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By <> 1

Seasonal
Recommendations
NINE SPRING
VEGETABLES, }EHE}\?’(;%F%
FRESH FROM Signature
THE EARTH

== R = ~

T B IR
Appetizer

& F = &8 7k %

Poached Chinese Toon and
Pork Dumplings

2% 128 I b 4

Iron Pot Stew

Braised Meat

< AT T h
i =Rl Y I s 2 &
Double-boiled Loquat, Premium Seafood
Lily Bulb and Abalone Soup and Bird’s Nest

N1 @$
— N == o Z

g xR & 2 e &' F I
Marinated Torigai Clams and
Celery with Fresh Pepper Sauce

RES
AHBR=FE
Steamed Assorted Seafood with
Scallion Oil

et
Vegetable

T IR 7R 46 & 43

Crispy Fried Traditional Silkworm

| AL Ay
Pupae in Dried Chili % :”j %j%*% 77§

Skewer
o
& B W R % ZF
(KB I /BRI B LT B
Changbai Wild Aralia Sprouts Dumpling,
(Chilled/ Stir-fried/ Stir-fried with Dried Chili/ Noodles and Rice

Stir-fried with Garlic/ Poached in Broth)

& Ga

FREMBI LR T E, M M10% RS E WEEREYIHRN, EFREaEFNRSENL. Dessert

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.

(NS
Drinks



a8 )\ K EhE

138

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

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

bty HAIMc18 - IENESLBITHTN - SHRn10%E 5% -
BRA#SS - INENRYAEHEN - KT A%A0EDESEN -

Tea change: MOP 8/parson. All prices ara in MO and subject to a 10% service chamge.

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

Recommendations

() IANE ;-

Signature

B IR
Appetizer

)7) oo
SYellle

A3z S
By T

el

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

I T E &

Premium Seafnud
and Bird’s Nest

5 B

Seafood

ANES

Vegetable

i | A s

Skewer

B
Dumpling,
Noodles and Rice

b oo

Dessert

(Vs

Drinks



i <> H#E AT
Seasonal
Recommendations

- 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 &

F'remium Seafood
and Bird’s Nest

5@?%%%@
UhKBEER | FELE)

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

5 388*

5 B

Seafood

ANES

5 Meat

[ st Rkmiee O

Barbecued Fresh Eel in Korean Style i ;
2 2388* Vegetable

i | A s

Skewer

B
Dumpling,
Noodles and Rice

B 42iEEKER G

Poached Sea Urchin Dumpling

xz1 308

b oo

Dessert

6 ™ BEil I 3 S FE O -
Jillin

IJaumng uﬁ- Heilongjiang Shandong This dish cannot enjoy any promotional offer or discount.

B Sos
ji peicid s SR8 - AENEHLBNTHN - FHENI0%ESE - hf)\'l *4
@ %3 vogerrian EE RS o MAHEMA DA R - 55580 il 5 H - |

Taa chamge: MOP18/par=son. All prices am in MOP and subject to a 10% sorvice chama. .
e ot [ 538t Chef's Recommandsation Photos for rafarance only. Plaasa inform the service team of any food allergy or distary requirsments prior to ordaring. Drinks




- -

AR
B I/ <
Appetizer

RYAF KA @
Tossed Mung Bean Noodles
with Shredded Pork

and Assorted Vegetables

1211010
A A F A

r-r- .-'.

C EtRENERE 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

*FR. SDIC] o T, mi;.ﬂ. e N, o o N
i A N P S fa (1o 18 A (st bU HUIOREEE
% ¥ Vegetarian FERdt&ES e dadf e ST A Nef RS

Tea chargs: MOP18/person. All prices arg in MOP and subject to a 105 ssrvice charge.
* [ Chef's Rocommendation Photos for reference only. Please inform the senncs team of any food allengy or distary reguirsments pricr to ordaring.

B <> 3 7T
Seasonal
Recommendations

Bl TACNE S

Signature

H 8 R

Appetizer

7 oo

Soup

EEX

Braised Meat

7 A6 X B M

Iron Pot Stew

i ¥ &

Premium Seafood
and Bird’s Nest

Seafood

NS

Meat

I 3
Vegetable

7R AL JE kS ==

Skewer

Eampling,
Noodles and Rice

&t Go

Dessert

(YN
Drinks



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

[ I 3§ 4+ Chef's Recommendation

SHEBEREEX O
Marinated Jellyfish and
Peanut with Aged Vinegar

vor 128

VE 14 et YR
Marinated Sea Whelk
with Preserved Vegetables

s ilas

| STETRELRL O
! Braised Pigeon with
| Zhen Bu Tong Sauce

AT 98
MOP

vor 188

S EEFISEED

Tossed Shredded Vegetables
with Yellow Clams and
Alaskan Crab Meat

vor 188

bty HAIMc18 - IENESLBITHTN - SHRn10%E 5% -
BRA#SS - INENRYAEHEN - KT A%A0EDESEN -

Tea change: MOP 8/parson. All prices ara in MO and subject to a 10% service chamge.

