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Snow Crab
(Stir-fried Crab Meat with Mushrooms,
Steamed Crab Legs with Yellow Chili)

" FEEER L Eb

s I'ﬁm’-‘ MOP 1,588
i 7K 2 B J5% O
Braised Spotted Grouper with
Rice Cake in Sweet and Spicy Sauce

0 =S %t 1,288
=B RIKREE

Braised West Australian Lobster with
Tofu in Soy Bean Paste

mxEEU wos 688
ANBEHP R

Stewed Softshell Turtle with
Lamb Ribs and Ginseng

alr N #=E wor 498
R 61 & 11 5 Y

Braised Pork Knuckle with Abalone

mE 3 i# B
& 1 B 75k BR 95 R

Sweetened Bird’s Nest and
Persimmon with Yogurt Pudding

FREMNMYLURI] T B, FAMIN10% R3S 2.
MEEREYEERN, BEFSEREMRSEN.

All prices are in MOP and subject to a 10% service charge.
Please inform the service team of any food allergy or
dietary requirements prior to ordering.
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ER, EREE, a8F R LKERERK, BIHFHA, RE
'DRIBFR-BERSZULMBRIFERE, Al U8,

FREMNMYLURI] T B, FAMIN10% R3S 2.
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All prices are in MOP and subject to a 10% service charge.
Please inform the service team of any food allergy or
dietary requirements prior to ordering.
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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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and Goose Meat
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Sweet and Sour Yellow Croaker E = %
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Iron Pot Stew
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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
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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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Tossed Mung Bean Noodles
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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.
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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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Chicken Soup with Changbai
Mountain Ginseng

\\ | -4. %'1E158 (83 per person)
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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
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" 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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Braised Handmade Knuckle = =
Rolls with Soy Sauce Seafood

vor 128
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i | A s
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Braised Pork Knuckle

with Soy Sauce . ol . _;_’::'r e E

L - Dumpling
A% P : . 4 ; :
wor 100 B - Noodles and Rice
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et Dessert
= 6 = Iy 4 BEIL ]
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@ %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
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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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Stewed Fresh Oyster
and Yellow Clams
with Tofu

vor 308 ™
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A
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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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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)
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Dessert
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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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(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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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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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
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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 -
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Tea chamge MOP18 par parson. All prices ar in MOP and subject 1o 3 10% service chama.
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and Bird’s Nest

ABRLRETAQ
Stir-fried Sliced Angus Beef
with Spring Onion

[ ae228
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Seafood
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II
|
II
-,

:f""fi:ﬂl | IZE._I %
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ST FRARNEXBE(F305 %) @ %

Braised Pork Intestines in Brown Sauce Vegetable
(preparation time: 30 min)
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Chicken with Chili Sauce
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Iron Pot Stew
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Braised Sliced Beef
In Spicy Broth

s 188

I iF ¥ 1%
Premium Seafood
and Bird’s Nest
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Stir-fried Bullfrog

i | A s

ra with Wild Pepper Skewer
M)
173
FE
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Dessert
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Stir-fried Pork Tripe, Premium Seafood
Liver, Intestine with and Bird’s Nest

Green Peppers
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Sizzling Pork Intestines
1 on Iron Plate
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FFEHEK R

Stir-fried Changbai Mushroom
with Screw Peppers
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&H BEa ]
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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
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Heilongjiang Shandong
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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
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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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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)
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and Vegetable Dumplings
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MOP
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NS
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Beef Noodles
in Pickled Cabbage Soup

vor 128
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SIS RARSRE = @ /
Sweet Tremella Soup
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225118 e
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A amEsEkEQ
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_ Stuffed Red Dates 7k AU X w1 A
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and Bird’s Nest

| IM#REHEEFO i

Sweet Bamboo

Flower Soup with Seafood
- Snow Lotus Seeds
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NS
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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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