BEI
SHAN
LOU

i

—

i

<y

Efcang

IT-ll

[

=|=||I"I'|

EEENEEEE

I

Waas
SH:s

58
EEEaE}

[F

=
EEEgmEEE

-
5

T
=

SR




kE'
s/ s 888 ﬂfﬁ)\i‘LE

EI' '=i'

/

(thabil)m, FS1,300% X

s300

YR H Y 7 @)

Gk i e 7 11)

wH? 9%
i Bl 1)

12 wAa G l X

REM BN £

/ AN

fﬁ\ S\

mr“lﬁ% (\M\‘r (\1\‘1 (\l'\l




Y <2 3 J1
Seasonal
Recommendations

() IAWNE ;-

Signature

TR FiEE .

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

m K & [
5 S 7 fjﬁ;ﬁ%ﬂiﬁ$(1f\ﬁ g’TeEum%Se*afﬂﬂd

Blanched Geoduck in Seaweed
and Pickle Broth (1kg)

VoF 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




0y <& ¥ 9T
Seasonal
Recommendations

SIEVAWNE T2

Signature

3 ZE R IMARIEST

BEa \2 =+

=W
Appetizer
% 1:% E% BE | ﬁgflg ggperson
(£HE®. WIET. S8 KE.EHFE) )7) oo
ALK EABE, £EEZE. TR ZHE. BEZE. | Soup

KizimiE HE#, &R0, DIKZFFROER.

RIBE AR oz 985 e & 4
PRI FRRE, UEFR—F—M1EH. E28E,
AELIIRAR, BRERED, EIREEEH & |

WERENIRZBGR, B GHEEN 5

Braised Meat

i%_ 3& é B A it 1 3 ggpersﬂn E :”j %% i% JkEE
RELSER L. MaRESSHKN, SE8E, Iron Pot Stew

EfiSE. EAGEENE, RENEREFHEA,
SETCHE, ILEIEK.

- I i v Ok
5% ﬂ %95 g fR . ﬁ%’;ﬁ‘l 6 8 e Premium Seafood
REEEEMN, FEERERNRIE. HEFEBEIE,
ZBEEHE, EKEMEIK, T=%F a8EE.

VR EH B, HERSH %N, SRR | ia g
_ Seafood
% iE IJ—I E 17-;1']' %Jﬁf ‘:\_I_;E | ﬁgﬁ 1 8 I?élripersnn
BEEHZETHBE=BLUEEWR, ItEEU EEHES,
ZEFRETE RERIL, WRNERS. Z5IRESE, NES
REER, wkHEINE F3HEIK, Meat
: _I_ ¢: % ;N',I_E ‘- E;'II‘\C-I]TFIir 20 I?EEL person
FE_1T+ESAGL, XEHBIE, FENEREE, ok
HESHERR, BREREH, BIEIED, ' Vegetable
- FEFAESHEBME
R AL JR kS ==
Skewer
FB
Dumpling,
Noodles and Rice
aH Go
Dessert
jiﬁ Spicy vy Conl % i
FAUWSEIRIIITI8 « FAHESURIITIH S - FHM10% MR 52 - U\ *_L
@ %% Vegetarian . BAR#SE . IXNEASYA SRR - #T SETENRS 5 - LA

Tea charge MOP18 per person. All prices are in MOP and subject to a 10% service charge. .
EfifiE 4 Chef's Recommendation _Photos for reference only. Please inform the service team of any food allergy or dietary requirements pnior to ordering. D rl n kS
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Signature

PREAFKIE O

Tossed Mung Bean Noodles
with Shredded Pork and
Assorted Vegetables

#2100

J
[t >

.
s

=xman O

Crispy Sliced Pork with

Sweet and Sour Sauce

vor 138

et
e B e .':"‘;.;ri'r
At 4
| j
.i i %"I ."" 4
- - ¥ _3 3 : __.,; : I-.-I » I ,_'|:_|_
‘ : Stewed West Australian Lobster
IR with Cabbage
N f | e B %
wor 788
& 5 / 3
o N r'_,{
- -'-'_ I'
@ =1k 27 4 =aT & "SR IE AT -
Jilin Liaoning »,:.;:1. Heilongjiang Shandong This dish cannot enjoy any promotional offer or discount.
& Spi
s o FAURSAIRIIIT18 - IANMEEURNTTIHTE  FHN10%EE% -
@ =35 Vegetarian BRE#SE - IXERRWASHRN - 8T S8 E R % B -
Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.
Bl if#t 4T Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior fo ordering.
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Seasonal

Recommendations

S EYAWNES

Signature

H B IR
Appetizer

ZiR

Soup

S 2
51 58 =5

J Rkl

Braised Meat

7k A6 £ 1 Mk

Iron Pot Stew

I it g DR

Premium Seafood

iEgES

Seafood

S

Meat

i S

Vegetable

7R AL IR KE =R

Skewer

+ &
Dumpling,
Noodles and Rice

&t oo

Dessert

R

Drinks



|:i:|'1'-115:

Braised Chinese
Soft Shell Turtle
and Goose Meat

vor 688

UhREERR/ mEE)

Millet Rice, Braised with Leek)

Poached Sea Urchin Dumpling

B ifiE 4 Chef's Recommendation

&K @

R EAHE QP

Sweet and Sour Yellow Croaker

vor 298

BFGNE O |

Sea Cucumber
(Braised with Barley and

/

oY1 LN

Lychee Wood Skewers

e or 48 &

EEiEEKE G
w138

=k 2T 4N 2T i _ |
Jilin Liaoning ‘4&5}"’ Heilongjiang Shandong This dish cannot enjoy any promotional offer or discount.
& Spi
A Neo FARBAIRIITI8 - ARSI R T HE - JFH 0% &% -
@ R vegetarian BRA#SE - ixEASMAE SRR - W S8a7E MRS ER -

Tea charge MOP18 per person. All prices are in MOP and subject o a 10% service chamge.
Photos for reference only. Please inform the senvice team of any food allergy or dietary requirements prior to orderng.
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ELEIANES -

Signature

== I =~

H B IR E
Appetizer

ZiR

Soup

S 2
g1 2 28

Braised Meat

7k A6 £ 1 Mk

Iron Pot Stew

I it g DR

Premium Seafood

iEgES

Seafood

NS
Meat

Vegetable

7R AL IR KE =R

Skewer

+ &
Dumpling,
Noodles and Rice

&t oo

Dessert

S
Drinks
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Seasonal
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Hah8 )\ K ER/E

Signature

o

BEHd \'— =X

| -

; I H I/ <
Appetizer

RLAL KA E® | Appetizer

Tossed Mung Bean Noodles

with Shredded Pork
and Assorted Vegetables 7 6o

Soup

S
& =5
Braised Meat

7k AL Bk 1 M

Iron Pot Stew

Jih 3 3t O

Premium Seafood

—

\i— pp it

3 = - 3 - - . i - = . N N S S ey Horahs® :; : o
‘..:II- = - = _ e '- 4 J = —= : ‘ . : | 3 ."!.' r ﬂ i . -- | SeafOOd
__ — _:_ = ﬂ ‘ . : AR TSR R L /
73 d
~ [ossed Marinated Sea Whelk o ' = e
-T_:-—,_-, - 'E‘l'—'li198 i‘ B N E‘jjﬁ
MOP H"ﬂ. A rer
— . -

RABRFELFAS o o al FE

Handmade Beef Shank Terrine Vegetable

o

oK AL K k& 2%

Skewer

T8
=~ Dumpling,
= Noodles and Rice

&t Go

Dessert
% Spicy . ) : L'.}‘ MR > ‘, | AN
S R NS AUET T 18 0 BT R LU TREE SN0 % SR s A *4
= P Bl E O S % o AR R o SR s 3 T A0 B S B LA

Tea charge MOP18 per person. Al prices are in MOP and subject to a 109 service charge. .
* & If#E 41 Chef's Recommendation Photos for reference only. Please inform the senvice team of any food allergy or dietary requirements pror to ordering. Drl n ks



B <> #E 971

Seasonal

Recommendations

SHREELTEEX O

Marinated Jellyfish and

H t with Aged Vi o
i !::nu wi ge inegar ;-Dj Hi-;-) \x %Hﬁ
vor 128 Sighature
S st O e
Tossed Marinated Crab Meat T B R
and Sea Whelk with Appetizer

Assorted Vegetables

43138

ZiR

Soup

S 2
g1 2 28

Braised Meat

7k A6 £ 1 Mk

Iron Pot Stew

WA -TNGE R i i g R

Braised Pigeon with Premium Seafood

Zhen Bu Tong Sauce

oy vos 98

iEgES

Seafood

NS
Meat

4T B LM BSHT ©

| Hawthorns Stuffed with
Goose Liver and Chinese Yam

15188

Vegetable

—— =

7R AL IR KE =R

Skewer

SRRSO

Marinated Sea Whelk E @

and Jellyfish in Spicy and Dumpling,

Sour Sauce Noodles and Rice

13188

&t oo

Dessert
@ =ik s 4D =2ea =
Jilin Liaoning ‘4&5}"’ Heilongjiang Shandong
& Spi
o g FAURSAIRIIIT18 - IANMEEURNTTIHTE  FHN10%EE% - TT *il_
@ =35 Vegetarian BRE#SE - IXERRWASHRN - 8T S8 E R % B -

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

L TAVNE S

Signature

= =t

HBIRXE
Appetizer

7 G

Soup

EER

Braised Meat

7k A Bk 1 A

Iron Pot Stew

I fiF i DR

Premium Seafood

Y =~ AV
'l.l'
/! .-EE‘F

Seafood

BES

Meat

o

b A<
Vegetable

oK AL K k& 2%

Skewer

T &
Dumpling,
Noodles and Rice

® KEWLASG7 &
Chicken Soup with Changbai
Mountain Ginseng

.IE vior 1 58 (B 1{iL per person)
L i

_.:.’E_::ﬂ;?; e\ ;:' | / - messell
\ l;;‘ g i '-l.l\-', A f :
Rk A 7 P 15T b & - ~

k ‘ -.ﬁl%fmi 'Liag;ling ’ Heg‘gr;gjiang E. Shandong 'y » -y

J ' : . - l"h."- WY .
" \ % Spicy ) Et-‘;'{ S T Rvious s el { ;o r.

w AL TR R L 011721 ST (REIEUA T Tt 8 3 If00efi 55 9% - ;-.T *ﬂ

23 Vogbtaridt P oy BHARSS il Rl S A S s I L
\ i o X Tea gharge MOP18 per person ject. \ sy .
Drinks

A\ *%ﬁﬁuﬂhef s Regommends ‘ \ ) , Photos g reference only. Please inform & servic
VA28 AT



B <> #E 971

_ Seasonal
4 Recommendations
‘,;if:f:{-:" g o 144”# SJD:I Hi-;') \j( 31:_‘: H%
o o~y , ¥ ighature
& : ExtaET N5 P
| x Abalone Soup
TR _ with Scallop and Corn

== R =
H B /5%

vos 1 28 (&1 per person) Appetizer

ZiR

Soup

S 2
g1 2 28

FRLE

Braised Meat

3l - il > N
Wild Seaweed Soup with

Sea Cucumber | A gl 7R A6 K 1R AR

uor 288 (i per person) 8. v/ IEoniRat Stew

i JiF i OR

Premium Seafood

iEgES

Seafood

S SRR 7 O

Sour and Spicy Soup

with Assorted Seafood Fflﬂ g
= B 4%
vor 98 (E it per person) Meat

Vegetable

R AL IR K& R
Skewer
WEREERKZ © o a4 T8
Fish Maw £ < g Dumpling,
Matsutake Mushroom Soup S Noodles and Rice

vor 288 (i per person)
aH oo

Dessert

@ =ik s 4D =2ea &
Jilin Liaoning "4;_1:515" Heilongjiang Shandong
& Spi
R s FAURSAIRIIIT18 - IANMEEURNTTIHTE  FHN10%EE% - TT *il_
@ =35 Vegetarian BRE#SE - IXERRWASHRN - 8T S8 E R % B -
Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. .
Bl if#t 4T Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior fo ordering. Drlnks



JbEEE

Braised Pork Bone
-with Soy Sauce

88 (1% each)

238 (51| regular)

Sl NE o

raised Meat Platter

Heilongjiang Shandong

FuE R I - AfEELETTITE g

B A AHESE X ERNeUREERE HT R fiEyzil
Tea charge MOP18 per person. All prices‘are in MOP and subject to a 10% service charge.
- s Photosfor reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering. 4%
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L TAVNE T

Signature

B9 ‘53 &
JT B IR 3

Appetizer

7 G

Soup

S
& =5
Braised Meat

7k AL Bk 1 M

Iron Pot Stew

I JiF 7 IR

Premium Seafood

\l_ | W |
iy BF
" —

Seafood

NS
Meat

Vegetable

oK AL K k& 2%

Skewer

+E
Dumpling,
Noodles and Rice

&t Go

Dessert

R

Drinks



RURR 3 i 35

Hand-shredded
Smoked Chicken

vor 148

ZAKEF

Braised Pork Knuckle

with Soy Sauce

15398

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

Efifi#E 4 Chef's Recommendation

iR A
Braised Beef Shank
with Soy Sauce

=08

A

AN mET &

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

FURBARIIIT18 - IEHEBLURNICITE « S N10%R &% -

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

AR
Appetizer

ZiR

Soup

S 2
51 58 =5

J Rkl

Braised Meat

7k A6 £ 1 Mk

Iron Pot Stew

I it g DR

Premium Seafood

iEgES

Seafood

S

Vegetable

7R AL IR KE =R

Skewer

+ &
Dumpling,
Noodles and Rice

&t oo

Dessert

S
Drinks
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Seasonal
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L TAVNE S

Signature

- RACER A AT

3 B \g5 &t
-f B IR

Iron Pot Stew - Appetizer

7 G

Soup

EERX

Braised Meat

7k A Bk 1 A

Iron Pot Stew

I JiF g IR

Premium Seafood

® s 5Rin ke B

Stewed Goose in Iron Pot e

fBllstandard nor 318
7Jxsmall wor 248

=AY
A
i

Seafood
g . Stewed Chicken NS
il with Hazel Mushroom Meat
f5lstandard fer 258
7/|xsmall wior 208 e
| J1b ﬂé
Vegetable

oK AL K k& 2%

Skewer

e
Stewed Pork Belly

7 and Blood Sausage
':lﬁu .with Pickled Cabbage

‘f’“"‘*" dﬁIJSté'ﬁEiard =258

J.rr|.l'

i *m ‘{.?J\,Small ﬁ%}% 208

| l"i‘
% - L = = B<
(1} -‘{‘.-' T ’;_Il_, T., 'h"

+E
Dumpling,
Noodles and Rice

&t Go

FI.I .. | | 'i a | -
.'.,:'- I L T [ll ! -
L 5__'. i il J;jﬂ ik L-l.l!-'*—d—l j

B L= i ..nL

et < ’*f-r-fﬂ""',. === =5 &
S —— -L_ . N Dessert
= -*_--1_ "’5"-::—'—'!-"-:-&-
r T ’ =T :
A 4 Jilin L5 Liacﬁmg Heilongjiang andong
= Spicy T S : Lt .
ZUBEAERIT18 - IAMEHLIEITIHTE  HHM10%REE - J-)A-l *gl
3 Vegetarian EROfSE  XHEMEME S EE N - T S5E57 i 58 % H - L

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

BRLIEEEQ [

B /R

Fa B, < Stewed West Australian _

R\ 5 T AN - | Lobster with Cabbage Appetizer
O ST Ny e 788"
@ % = ‘-j\ - ‘I_

” X ]

| L ¥ Y71 oo

% y | Soup
- N 2
B

Braised Meat

111111

ALEREZTEO S S PN BT
Stewed Fresh Oyster L » 7 . m ,

and Yellow Clams
with Tofu

56F 368

Iron Pot Stew

I it g DR

Premium Seafood

iEgES

Seafood

NS
Meat

| \ | 5
- | . L A<

Vegetable

e % HEE—R O 25 AL 468 4 2

Stewed Pork Rib Skewer
17 4 with Assorted Vegetables
-Jlips 4 {1 .44 T ﬁUStandard MOP 21 8 ]
- F";{_ | 4 \. f]\ . T 1 78 HE @; :
,f..-.'-;l Small mor Dump“ng,
g Noodles and Rice
M1
: oo
l Dessert
@ g a7 40y Eaa B XA AE B AR E -
Jilin Liaoning "'-’.,:_‘;;;;1.'? Heilongjiang Shandong This dish cannot enjoy any promotional offer or discount.
bt FEABWEARII18 - FTAEMEELIRNTHTE - FH10%ME S5 - i"'fx *il_
@ =35 Vegetarian B RH®SE - XHE AR RN - T <8 a7 RS HEL - L

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. .
EfifiE 41 Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering. Drlnks
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7165 k-

um Seafood

S

G
Braised Deer Tendcih;/,-:'f - 4
Sea Cucumber, Fish-Maw,
Abaloné with'Chicken

2688 / 1,188* -

®ETHHS G

(kEELE [ REE)
Sea Cucumber

(Braised with Barley and Millet Rice/ &
Braised with Leek) .50
MOP 388* A

- %
: -,
e
T
SRS, ol
 — o T T, SN
— \ TN
o -
1...\__ ==
-~
.

.........

-+ y
1G 1L RE A ke P
Braised South Africa
and Deer Tendongza=

vor 938"

i

=" | iaoning _Heilongjiang . = ~“Shandong . ) This dish cannot enjoy a ,‘,-
= & '_q-‘:\x 4 ‘::E-:..,_“ T 1 ‘\‘"‘H . = . . iy Wi o _—.-‘-
e -’ " T
ﬁiﬁ "':LL'\“T" —t ~ s YIIY
5% Spicy RN S LS. s o,
: ' -~%*E%ﬁ'*%ﬁ§%%m§ﬂx1 8 o BB & LLE ) T 1T =g
= 7 Vegetarian - - € S e Hgiﬁ%% cMERENREEEER - T 2T
= e :TE:& charge MOR18 per person. All prices are in MOP and subject toa 10%
* [F I #E 4} Chef's Becommendation . Photos for reference pnl?:jPleaSe,Eﬁfmm the service team of any food allergy or dietary requirements
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Seasonal
Recommendations

Hah8 )\ K ER/E

Signature

e o o

L] S 7
3 = e
Appetizer

7 G

Soup

N s
& =5
Braised Meat

7k AL Bk 1 M

Iron Pot Stew

—

Jih 3 3t O

Prem}um Seafood

\i— pp it

Y3 =

Meat

Vegetable

oK AL K k& 2%

Skewer

+E
Dumpling,
Noodles and Rice

&t Go

Dessert

R

Drinks
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Seasonal

Recommendations

SLEIAWNES: -

Signature

16 73 XU IR g 7K i

Live Seafood in Northern Style

H B IRE
Appetizer

TN IR N N e
SN ﬂ?ﬁ’ﬁﬂ "‘ e o o
Alaskan King Crab T 21 ol »
(Stir-fried with Ginger and Onion / s} BE . ) U TR L, % %’ %
Stir-fried with Screw Pepper) el S5 o e
wor 2,988 (1.52 Frkg)

uor 3,988 (2.522 Frkg) ™

Braised Meat

7K A6 B 1 NE

Iron Pot Stew

I it g DR

Premium Seafood

i
(/éﬁhﬂ / K#5i) Seafood

Chinese Softshell Turtle

(Braised with Chili Sauce /

Braised with Goose Meat) e
NES

wor 688 (500%g)* Meat

Vegetable

=z | 7. % i T AR AL Kot 8 ==
287 i jﬂ?éﬁfﬂ 1) | o &) a8 A | Skewer

Green Crab P e il
(Stir-fried with Ginger § e E ',I_;\"
and Onion / . 2y
Stir-fried with Screw Pepper) [ LT B Dumpling,
spoe . Noodles and Rice
JL
vor 428 (450329)
e -
_— aH oo
- Dessert
RN A A E -
This dish cannot enjoy any promotional offer or discount.
b H AW ITRITTT18 » FiAM LRI E » FEM 0% R 5% - HA_' *_l
@ %3 vegetarian OfSE  AHIAEDE RN - 8T S8 EARSEN L

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. .
EfifiE 51 Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering. Drlnks



7 R
(NEERE / RbHI &R

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

vor £ 68 (500%g)™

REN
(RIE /P TH [ EZR)

Spotted Grouper
(Braised /
# Steamed with Chili Pepper /

Steamed with Soy Sauce)
vor 1,488 (7005%g) *

Z RN
(ZRIE /P53 ) B )

. Tiger Grouper

(Braised /

# Steamed with Chili Pepper /
I’ Steamed with Soy Saucet)

vor 388 (7505 g) ™

FHEREYT
(S EBRK [ EELD)

FURBARIIIT18 - IEHEBLURNICITE « S N10%R &% -
@ =3 Vegetarian Ofts% - MINERKYAEHRE » #8572k %86 -

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.
EfifiE 51 Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering.

Dandong Yellow Clam
(# Stir-fried with Chili Sauce / £
Stir-fried with Chive) S 4 53"_
vor 208 (500%=g)* y
“"-,.ﬁﬂh A?af‘_l‘p'
vy wﬂﬂ‘ﬁt |
'ﬁ‘#‘" 5 _
“RFEA A P E -
This dish cannot enjoy any promotional offer or discount.
W E& spicy
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Recommendations

SLEIAWNES: -

Signature

AR
Appetizer

ZiR

Soup

S 2
51 58 =5

J Rkl

Braised Meat

7K A6 B 1 NE

Iron Pot Stew

I it g DR

Premium Seafood

iEgEs

Seafood

NS
Meat

Vegetable

7R AL IR KE =R

Skewer

+ &
Dumpling,
Noodles and Rice

&t oo

Dessert

TR A
Drinks
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Seasonal
Recommendations

S EYAWNES

Signature

i

Seafood

AR
Appetizer

ZiR

Soup

ZEX
iz ;F_ ' ﬁ@ @ Braised Meat
(V&R / FrFhnFER)

Yellow Croaker
(Sweet and Sour / L
Braised with Garlic) 7R A6 Kt M

i Iron Pot Stew
B[] 298 .

MOP

I it g DR

Premium Seafood

iEgES

Seafood

R SRR 5 40

Fried Soft-shell Crab N s
with Dried Chilies -

vor 268

NS
Meat

Vegetable

7R AL IR KE =R

Skewer

2G5 ERO
Braised Sea Cucumber and 3
Tofu with Shrimp Sauce = @

ML _ Dumpling,
MOP 238 Noodles and Rice

&t oo

Dessert
@ =ik ZF 4y 2T =
Jilin Liaoning "'-’.&;g? Heilongjiang Shandong

& Spi
R s FAURSAIRIIIT18 - IANMEEURNTTIHTE  FHN10%EE% - TT *il_
@ =35 Vegetarian BRE#SE - IXERRWASHRN - 8T S8 E R % B -

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge. .
Bl if#t 4T Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior fo ordering. Drlnks
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SLEIAWNES: -

Signature

B 2 o+
H B /5%

Appetizer

'z, OO
o sanwrEsus O Rk
o Stir-fried Fresh Abalone OuUp

with Spicy Sauce

nor 168

HA7 L
51 58 =5

Braised Meat

7K A6 B 1 NE

Iron Pot Stew

I it g DR

Premium Seafood

M= SRR AE AT IK
Fried Shrimp with Pine Nuts fﬁ ﬁi
in Sweet and Sour Sauce -

vwr 188

Seafood

NS
Meat

Vegetable

§

rEESUHES S T B PP

Pan-fried Egg with
Shrimp and Scallop
in Shrimp Sauce

178

&= b 45
Jilin Liaoning

W E5* spicy
@ %3t Vegetarian

Efifi#E 4 Chef's Recommendation

Skewer

+ &
Dumpling,
Noodles and Rice

&t oo

Dessert

==y A =

Heilongjiang Shandong

FE{WERI1T18 « FiAMEHLGRITITE » FHm10%m S - HA_' *_L
BHR#SE - I ALSYE TR - 8T S8 %R Z A - L

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

Signature

B 2= Xt
H B /5%

Appetizer

- o R s
7 Baluy L 1 5
1 -_ A L PI ......'Ii- . _
ERMER e S - o
/ o, P 4 /7] OO
r » T L85 . Al e = -
- ‘h 3 '-*'I a (e 1 = _!__- -]
"\ . = -

Crispy Sliced Pork with

Sweet and Sour Sauce Soup

wor 138

N 4
g1 2 28

Braised Meat

7k A6 £ 1 Mk

Iron Pot Stew

ARG RO

Stir-fried Sliced Angus Beef I JiF i K
with Spring Onion Premium Seafood

vor 228

iEgES

Seafood

NS
Meat

PR EREEIE

Stir-fried Fresh Abalone and
Chicken with Chili Sauce

13: 268

Vegetable

7R A6 K K8 ==

Skewer

S SRR O + 8

Sizzling Pork Intestines Eumdi:;hng, =
on Iron Plate ooadies ana nice

vwor 148

&t oo

Dessert
@ =k 7 4 2ar &
Jilin Liaoning "4;_1:515" Heilongjiang Shandong
&R Spi
R s FAURSAIRIIIT18 - IANMEEURNTTIHTE  FHN10%EE% - TT *il_
@ =35 Vegetarian BRE#SE - IXERRWASHRN - 8T S8 E R % B -

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




PP REELER
Braised Sliced Beef
In Spicy Broth

1%: 188

LT
Liaoning

Oz
Jilin

W E5* spicy
@ %3 Vegetarian

Efifi#E 4 Chef's Recommendation

42 DR /I

Poached Lamb Ribs

AP Fllimstu

Stir-fried Bullfrog
~with Wild Pepper

vor 178

mor 2908

S FERITED

Braised Pork Kidney
with Shrimp

13178

AN mET &

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

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

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

Soup

S 2
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J Rkl

Braised Meat

7k A6 £ 1 Mk

Iron Pot Stew

I it g DR

Premium Seafood

iEgES

Seafood

S

Vegetable

7R AL IR KE =R

Skewer

+ &
Dumpling,
Noodles and Rice

&t oo

Dessert

S
Drinks
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o
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SR S i
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Wi *rfﬂi€
RN GEF A S
Stir-fried Pork Belly i &
with Cauliflower

N stIPE R
_, Stir-fried Cabbage *«
~ with Dried S{H;rmp '

MOP 108 I'ﬁ /\

"

e

MR R T 4

Deep-fried Eggplant
with Pine Nut

e E—— Lt o
L
“Wya el _'!-_‘- Fa

?ﬁ ﬂ":;’"
e
e ﬁ”’;’

: ﬁfﬁﬁ1ﬁm%ﬂﬁ%%*

SRR - T SR AT E AR S EIPA -

ces are in MOP and subject to a 10% service charge.
any food allergy or dietary requirements prior fo ordering.
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Signature

== A B v
JT B IR 2K
Appetizer

7 G

Soup

N s
& =5
Braised Meat

7k AL Bk 1 M

Iron Pot Stew

Jih i3 355 0%

Premium Seafood

A Jf— L
vy

e =
Seafood

NS
Meat

JIbh A<

Vegetable

oK AL K k& 2%

Skewer

+E
Dumpling,
Noodles and Rice

&t Go

Dessert

(Vs

Drinks



Stir-fried Potato and
Eggplant with Green Pepper

B 7 & $4 I
Braised Luffa
with Dried Shrimp

AWk
MOP

&= b 45
Jilin Liaoning

W E5* spicy
@ %3t Vegetarian

Efifi#E 4 Chef's Recommendation

S A1E 1 e O
2% % //hAxE /[ FL)
Stir-fried Seasonal Vegetables

(Crown Daisy / Bak Choy /
Choi Sum)

% 88

1% 98

P T kb R i
Stir-fried Shrimp with
Sweet Corn and Pine Nuts

vor 108

108

AN mET &

"{:@'f Heilongjiang Shandong

FuBRBAORITITI8 - FIAHMBBLANTITE « FHN10%M8 %% -
BRAR#SE - INERRWA SRR - #F 86 E R £ EE -

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

S 2
51 58 =5
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7K A6 B 1 NE

Iron Pot Stew

I it g DR

Premium Seafood

iEgEs

Seafood

NS
Meat

Vegetable

7R AL IR KE =R

Skewer

+ &
Dumpling,
Noodles and Rice
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k% SHFR (m&)

A5 aygu Beef (per skewer) e

'!Ji%fFE

@éef Tongue

R ET R (e

Angus Beef (per skewer)

= Ay iIT 2T
Jilin =" |iaoning Heilongjiang
¥ Spicy

% 3 Vegetarian

! T &4} Chef's Recommendation

W e
"B Shandong

Pork Belly (2 skewers)

EMER S5

Mutton (per skewer)

B (=)

Chicken Wing (per skewer)

B INA E=)

Pork Ienderloin (per skewer)

-

FAUBBTARITIT8 - MBMRBLURNTITE - FHn10%MR S % -
RAHESE - IXEARYEEHERE - #F S @RS ER -
Tea charge MOP18 per parson. All prices are in MOP and subject to a 10% service charge.

Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Signature

7 E‘l—hﬁ
7T 8 IR %

Appetizer

7 G

Soup

EER

Braised Meat

7k A Bk 1 A

Iron Pot Stew

I fiF i DR

Premium Seafood

=AY
'l.l'
s .-EE‘F

Seafood

BES

Meat

ol

b A<
Vegetable

oK AL K k& 2%

Skewer

T &
Dumpling,
Noodles and Rice

&t Go

Dessert
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Drinks



"S-

ﬂ.—

Abalone (2 pcs)

o | ®
IEERET &)

Tiger Prawn (eac'h).

Kl & (é’*ﬁ)

'n\ -
(ﬁ ﬁi Seafood Skewer

W EEFE AR ()

Australian Lobster (each)

2L EHE on

Fresh Oysters (2 pcs)

ERKZEMHE on

Heﬂung]tang

wor 128

22128

I:-’:l IE#F

andﬂng

}gé HL
&

Mushroom (per skewer)

I (Ex)

Eggplant (each)
] (817)

Green Beans (each)

A (F8)

Vegetable Skewer

gnisna
MOP

vor 4.8

s

Squid (half)
=k LS
Jilin Liaoning

## Spicy

= 3 Vegetanan

! E1If3E 4} Chef's Recommendation

RS TRIT18 ﬁﬁﬁﬁﬂumﬁxﬁﬁ FIIM10% R £ -
BEHRREESE - Mﬁﬁﬁﬁ%ﬁﬂﬁﬁﬂ 5 T = 850 il 50 RE £ EIRA -

Tea charge MOP18 per person. P.llp‘nmﬁ are in MOP and subject to a 10% service charge.
:'J)’l“ariyfﬂnd ﬂllea'gyﬂrdletary ?equwemerﬂs prior to ordering.
AR

Photos for reference only. Please inform the service te
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Zilke

Soup

EER

Braised Meat

7R A6 B 1R AT

Iron Pot Stew

U i i Ok

Premium Seafood

i

Seafood

BES

Meat

Vegetable

RAL IR KE =R

Skewer

Dumpling,
Noodles and Rice

&t Go

Dessert
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Dumpling, Noodles and Rice

P ESHEBKEK ﬁ:ﬁ

Poached Sea Urchin Dumplings

138

i SR
MOP
L

=ik ﬁ LT ==y il a & -
Jilin W Liaoning Heilongjiang Shandong e
3 Spicy v Priorh e s G e o) 2 iy 0 :
F BRI 18 - MBEMBELMEN T E  FHII10% ] & 2%
%% Vegetafian , RRAESE - INEAEMAEEREE - BT S8s @R ZHEL -
- Tea change MDPTBEWU. All prices are in MOP and subject to a 10%: service charge.
* [H1If#E 4 Chef's Recommendation Photos for reference only. Please inform the s eam of any food allergy or dietary requirements prior to ordering.
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B3 &5 X+t

7T B IR 2K
Appetizer

7 G

Soup

S
g1 32 25
Braised Meat

7k AL Bk 1 M

Iron Pot Stew

I JiF e DK

Premium Seafood

\ i
vV
1= ..--ﬁ:"lE

Seafood

NS
Meat

-'—I-‘ﬁrr—

511N ;k
Vegetable

oK AL K k& 2%

Skewer

+E
Dumpling,
Noodles and Rice

&t Go

Dessert
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Seasonal

Recommendations

SLEIAWNES: -

Signature

iR p 2L/ Sl

Poached Bottle Gourd

and Shrimp Dumplings

uor 128

== R =
H B /5%

Appetizer

ZiR

Soup

KEFEAKR O BREE

- Poached Crab Meat Braised Meat

and Pork Dumplings

135188

7K A6 B 1 NE

Iron Pot Stew

I it g DR

Premium Seafood

" Poached Pork
and Preserved

iEgES

Seafood

Vegetable Dumplings

w118

NS
Meat

Vegetable

| 7R At e K ==
4 *’L}ﬁ%iﬂ(ﬁ_& @ Skewer
Poached Matsutake
and Vegetable Dumplings

15128 + B8

Dumpling,
Noodles and Rice

&t oo

Dessert
6 =k T7 0 BET &
Jilin Liaoning "i'.,':.l'q}'f Heilongjiang Shandong
& Spi
o g FAURSAIRIIIT18 - IANMEEURNTTIHTE  FHN10%EE% - TT *il_
@ =35 Vegetarian OfsX - NXNER|WA TSR - #T S8 iE R % Bl -

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

‘Dump

BT A 8

Heilongjiang

"bx

—_—

Pan-fried Chive

[ 4 Lo g i / !
- 0 P
1/ / | A MOP 48

Shandong

= =
I~ oo

ling

!

.
£ i

WX RKEE G

| Steamed Milk Bun
/with Red Dates .

§ 0 Y ﬂﬂ%

Tossed Noodles with &
Sea Cucumber and -

Eggplants

127 138

i 8
i

ady

S WA(TRTI 18 BT ) iR T
EAOESE - aREEANED

| Tea charge MOP18 perperson. Al prices are

- nendatio hotos for reference only. Please inform the service team of any food alle

fn

Pati-fried Sprin
%, Pancake

s Y

g Rl
F i ..‘.
i

L R
A 5 HBA =
Biectto a 10% service charge.
nents pnor to ordering. -
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Appetizer

7 G

Soup

N s
& =5
Braised Meat

7k AL Bk 1 M

Iron Pot Stew

Jih 3 3t O

Premium Seafood

—

\l_ L% |
Jjof
Seafood

NS
Meat

Vegetable

oK AL K k& 2%

Skewer

+E
Dumpling,
Noodles and Rice

&t Go
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Steamed Rice

Efifi#E 4 Chef's Recommendation

ZIL T EEE

Peking Style Tossed Noodles
with Soy Bean Paste

98

M1
MOP

RIEAE R AKIR

= 7 oy Zai
Jilin Liaoning ““i’.,':.l'q}" Heilongjiang
W & Spicy
@ %3 Vegetarian

T E BRI AR O

Fried Rice with Angus Beef

and Pickled Vegetables

vor 128

S RILE K F R 7

Beef Noodles

in Pickled Cabbage Soup

.‘,»!"' vor 128

Shandong

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

Tea charge MOP18 per person. All prices are in MOF and subject to a 10% service chamge.
Photos for reference only. Please inform the service team of any food allergy or dietary requirements pnor to ordering.
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7K A6 B 1 NE

Iron Pot Stew

I it g DR

Premium Seafood

iEgES

Seafood

NS
Meat

Vegetable

7R AL IR KE =R

Skewer

+ &
Dumpling,
Noodles and Rice
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PERELE=m®
(3 B LLF)

Sugar-coated Sweet Potato, . SRS
Taro and Red Date o AT \ P

108

M ]IT
MOP

et

Liaoning

&3 Spicy
% ¥ Vegetarian

! E1IM3E 1 Chef's Recommendation

==yl
®Heilongjiang

&

—

ERIRIRE
Sweet Tremella Soup
with Hasma and Peach Gums

118

= 4
=W

i#|]7T
MOP

TGS E

i

Handmade Sweet Pea Cake

68 ",

o

1L
MOP

F@m «F

R, % "Shandong
"h { : :

s 2 BB ARITT18 - IEMEBLURMNITHE - FHIn10%Mm %% -

& REBRSE - INEREmA S8R - 8T S8 g7 i R FpA -

A 2 = Tea charge MOP18 per person. All prices are in MOP and subject to a 10% service charge.

Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Soup
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%
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+8
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KBASHE®R
Double-boiled Bird’s Nest
with Changbai Ginseng

wor 488

IMESMSET O

Sweet Bamboo
Flower Soup with
Snow Lotus Seeds

wor 08

@ = a5 4N B2aI
Jilin Liaoning . Heilongjiang
W E5* spicy

@ =35 Vegetarian

Shandong

£

0y < ¥ 9T
Seasonal
Recommendations

SLEIAWNES: -

Signature

e 2 -

SIS
Appetizer

4 ZiR

4 Soup

S 2
51 58 =5

J Rkl

Braised Meat

7K A6 B 1 NE

Iron Pot Stew

I it g DR

Premium Seafood

b FiF LU A8 55

Handmade
~I-Iaiw’[ha:::rn Cake !ﬁ ﬂ$
vor 68 Seafood

NS
Meat

Vegetable

7R AL IR KE =R

Skewer

+ &
Dumpling,
Noodles and Rice

&t oo

Dessert

FE{WERI1T18 « FiAMEHLGRITITE » FHm10%m S - HA_' ;F_L
BHR#SE - I ALSYE TR - 8T S8 %R Z A - L

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

EfifiE 41 Chef's Recommendation Photos for reference only. Please inform the service team of any food allergy or dietary requirements prior to ordering. Drlnks