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

B IR
Appetizer

/7] oo

SYellle

A3z S
By T

el

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

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

5 B

Seafood

ANES

Vegetable

i | A s

Skewer

B
Dumpling,
Noodles and Rice

b oo

Dessert

!
Drinks




BlAS875®
Chicken Soup with Changbai
Mountain Ginseng

158 (13 per person)

=
Heilongjiang ﬁ Shandong

%uﬁ FE 1 8BTS
ERRtsd - @M

Tea chargs: MOP#8/person .f-'u}

reference only. Ploass nfc:rm Ememmmy ‘n-:ﬂ‘alafg;{:rdg !

ﬁﬁvmw

i1l iﬁlﬂ' Chef's Han:n:u'r' menl:l

Ces ang in MG'P' and squ

\ \\\\‘\ NV

0y <> £ 9T

Seasonal
Recommendations

L YA

Signature

8 IRE

Appetizer

7) to

Soup

EEX

Braised Meat

7R AL X 1 K

Iron Pot Stew

i T E &
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

Drinks



EXEE TIN50

Abalone Soup

with Scallop and Corn

vor 1 28 (&4 per person)

MWEEZEL

Matsutake Mushroom Soup

vor 2 88 (E1{iL per person)

iLT

=g
Jilin Liaoning
j &% Spicy
@ %3 vegetarian

[ I 3§ 4+ Chef's Recommendation

&H BEa ]

L

SIELE s RS O
Sour and Spicy Soup
with Assorted Seafood

AR

vor 98 (1 per person)

Heilongjiang Shandong

bty HAIMc18 - IENESLBITHTN - SHRn10%E 5% -

BRE#eF - myiEN R SR EEN - 3T A% AT g S -
Taa chamge: MOP18/par=son. All prices am in MOP and subject to a 10% sorvice chama.
Photos for reference only. Please inform the senice team of any food allengy or distary requirements prior to ordaring.
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Signature

== r— =

H 8 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

B
Dumpling,
Noodles and Rice

b oo

Dessert

!
Drinks



_'_*_ - i ‘ |
PERiLEES
- Braised Pork Bone
~with Soy Sauce

98 (4 each) 248 (51 reqular)

Braised Meat Platter

208

VHRAWYAREL

r

Fiuss |iE (I8 - FrafrESLlin)mit® o F
B DS o A S BRI % T R

. Tea chargs: MOP18/parson. All pricas'ars inMOP and subject to a 10% s8nvite Ehare,
i g Photosfor reference only. Pleass inform the servica team of any food allengy or distary n;qi..lirgmgnm prior to'ordanng. _
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B <> 3 7T
Seasonal
Recommendations

188 )\ K ERE

Signature

H 8 R

Appetizer

7 oo

Soup

EEX

Braised Meat

7 A6 X B M

Iron Pot Stew

i ¥ &

Premium Seafood
and Bird’s Nest

i3 B

Seafood

NS

Meat

i
Vegetable

7R A6 )58 48 =R

Skewer

Eampling,
Noodles and Rice

&t Go

Dessert

TR

Drinks
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=A0=

i <> H#E AT
Seasonal
Recommendations

() IANE ;-

Signature

B IR
Appetizer

UK TF 3 35

Hand-shredded RS W /71 OO0
Smoked Chicken . 4 _’ SYellle

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

vor 128

NS
Meat

Vegetable

i | A s

Skewer

lll-\.

Z 1AM ¥

Braised Pork Knuckle

with Soy Sauce e ot A0 G o ﬁ
212400 o S Dumpling, .
ri R - & Noodles and Rice
&H &o
00
Dessert
=it Iy 4 BEIL &
Jilin Liaoning "-‘:j_F- Heilongjiang Shandong
¥ & spicy

bty HAIMc18 - IENESLBITHTN - SHRn10%E 5% -

TR

@ % vegerarian BERHSE « WA ERABASHEL - %T AR NESEHN - LA
Taa chamge: MOP18/par=son. All prices am in MOP and subject to a 10% sorvice chama. .
[ 4§ /i Chef's Recommandation Photos for rafarance only. Plaasa inform the servica taam of any food allergy or distary requirsmants prior to ordaring. Drinks
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‘ﬂ .r{ﬁl |standard
K {»"J ySmall

_ A AU
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;:'-.-g: . fi!'rﬁf

jl Ll L IHI—I»J[ ’

= -..I|I|n

&% 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

Fiuss: GBI - AEMEELIROTTR - HFHMmI0%EEE -
FEREHEE - MEMEMEE@EN  EFAHENEERSE
Tea chargs: MOP18/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 regquirsments prior 1o ordaring.
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Signature

8 IRE

Appetizer

7) to

Soup

EEX

Braised Meat

7R AL Bk 1 A

Iron Pot Stew

i ¥ &

Premium Seafuud
and Bird’s Nest

i3 B

Seafood

AES

Meat

it 5

Vegetable

7R A6 )58 48 =R

Skewer

Dumphng,
Noodles and Rice

&t 6o

Dessert

R

Drinks



)
R

éé}

; L
S -
W Stewed West Australian
¥ ‘ Lobster with Cabbage
Ml *
X vor 188
> -
‘ y
XY, M= tht —
ALEREZEE @
Stewed Fresh Oyster
and Yellow Clams
with Tofu
Rl
vor 308*
J
W = R~ N 1 R iy Y
HEE—Hai €
Wisy Stewed Pork Rib
. ' %  with Assorted Vegetables
gl { 4L ¥ {fllstandard $or 228
T';_q:f:?.;,. 1':
Sl T 5 Ml
1J\small %35 188
o
=
g L7 £ REil e 13 R4S B AT -
Jilin Liaoning "-:J:?f' Heilongjiang Shandong This dish cannot enjoy any promotional offer or discount.
A B FEB BEM1T18 - FEMRELROTITN - 2R M10%EES -
@ %I Vegstarian ERAESS - uENAYEEREN - T AKAESRSEN -

Tea change: MOP 8/parson. All prices ara in MO and subject to a 10% service chamge.

[ ¥ 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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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

B
Dumpling,
Noodles and Rice

b oo

Dessert

!
Drinks



A '..#. ’
I it ¥ & -
Premium Se*’af

ood and Bird’s Nest

=T A A ; |

: F1E% "_.:'ﬁ.

Double-boiled Bird’s Nest with #
Sweet Dates and Chinesé He

AT
AN
A\
4

AN

=
o -

I et _ = | =
{ e ey g
Braised Superior / B =

Supreme Shark’s Fim i

% 688 / 1,188

®EFEHS @

(/hRZEZEIE [ RERER)
Sea Cucumber

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

e

32 388*

e -
i A —
. i,
T r. —
T T S o —— .
h"\.-_'_

;I.E - e Ao IJ:‘JZ "-: il * _,/:J ‘____:.;E;:a-"-.':;"-' o .
. Pl £ ".‘_-.". .:ﬂ-_.- A _.-:;

Braised South AfricanAbaloneass

and Deer TendOn e

A LA
M D P o . o : ’ . F - F - :‘__r' -' o '_' ‘. o "

AL

Heilongjiang 3

= ﬂ LT HE

Jilin W Liacning This dish cannat snjoy ary B
: 77

=ik N . s G/

¥ Spicy : —— g T o =y L
I ._:":.;__ {ﬁﬁﬁ TAOE] T8 - BTE R ELLE T ITN A IO 555
S, ERRSSE - M EAAHEH RN - 5T R

. "= Teacharga: MOP18/parson. All prices ars in MOP and subject to a 109 SSMACEERTMHENES
«. Photos for referance only. Pleass u‘rﬁm e sBrvica team of any food allergy or distary rgquiremamﬁ.‘lﬁnr 0% e
: - _Lﬁ.ﬁ-‘*::?i . Far
—

B e, W

ﬁ gmg .
e N

3 Vegstanan

t [ i ¥ 47 Chef's Recommendation
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Seasonal
Recommendations

Bl TACNE S

Signature

H 8 R

Appetizer

7 oo

Soup

EEX

Braised Meat

7 A6 X B M

Iron Pot Stew

i ¥ &

Premium Seafood
and Bird’s Nest

Seafood

NS

Meat

I 3
Vegetable

7R AL JE kS ==

Skewer

Eampling,
Noodles and Rice

&t Go

Dessert

(YN
Drinks



=A0=

16 73 XU IR i 7K i

Live Seafood in Northern Style

Be] 5z By s £ &8
(ZZR | F BLELD)

Alaskan King Crab
(Stir-fried with Ginger and Onion /# Stir-fried with Screw Pepper)

wor 2,988 (1.5 Fkg)
223,988 (2.5 Fkg)*

h 42
(F TFERM / KHEEL)

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

vor 088 (50032 g)*

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

¥ & spicy

bty HAIMc18 - IENESLBITHTN - SHRn10%E 5% -

@ %% