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Clay Pot Dishes Appetlzer

SO HEH| EEuiBEEE
(REM / ZEM)
Stewed Lamb Ribs

- and Grouper in Iron Pot

wor 1,488 / 988

)7) oo
Soup

U7
EHEXR

Braised Meat

7 A6 Bk 7 N

Iron Pot Stew

it 2 4

R 8mmREFHREFEALR) F'remlum Seafood

Blanched Geoduck in Seaweed and Bird’s Nest
and Pickle Broth (1kg)

MoP 2 688 ' ;@ EEF

Seafood

ANES

Meat

‘*E;_\t
L
L A~

Vegetable

N EE] BEEREEE niz 788 7R A6 45 hE ==

HH—H Steamed Gnhy Fish with Mixed Mushmnm Sauce Skewer
ASEHBEER 335 688 ‘
Stewed Softshell Turtle and Lamb Ribs with Ginseng o ﬁ
| Dumpling,
LEERER S vor 388 Noodles and Rice
Double-boiled Deer Pizzle Soup with Assorted Mushrooms

and Chinese Herbs

H oo
i ik [ 3% 4 A e SE MOP 138 ll Dessert

Steamed Beef and Mushroom Dumplings

L B U BEENA]T18 - FIEHEHLEIRM N - FHHM10%ESE - H)\_' * 4
@ B3 Vegetarian BERESE - NI EMADEEREN - & T SR EaEE N - LA

Tea chamgs MOP18 par parson. All prices ara in MOP and subjact to 2 10% sarvice chamge. .
g =11 [ #& 1 Chef's Recommendation Photos for reference only. Please inform the service team of any food allengy or distary requirements prior to ordaring. D r'in kS
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EFH—F I, REEE,

BT, BEEERM, BREEHE.
HFRWEAARZER, B "FASEN 2£%.

HAETEEM

RELGERSESR
 EmEa. E7esEfs, MENZREFTHEA,
SREE, LF&s.

- MENESRS

BRER, mEER,

M1 4T
MOP Per person

Rl 98
M{}P F-"er person

rr13

F-"er person
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Signature

B IR
Appetizer

)7) oo
SYellle

U s
EHEXR

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

I T E &

F'remium Seafood

B iE & T X nlo8y .. and Bird’s Nest
REERZN, FEEREARE. HEE5180H,
FER RS, ESEDNK, BT, 2NES.

EGREHE S, HESMH A%, SEER.

5 B

Seafood

% i-ﬁ Ll—l E Hq :%-ﬁ' -'_J-xx M?}IPE 1 8 F-"er person
REBZETHBAESELEREWK, BiIEtEeF LEWESE,
ZEEGRETE LR, WA ERS. 2FLRES, NES
BFREEE, Hrﬁkﬁﬁ;ﬂﬁ;a, Fal ki<, Meat
— _I_ {:: _-l’é - '-:_:'I‘-: M?}JPE 20 F-"er person
FE_+TESAKL, XE\/H, FeiEnEs, =
FESHERSR, HREEHH, EigEd, Veaotabla
sEFESHEHE.
R AL IR NS =
Skewer
B
Dumpling,
Noodles and Rice
BH oo
Dessert
¥ & spicy FOBEAM 18 - FIEMEHLIRI TN - M n0%EESS - hE *4
@ %3 Vogerarian BARHSS - MEEmAnaE RN - FTARENESEN - LA

Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.
Photos for reference only. Please inform the senice team of any food allengy or distary requirements prior to ordaring.
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6 =5 T
Jilin Liaoning
j &% Spicy

@ %3 vegetarian

[ I 3§ 4+ Chef's Recommendation

=xman O
Crispy Sliced Pork with
Sweet and Sour Sauce

Signhature

VELEE I 0K
Tossed Mung Bean Noodles
with Shredded Pork and
Assorted Vegetables

ﬁ$100

¥
2 o — LD s
" B R A E R O
' Stewed West Australian Lobster
with Cabbage
L | "
w788
o ,.J'

4™ BET i * 3 RS B I -
T\_I-:f.:-;_-\.:'. Heilongjiang Shandong This dish cannot enjoy any promotional offer or discount.

FABREAIAIT18 - IENESLIAN TN - M n10%E5%S -
BRA#SS - INENRYAEHEN - KT A%A0EDESEN -

Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.

Photos for reference only. Please inform the senice team of any food allengy or distary requirements prior to ordaring.
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- B SEFEEaHAE O
Braised Chinese

Soft Shell Turtle

and Goose Meat

F il  Wer688*

() IANE ;-

Signature

B IR
Appetizer

)7) oo
SYellle

REEENEAEE Q

MAr Lps
Sweet and Sour Yellow Croaker E = %

nz 308 Braised Meat

7 A6 BX 1R X

Iron Pot Stew

I T E &

Premium Seafood
and Bird’s Nest

aﬁﬁﬂsuaﬁé
UhKBEER | FELE)

Sea Cucumber /
(Braised with Barley and
Millet Rice, Braised with Leek)

wor 388*

e B

Seafood

ANES

> | Meat

.-'jﬁﬁ%mufﬁw%@;—iﬁa

Barbecued Fresh Eel in Korean Style i ;
nor388* Vegetable

i | A s

Skewer

B
Dumpling,
Noodles and Rice

Poached Sea Urchin Dumpling

xz1 308

b oo

Dessert
6 AN BT i * 3 S BTG -
Jilin uaunmg 't_ir:;’-‘ Heilongjiang Shandong This dish cannot enjoy any promotional offer or discount.
i Spi
A B oy I REART18 - FrAfERLR N - HEN0%ESS - hf)\-l *:_L
@ % vegetmsian BERES® « WA ARG - 5550 %5 EW - |

Tea chama MOP18 por parson. All prices am in MOP and subject to 2 10% servica chama. ~
™ mu & Chel's Recommeandation Photos for refarence only. Plaase inform the service team of any food allengy or distary requirsments prior to ordaring. Drlnks
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Appetizer

RYAF KA @
Tossed Mung Bean Noodles
with Shredded Pork

and Assorted Vegetables

1211010
A A F A

r-r- .-'.

C ERtRENERE o

-:"i"' sed Marinated Sea Whelk

W=is e
P . - by
i Bi1%E TR
- MOP 198 Ny - D e N
: L '-'Q- . Li iif‘“ﬁum
hh.mw’nﬁ\ .ﬁ-

REIR T &=L

NN

r )
. -'::".. - - -

it

TGS

S S ¥ (8018 « FA AL HRII0%EESE
4% W Vagetarian ERB{t&E: Wi{FEamadfizN BT AN eif AR ERL

Tea chamge MOP18 par person. Al prices arg in MOP and subject fo a 105%5 sarvice charge.
* [ Chef's Rocommendation Photos for reference only. Please inform the senncs team of any food allengy or distary reguirsments prior to ordaring.
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Soup

EEX
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i ¥ &

Premium Seafood
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Noodles and Rice
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Dessert
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SHEBEREEX O
Marinated Jellyfish and
Peanut with Aged Vinegar

vor 128

VE 14 et YR
Marinated Sea Whelk
with Preserved Vegetables

*»12188

EfRZENL O

Braised Pigeon with
Zhen Bu Tong Sauce

!HEENB
MOP

4T 525 LB AT ©
Hawthorns Stuffed with
Goose Liver and Chinese Yam

vor 188

S EEFISEED

Tossed Shredded Vegetables
with Yellow Clams and
Alaskan Crab Meat

vor 188

FABREAIAIT18 - IENESLIAN TN - M n10%E5%S -

ERE#ESF - myiENRE SRR - T A% A g S -
Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.
Photos for reference only. Please inform the senice team of any food allengy or distary requirements prior to ordaring.
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and Bird’s Nest

5 B
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B
Dumpling,
Noodles and Rice

b oo

Dessert

!
Drinks




® KEWLASG7 S
Chicken Soup with Changbai
Mountain Ginseng

\\ | -4. %'1E158 (83 per person)

A AILT ML “ &
- i ~ Liaoning Heilongjiang Shandong

ﬂ;\}"-n

5%’ vegma;.,ah"‘

\ ¥
\,I.

\ '\H‘Iﬂﬁﬁiﬁ&:ﬁ‘ Chef's HEII:D'T'menu:Iat n Photos fl raferenca only. Plaase inform e’
| #
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Signature

8 IRE

Appetizer

7) to

Soup

EEX

Braised Meat

7R AL X 1 K

Iron Pot Stew

i AT 2 &
Premium Seafood
and Bird’s Nest

i3 B

Seafood

AES

Meat

it 5

Vegetable

7R A6 )58 48 =R

Skewer

TR

Dumpling,
Noodles and Rice

&t 6o

Dessert

R
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EXEE TIN50

Abalone Soup

with Scallop and Corn

vor 1 28 (&4 per person)

S5 e O

Sour and Spicy Soup
with Assorted Seafood

vor 98 (1 per person)

MERETERZ O

Matsutake Mushroom Soup

vwor 208 (E1{i

6 =5 T
Jilin Liaoning
j &% Spicy

@ %3 vegetarian

[ I 3§ 4+ Chef's Recommendation

per person)

ia‘ﬁ.ﬁ
Ly REL 2
" Heilongjiang Shandong

FABREAIAIT18 - IENESLIAN TN - M n10%E5%S -

ERE#ESF - myiENRE SRR - T A% A g S -
Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.
Photos for reference only. Please inform the senice team of any food allengy or distary requirements prior to ordaring.
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PERiLEES
- Braised Pork Bone
~with Soy Sauce

98 (4 each) 248 (51 reqular)

Braised Meat Platter

208

VHRAWYAREL

r

FUEGE )8 - ArREELIETS A
B DS o A S BRI % T R
. Taa charge MOP18 per person. All pricas'ars inMOP and subject to a 10% s8nvite Ehars,
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Soup

EEX

Braised Meat
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Iron Pot Stew
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Meat
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B RERFEHG O, Vo Y
——-I Hand-shredded e b /71 00
T Smoked Chicken A : Soup

vor 148

U s
EHEXR

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

I iF ¥ 1%
Premium Seafood
and Bird’s Nest

i E B O - g
Braised Handmade Knuckle = =
Rolls with Soy Sauce Seafood

vor 128

NS
Meat

Vegetable

i | A s

Skewer

lll-\.

ZiAK S

Braised Pork Knuckle

with Soy Sauce . ol . _;_’::'r e E

L - Dumpling
A% P : . 4 ; :
wor 100 B - Noodles and Rice

b oo

et Dessert
= 6 = Iy 4 BEIL ]
, 1 Jilin Liaoning "-‘:j_F- Heilengjiang Shandong
P b FERBR7T18 « FEREHLIRNIE N - R 0%EER - R
@ %3 vegetarian B R ES% « A EMADENER - & ARl S EW - |

Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama. .
g mE [ ¥ 1 Chef's Recommendation Photos for reference only. Please inform the service team of any food allengy or distary requirements prior to ordaring. DI"IﬂkS
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&% Spicy

% 3 Vagetarian

Stewed Chicken
with Hazel Mushroom

fﬁ'] Standard mop 258

=38 '] 7T
MDP

2R b B

Iron Pot Stew -

218

A @
Stewed Pork Belly
and Blood Sausage

";P;h with Pickled Cabbage
ioE 258
21 8

* [ 4 41 Chef's Recommendation

TIPSR S
Stewed Goose In lron P{

»318
352438

Standard MOP

7\NSmall |

HEiIung_uang

FAEHARTmI8 - AN ENEIE TR - HFEmI0%E S -
FEREHEE - MFMEWEE@EN  E T AHENAERSE
Tea change MOP18 par person. All prices arg in MOP and subject 1o a 10%: ssrvice chargs.
Photos for reference only. Please inform the servics team of any food allengy or distary requirsments prior 1o ordaring.
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ARG ZTE O

Stewed Fresh Oyster
and Yellow Clams
with Tofu

vor 308 ™

Firy
'Ir '
A3 P4 v
’ '.If':r-"_
A
6 5 I 4 REID
Jilin Liaoning "-:J:?f' Heilongjiang
j &% Spicy
@ %3 vegetarian

BRI A% O
Stewed West Australian
Lobster with Cabbage

vor 188*

r .
HEB—3ai €
Stewed Pork Rib

with Assorted Vegetables

{Bllstandard §or 228
1Jxsmal 53188

i * 3 TS R
Shandong This dish cannot enjoy any promotional offer or discount.

FABREAIAIT18 - IENESLIAN TN - M n10%E5%S -
BRA#SS - INENRYAEHEN - KT A%A0EDESEN -

Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.

[ ¥ 1 Chef's Recommendation Photos for reference only. Please inform the service team of any food allengy or distary requirements prior to ordaring.
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% 1K 8058 [ B
Braised Superior / 5> =

Supreme Shark’s Fim i

% 688 / 1,188

*EFEAS O

(/hRZEZEIE [ RERER)
Sea Cucumber

(Braised with Barley and Millet Rice/ " ===
Braised with Leek) "

e

% 388"

e -
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wE — s
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Heilongjiang 3
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16 73 XU IR i 7K i

Live Seafood in Northern Style

I Eav:

TN £

(ZAL | # BLLHKD)

Alaskan King Crab

(Stir-fried with Ginger and Onion /# Stir-fried with Screw Pepper)
wor 2,988 (1.52 Fkg)
223,988 (2.5 Fkg)*

h 42
(F TFERM / KHEEL)

: Chinese Softshell Turtle
E ( # Braised with Chili Sauce /
Braised with Goose Meat)

0 < T
Seasonal
Recommendations

Al IAWNE 2

Signature

B IR
Appetizer

/7] oo

SYellle

U s
EHEXR

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

I iF ¥ 1%
Premium Seafood
and Bird’s Nest

5 B

Seafood

NS
Meat

Vegetable

i | A s

Skewer

AT * ‘
/ vor 088 (5005zg) R
I Dumpling,
Noodles and Rice
&H &o
oo
Dessert
== RS A E AR s -
This dish cannot snjoy any promotional offer or discount.
S & spicy F A MEEMT18 - FRENEHLIRNTIN - R M10%ESH - TR A
’ 23 Vagetarian BREfeE - MiFTAeHEEfEN - ST ARENESEN - U\

Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.
Photos for reference only. Please inform the senice team of any food allengy or distary requirements prior to ordaring.
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B2

=%
(ZBL /P BLEWL / BT BEL)

Green Crab
(Stir-fried with Ginger and Scallion /
# Stir-fried with Screw Pepper /
Stir-frned with Preserved
Vegetable and Lard)

5x 588 (4505 g)*

7 5L g R
(hEEKE | SEHKD)

West Australian Lobster
(Braised with Finger Potatoes /
# Stir-fried with Chili Sauce)

vor £ 88 (50035g)™

AAHREYT
(F# ERW /| Z81)

Dandong Yellow Clam
(# Stir-fried with Chili Sauce /
Stir-fried with Ginger and Scallion)

vior 208 (50035g) *

R E BRIt -
This dish cannot snjoy any promotional offer or discount.

S fas FEREEBOT18 - FEREHLURTHN - R M10%EE S -
@ 3% Vegetarian EAREsE MHEASDEEREN - BT ARMENELEN -

Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.
[ i #& 41 Chef's Recommendation Photos for reference only. Please inform the service team of any food allengy or distary requirements prior to ordaring.
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B2

RED

ETE AV N

Spotted Grouper
(Braised / Steamed with Soy Sauce /
# Steamed with Chili Pepper / Braised with Vinegar and Pepper)

-%eE1,388 (7003:g)"

"
— (R / % [ S =M/ W)

TR Tiger Grouper

(Braised / Steamed with Soy Sauce /
# Steamed with Chili Pepper /
Braised with Vinegar and Pepper)

vor 888 (750 g)*

g SigH&

(R#/ B% /| P BEH)
Bohai Sole Fish

(Braised / Steamed with Soy Sauce /

# Steamed with Chili Pepper /
Braised with Vinegar and Pepper)

#5488 (750%9)"

R E BRIt -
This dish cannot snjoy any promotional offer or discount.

S &R Spicy FBEER118 - FEMESLURIITTHN - ERMI0%EES -

@ 3% Vegetarian EAREsE MHEASDEEREN - BT ARMENELEN -
Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.
[ i 3§ 4 Chef's Recommendation Photos for reference only. Please inform the service team of any food allengy or distary requirements prior to ordaring.
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Y \ 4 Signature
. pEiE:
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H 8 IR ¥

Seafood

Appetizer

i | /7] oo

SYellle

U s
EHEXR

Braised Meat

R AEE O
Fried Yellow Croaker with E jt %95 %I%l *[E

Sweet and Sour Sauce

Iron Pot Stew

I iF ¥ 1%
Premium Seafood
and Bird’s Nest

5 B

LU RRRERRE Seafood

1 Fried Soft-shell Crab

1 with Dried Chilies

NS
Meat

vor 268

Vegetable

i | A s

Skewer

ifREEE T EiE O

Braised Cod Fish and .
Tofu with Shrimp Sauce FE

ann 398 Dumpling,

Noodles and Rice

b oo

Dessert
@ i Iy 4 BEiL ]
Jilin Liaoning "-:J:?f' Heilongjiang Shandong
P b FERBR7T18 « FEREHLIRNIE N - R 0%EER - R
@ %3 vegetarian B R ES% « WA EMA MBI NER - 5580 % H - |

Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama. .
mE [ ¥ 1 Chef's Recommendation Photos for reference only. Please inform the service team of any food allengy or distary requirements prior to ordaring. Dl"lﬂkﬁ
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Stir-fried Fresh Abalone
with Spicy Sauce

nz188*

A R AR ER 3k O
Fried Shrimp with Pine Nuts
In Sweet and Sour Sauce

1388

e BT
MOP

WR R I W B 2

Pan-fried Egg with
Shrimp and Scallop
in Shrimp Sauce

178

Rilx
MDF‘

6 {:} W 5T * i 3 RIS R I -

Jilin IJaumng Heilongjiang Ehm‘td-ung This dish cannot snjoy any promotional offer or discount.
n E -

S= I HBART18 - FrEfESR TN - R n0%EE%E -

j # ¥ Vegetarian ERE#SF - myENRE oA EEEN - T A% g SN -

Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.

[F 3§ 4 Chef's Recommendation Photos for reference only. Please inform the service team of any food allengy or distary requirements prior to ordaring.
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' Crispy Sliced Pork with Soup
Sweet and Sour Sauce

vor1 38

U s
EHEXR

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

I T E &

F'remium Seafood
and Bird’s Nest

ABRLRETAQ
Stir-fried Sliced Angus Beef
with Spring Onion

[ ae228

5 B

Seafood

| ]
II
|
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-,

:f""fi:ﬂl | IZE._I %

T Meat

ST FRARNEXBE(F305 %) @ %

Braised Pork Intestines in Brown Sauce Vegetable
(preparation time: 30 min)

Mor 288

i | A s

Skewer

¥

B
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Noodles and Rice
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Dessert
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Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama. .
g mE [ ¥ 1 Chef's Recommendation Photos for reference only. Please inform the service team of any food allengy or distary requirements prior to ordaring. Dl"lﬂkﬁ




i <> H#E AT
Seasonal
Recommendations

() IANE ;-

Signature

PRE L R TS R 5
Stir-fried Shrimp and Appetizer
Chicken with Chili Sauce

wor 208
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A3z S
By T

el

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

1 PIHREEFELN
Braised Sliced Beef
In Spicy Broth

s 188

I iF ¥ 1%
Premium Seafood
and Bird’s Nest

e B

Seafood

Vegetable

25 FLHtEO

Stir-fried Bullfrog

i | A s

ra with Wild Pepper Skewer
M)
173
FE
Dumpling,
Noodles and Rice
&H &o
oo
Dessert
e L IF 4 BEI w
Jilin Liaoning 't_ir:.;’-‘ Heilongjiang Shandong
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Poached Lamb Ribs
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Braised Meat
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Iron Pot Stew
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SENE=EHC I i 2 1
Stir-fried Pork Tripe, Premium Seafood
Liver, Intestine with and Bird’s Nest

Green Peppers

ik 168
3

Seafood

S AR i

Sizzling Pork Intestines
1 on Iron Plate

Vegetable

vor 148

i | A s

Skewer

TR

Dumpling,

Noodles and Rice
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Dessert
@ ik I5 4 BEIL ]
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Stir-fried Pork Belly
with Cauliflower

—

®IETIHE LR S
_ Stir-fried Cabbage' «

" with Dried Shgimp

S L . "J
vwos 108 W

!

7

Deep-fried Eggplant"/
with Pine Nut ¢
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g MOP
wagly I
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Braised Luffa
with Drnied Shrimp

108
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MOP
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Liaoning
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Jilin
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FFEHEK R

Stir-fried Changbai Mushroom
with Screw Peppers

s 168

&H BEa ]

L

S 11t O
(BEFE/ DPBFE/FED)

Stir-fried Seasonal Vegetables
(Crown Daisy / Bak Choy /
i Choi Sum)

Mi1T 90
MOP

i @

P 3 s iR
Stir-fried Shrmp with
Sweet Corn and Pine Nuts

wor 108

Heilongjiang Shandong
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Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.

Photos for reference only. Please inform the senice team of any food allengy or distary requirements prior to ordaring.
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P ad Wlth Custﬂmlz&é Sprc_y Levels'

J(;é‘l*_l $ Meat Skewer
%5 H 7] (ﬁ%ﬁ'l 28
.. A5 Waygu Beef (per skewer)
EZIRET G R s2)  wo: 68

@ngus Beef (per skewer)

ST EMER &) MOP 58‘.

Ningxia Lamb (per skewer)

dp iIT B 51 @ E

W= Liaoning Heilongjiang Shandong

=
Jilin

& ¥= Spicy

7 5 \lagetarian

'_,:-HLIﬂT-}E-j'i* Chef's Recommendation

.L'.. T

mm*48

Pork Belly (2 skewers)

KEIGH I (5 =) 2548
Chicken Wing (per skewer)
-

IE3E R (&) gz 48

Pork Tenderloin (per skewer)

U FGE 18 - FAE{EELEN I - HHm0%EEE -
ARE#ESF - QG MRWEHEEY - -+ SFa7iEDESER -

Tea change MOP18 par parson. All prices arg in MOP and subject to a 10% ssrvice charge.
Photos for reference only. Please inform the servics team of any food allengy or distary requirsments prior to ordaring.
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Wrth Custumlzabie Splcy Le%ls

'k% % T Vegetable Skewer

Séafc‘:‘od Skewer

.ﬁ(ﬁ 5

\fﬁaﬁﬁ’ﬂ%ﬂé # w2388 EEL s 548

Fresh Eel in Korean Style Mushroom (per skewer)

® LT EET (50 2 788* EFF (Bx) 2z 58

Australian Lobster (each) Eggplant (each)

EFL L EEE o WE128* BT s 2248

Fresh Oysters (2 pcs) Green Beans (each)

. A’ s i
k%ﬁ:?ﬁéﬁT ﬁﬁ MO

Tiger Prawn ( each}

e l=e] \fm 30

88

T

L
578
Squid (half)
=i Vs ‘ 5T @ = _ SRS B IR A -
Jilin Liaoning Heilongjiang & Shandong This I:Iisl'r"E_n_rl not snioy any promotional offer or discount.
R FEB G A8 - BT R ¢ 0% S % -
23 Vagetarian EES#sE - M EMESEEEER «fF S ReHERE SE -

Tea chamge MOP18 par parsmi,ﬁ]iwimﬂm in hﬂ’anfhbjac to a 10%: service chamge.
Photos for reference only. Please inform the senvics Tea | n]nlmr or {hﬂlﬂrfmqu iIrsmants prior to ordaring.
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Dumpling, Noodles and Rice

. W ESBEKKR E

Poached Sea Urchm Durﬁpﬁngs"ﬁ

m'e;é 138

= &4y LT AL {0} = e
Jilin = Liaoning Heilongjiang Shandong g
£ % Spicy Iy Ly Pl : e
SR ImI8 - ARMEHLIE TR - HEmI0%H 5% -
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Poached Bottle Gourd |
and Shrnmp Dumplings

vor 128

X BA T8 B K 1%
- Poached Crab Meat
and Pork Dumplings

w188

" Poached Pork

and Preserved
Vegetable Dumplings

#2118

ol — —3 -
AIREBEFRKEK 6
Poached Matsutake

and Vegetable Dumplings

vos 128

&
4 MEIT &
<. Shandong

6 &k T
Jilin Liaoning
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@ %3 vegetarian
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Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.

Photos for reference only. Please inform the senice team of any food allengy or distary requirements prior to ordaring.
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Pancake

Pan fried Chive
‘Dumpling

vor [ O
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rrﬂaﬁ 48
SR &

Tossed Noodles with

Assorted Seafood an ol
Tomatoes :

MOF 128
w

Shandong
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with Soy Bean Paste \ _ L o0 I Premium Seafood

AT 98 . /7 A : A | and Bird’s Nest

MOP
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Seafood

NS
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SHFILBRFTNHE O

Beef Noodles
in Pickled Cabbage Soup

vor 128

i | A s

Skewer

B
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Noodles and Rice

AL R ERKIR 6520

Steamed Rice —
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Dessert
& 4 IF £y REL &
Jilin Liaoning 'tJ;F- Heilongjiang Shandong
P b FERBR7T18 « FEREHLIRNIE N - R 0%EER - R
@ %3 vegetarian B R ES% « WA EMA MBI NER - 5580 % H - |

Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama. .
[ ¥ 1 Chef's Recommendation Photos for reference only. Please inform the service team of any food allengy or distary requirements prior to ordaring. DI"IﬂkE



®INEZE=m Hﬁ?
(R &FF %)

Sugar-coated Sweet Pcuta’_cm, o)
Taro and Red Date ~ R s

52 108 IS

i
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SIS RARSRE = @ /
Sweet Tremella Soup

with Hasma and Peach Gums

225118 e

1::;wmﬁm@ﬁﬂﬁyV
X Se==%%== Handmade Hawthorn Cake
‘;:"'} _‘%1:“‘? BT ¥ a
et 68~

MOP
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y Braised Meat

A amEsEkEQ

Handmade Millet

_ Stuffed Red Dates 7k AU X w1 A

J— ann—n108 Iron Pot Stew

MOP
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Premium Seafood
and Bird’s Nest

| IM#REHEEFO i

Sweet Bamboo

Flower Soup with Seafood
- Snow Lotus Seeds

AT 68
MOP

NS
Meat

Vegetable

i | A s
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TR

Dumpling,

Noodles and Rice
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Drinks

A [E ;BB Chinese Spirit

31}l Per Bottle

%ﬂ‘l‘l%‘é? Kweichow Moutai

FMEE (BZ 1573) 53°
Lu Zhou Lao Jiao (National Cellar 1573) (53%)

mor 2,800 (500ml)

wor 288 (50ml) / wor 2,880 (500ml)

F Z 3 52° Tian Zhi Lan Classic Sky Blue (52%) woE1,880 (480ml)

LI 78778 (204 ) 53° Shan Xi Fen Jiu (20 years) (53%) weE1,780 (500mi)

2T7ZEP (105) 53° Honghua Lang (10 years) (53%) mos 1,280 (500ml)

Z OB £ 7% 45° Lao Long Kou Blue Procelain mor 1,480 (500ml)

HTH A ZE (b ) 52° Lu Zhou Lao Jiao (Zi Sha Da Qu) (52%)  #e:1,180 (500mi)
T 1| FLFF3RE (104) 52° Kong Fu Jia Jiu (10 Years) (52%) wor 780 (500ml)
P ER (Zi6) 42° Yu Shu Qian wor 480 (500ml)

B &/ Z]iE 53° Xiao Xi Jiu (53%) 6% 188 (100ml)

—4 - /BR;E 45° Xiao Liang Liquor (45%) wor 118 (100mi)
& /B Beer £33 Per Bottle

B B7 XK [E3ZEEE Tsing Tao 7 Days Original Craft Beer mor 298 (1L)

F 521K KR8 Tsing Tao 21 Days Freshness Pure Draft Beer wor 158 (1L)

= 0] 575 Wusu Beer wor OO (620ml)
15 /IRJE Harbin Beer moE D0 (580mil)

R [F 32 Long Shan Quan (Original) mor 45 (480ml)

tHHr—tH 5 B E Tsing Tao 505 42 (330ml)
11 T FB Eﬂﬂ Tsing Tao Stout weE 42 (330ml)
5 50.0cEE1% ;B Tsing Tao Zero Alcohol »3: 42 (330ml)

2| ]I B Macau Beer naE 42 (330mi)

il R 7K Mineral Water i Per Bottle

M ml &REH FEK Evian (stil) a0z 20
BR2EFESH R IK Perrier (Sparkling) mor 38

0 i1 el R i_bb 7J< Soft Drink £ Per Can
H- | - AIOR % / ZE AR / T2 Coca-Cola/ Coke Zero / Sprite MoP 3O
42 8 1% ¥} Special Drink & Juice ] Per Glass

ZR At & FL i1 Frozen Pear Juice wor 40 (200ml)

1t 7K EFEBR X 7K Bei Bing Yang Soda wor 40 (248ml)

P REE JF 9% Sea Buckthorn Juice oz 40
FAEEEVEE 5T (3) Fresh Corn Juice (Hot) e 40

18T / SEER T Orange Juice / Apple Juice mor 38

B2

BARMER 2%LE - CRREERRE - FilEmf@E T ASATHESREERDTH -
FraEfEEL AN TN  FHMI0%ESSE - IXNENRnEEfEN - T ARaTifxESa0 -

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmiul to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

All prices are in MOP and subject io a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior fo ordering.
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Traditional Mutton Hot Pot

T EA
K
Broth Base

il S22
e : FIF 56t
il ~F$4 - 7 )ik Broth Base e
Seafood
BRI (1L e
Traditional Cloisonne Copper Hot Pot MOP 48
(Choice of 1 broth)
FALIREENIK J WL gg
Dongbei Preserved Vegetable Broth MOP Tl ZE5R
‘ A, e
NS WL gg ot
Chicken Ginseng Broth MOP €d
AR RIS J WL gg
Hot and Spicy Broth MOP
e r i e il F TR
B (5P e oo
Dual Broth (Choice of 2 broths) MOP 37 )R 2
Tofu and
T K wh PR AR RIS WL g Mushroom
Traditional Lamb Rib Broth MOP

il ==
B <2 B 5
Vegetables

e
E=)

Noodles

FrA o sy IR 10T & PR IN0% Mkes 2. Jif g Er i s 28t A 2R AT NE L =,
AT R AN, B TEREAIRSS FRA.

All prices are in MOP and subject to a 10% service charge. Discount is not applicable on any live and premium seafood.
Please inform the service team of any food allergy or dietary requirements in advance.
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Traditional Mutton Hot Pot

B — A5 Live Seafood

SIEDR:
Alaskan King Crab (1.5kg / 2.5kg)

s % (1.5kg / 2.5ke)

JREDE (£9700¢)
Spotted Grouper (approx. 700g)

ZhE

(£750¢)

Tiger Grouper (approx. 700g)

i

& a

I

* T
==

FaIREED (£9500g)
West Australian Lobster (approx. 500g)

(£7500¢)

Green Crab (approx. 500g)

HIEHE IR 1458 (22

Bohai Gazami Crabs (2 pcs)

GARIEAT (251

Baby-Geoduck (min. order 2 pcs)

1T
MOP

Mo
MOP

L AWp
MOP

T
MOP

M
MOP

17T
MOP

Mo
MOP

2 y 988 (1.5kg)
3,988 @sip

1;488 /%=

888/ ®

728

428

each

each

each

each

388 5 10

88/ 2

every 2p

each

PR 052y AT 10T T & S HTAN10% AR 55 52 IS EE K 81278 Rt A 25 s =,

I AR E N SR,

BT ERTEAARSS FFA.

All prices are in MOP and subject to a 10% service charge. Discount is not applicable on any live and premium seafood.
Please inform the service team of any food allergy or dietary requirements in advance.
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Traditional Mutton Hot Pot

Ly

B — NG IEE Live Seafood

S

HBEDEAL (2 M 398
keIt WIR, PLUVERE, kiEdg) MOP
Seafood Appetizer for 2pax

(Fresh Abalones, Prawns, Oyster,
Dalian Sea Whelk)

Bt (£7500¢) P 1T 168/ JF4%
Squid (approx. 500g) MOP each
ST ) v | bl
Prawns MOP 68 / 6 pieces
JUTVA M IoT 128/ 3
Octopus MOP 3 pieces
FLITAE BE - LBy 128 / 2H
Oyster . | MOP 2 pieces
RIEHHR ML 118/ 62t
Dalian Sea Whelk MOP 6 pieces
Fresh Abalone MOP 2 pieces
ST Wt Qg

Baby Cuttlefish MOP

B O s IR 1T & AR IN10% kS5 B2 JiFigEr e s 2l it A 2R AT NE i =,
TR AN, B TEREAIRSS FRA.

All prices are in MOP and subject to a 10% service charge. Discount is not applicable on any live and premium seafood.
Please inform the service team of any food allergy or dietary requirements in advance.
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Traditional Mutton Hot Pot

l=EEm — PR Meat

) WA A AR /N (180g)

Australian Grain fed Prime Cut Ribeye
(approx. 180g)

BRI AR (180¢g)

Wagyu Top Blade (approx. 180g)

SAPE 2017 120 R LT A3 (220g)
New Zealand 120-Day Grass-fed
Lumina Lamb Neck Fillet

T LA (180g)

Rolled Mutton Fillet

2H P8 = BLR 90K = LU Y (220g)
New Zealand 90-Day Grass-fed
Lumina Lamb Rump

TR S (200g)
Hand-chopped Prime Ribeye

IERABA (£4220g)
Canadian Sliced Beef (approx. 220g)

R A (FH)

Fresh Bone-less Chicken (Half)

BLFSE
Quail Eggs

ERI

Luncheon Meat

Hit 2 TR

Boneless Chicken Feet
I
Pig's Blood

t:l}%‘[}q_‘

Beef Ball

2 !

T
MOP

1T
MOP

T
MOP

I 1T
MOP

T
MOP

I 17T
MOP

17T
MOP

It
MOP

17T
MOP

LA b
MOP

U b
MOP

1T
MOP

1T
MOP

283

223

183

163

158

148

138

138

98

68

68

68

48
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All prices are in MOP and subject to a 10% service charge. Discount is not applicable on any live and premium seafood.
Please inform the service team of any food allergy or dietary requirements in advance.
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Traditional Mutton Hot Pot

eSS
o Yk

WEH - 92 H Tofu & Mushroom e
Seafood
5 2 f e BT 19g
Wild Hazel Mushroom MOP
BB
Nk 5 F o
(e, AEURLE, S W gg RS
Mushroom Platter MOP B‘\?_l A
(Wild Hazel, Shimeji Mushroom, Enoki) =
Meat
e - WE g
Fried Tofu Skin Rolls i MOP
/\ o 0 o |
Grktab 1t o
Enoki Mushroom MOP 48 ?ijleﬂ%_l
+ SEER
(GG M1 g0 Tofu and
Traditional Frozen Tofu MOP Mushroom
(RIS T | BT qq
Shimeji Mushroom MOP
ol = A
By <> 8% 7%
Vegetables
i = s
_ HE
B RS LI ToE B I ITIO0 RS 2. IRokISRER 65 T 2 A (AT AR 28 Noodles
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All prices are in MOP and subject to a 10% service charge. Discount is not applicable on any live and premium seafood.
Please inform the service team of any food allergy or dietary requirements in advance.
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Traditional Mutton Hot Pot
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Celtuce

IRACERR

es Basket
(Crown Daisy, Bak Choy, Baby Cabbage)

Northeast Preserved Vegetables

3K

Crown Daisy

/NE
Bak Choy

el

]iab_y Cabbage

BLFFLLZS

Chinese Yam

ERE

__-_\L.J i

Sliced Potatoes

T S8k

Glass Noodles

Sliced Lotus Root

A

ol =1 — I

| s

N(;)Odles
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and-cut Noodles

.

Y
.
|

&
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17T
MOP
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A
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17T
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MOP
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A
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Please inform the service team of any food allergy or dietary requirements in advance.
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All prices are in MOP and subject to a 10% service charge. Discount is not applicable on any live and premium seafood.
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