(V=

Drinks

EI:' E| ;@ Chinese Spirit “F#l Per Bottle
=ZFE Kweichow Moutai 21%2.800 (500mi)
FNZE (EZE 1573) 53°

Lu Zhou Lao Jiao (National Cellar 1573) (53%) wor288 (50ml) / wor 2,880 (500ml)

X Z. & 52° Tian Zhi Lan Classic Sky Blue (52%)

L #8778 (204 ) 53° Shan Xi Fen Jiu (20 years) (53%)
ZT £ Bl (10£E) 53° Honghua Lang (10 years) (53%)

2 v & 1€ 45° Lao Long Kou Blue Procelain

o

j[E2= (557 k) 52° Lu Zhou Lao Jiao (Zi Sha Da Qu) (52%)

8 Z 1 52° Hai Zhi Lan Classic Ocean Blue (52%)
FLIFF 38 (104) 52° Kong Fu Jia Jiu (10 Years) (52%)
Pt sx% (Zi%6) 42° Yu Shu Qian

=&/ 3] il 53° Xiao Xi Jiu (53%)

/INER B 45° Xiao Liang Liquor (45%)

wor 1,880 (480mlI)
wz1,780 (500mi)
wor 1,280 (500ml)
wor 1,480 (500ml)
wor 1,180 (500ml)
vor 880 (480ml)
wor. 780 (500ml)
wor 480 (500mi)
vor 188 (100ml)
wor 118 (100mI)

FE i Beer £l Per Bottle
B B7XKEIZEE Tsing Tao 7 Days Original Craft Beer wor 298 (1L)
B 521 KK 8B Tsing Tao 21 Days Freshness Pure Draft Beer wor 158 (1L)

5:‘7_:'1_ Wusu Beer

15 /RE Harbin Beer

Ll RE I Long Shan Quan (Original)

55 E ﬂﬂ E Tsing Tao

B B EM Tsing Tao Stout

%E 5111 0-035@'@ i Tsing Tao Zero Alcohol

vor 99 (620ml)
wor 90 (580ml)
wor 49 (480ml)
vor 42 (330ml)
vor 42 (330ml)
mor 42 (330ml)

Jh

4

& 77 #) special Drink & Juice

i 7] 188 ;B Macau Beer mor 42 (330ml)
T BB 7K Mineral Water £F#} Per Bottle
KE=F 57K Evian (Still 30E 38
B 2B SH £ IK Perrier (Sparkling) a2
b iL:L 7}( Soft Drink 1 PerCan
A O A[ 5k / EER 5 / EZ Coca-Cola/ Coke Zero/ Sprite MOP O

= Per Glass

A

L& FL T Frozen Pear Juice

1L 7K iEIFRR IR K Bei Bing Yang Soda

}_{,1}‘ ﬁ%]ﬁ éﬁ Sea Buckthorn Juice

fih &l B LLUHE 7T Homemade Hawthorn Juice
#&31 / SEE T Orange Juice / Apple Juice

BRREE1.2%LLE - ERNERERE - FLaRBE NS ATHELRERERKS -

FAHEELIRNTITE - FHMI0% RS - MNEFARYAEIHNREN - § T @il RSEAN -

moE 38 (200ml)
mor 38 (248ml)
e S0

238

WoE 39

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

0y < ¥ 9T
Seasonal
Recommendations

EIETAWNE S

Signature

AR
Appetizer

ZiR

Soup

N 4
51 58 =5

Braised Meat

7K A6 B 1 NE

Iron Pot Stew

I it g DR

Premium Seafood

iEgEs

Seafood

NS
Meat

Vegetable

7R AL IR KE =R

Skewer

+ &
Dumpling,
Noodles and Rice

&t oo

Dessert

TR A
Drinks




	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)2
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)3
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)4
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)5
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)6
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)7
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)8
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)9
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)10
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)11
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)12
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)13
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)14
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)15
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)16
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)17
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)18
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)19
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)20
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)21
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)22
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)23
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)24
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)25
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)26
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)27
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)28
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)29
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)30
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)31
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)32
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)33
	GM1129-FBB-2504-001 Bei Shan Lou- Digital Menu (ALC+Seasonal)34
	Blank Page
	Bei Shan Lou- Hot Pot.pdf
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)2
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)3
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)4
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)5
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)6
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)7
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)8
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)9
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)10
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)11
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)12
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)13
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)14
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)15
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)16
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)17
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)18
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)19
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)20
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)21
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)22
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)23
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)24
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)25
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)26
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)27
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)28
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)29
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)30
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)31
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)32
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)33
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)34
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)35
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)36
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)37
	GM1129-FBB-2511-013 Bei Shan Lou- Digital Menu (ALC+Seasonal)38
	Blank Page
	Blank Page
	Blank Page
	Blank Page
	Blank Page
	Blank Page
	Blank Page

	Bei Shan Lou_Dinner_HotPot Menu_1201.pdf
	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7

	Blank Page
	Blank Page
	Blank Page
	Blank Page
	Blank Page
	Blank Page



