% B

Steamed Rice

9 B i YR

Congee, Noodles
and Rice

KR,

A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.




MO ER

Dim Sum Set Menu

GBI LT

Dessert

B 3 /b f2

Appetizer

e 52 H B K%

Pan-fried Sweetened Rice Cake

"5 58

FITA R A1)}

Steamed Dim Sum

B Ay Z A T

Black Sesame and Coconut Pudding

Fried and Baked

| gﬁ‘g—% 38 Dim Sum

Y RANSRY

Traditional Red Bean Sweet Soup

VS SS/QEEE Per person

P 7% B

Steamed Rice

CASEUg IS S

@ P Sweetened Almond Cream with Egg White

a}rg 5 8 / BEfL Per person

9 B i YR

Congee, Noodles

and Rice

ok H %

Chilled Mango Cream with Sago and Pomelo

V'S 58/@& Per person

i 55 % Ry
A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.



MO ER

Dim Sum Set Menu

GBI LT

Dessert

AR EA iz 58 Epﬁf‘ ’

Glutinous Rice Balls with Peanut and Coconut Flakes

P IHBE Vb £ Mi& 42

Deep-fried Sugar Egg Pufts

Hfﬁﬁ%lﬁ% ﬁllﬁlg% 38 Stea:n;d Dim Sum

Deep-fried Milk Custard

Fried and Baked

Dim Sum

— 1 Z 4 Wi

Mini Cheese Custard Pudding

" 52

P 7% B

Steamed Rice

9 B i YR

Congee, Noodles

and Rice

WEL 4] ERE
Red Bean Pudding with Red Dates

g 38

KR,

A La Carte

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.
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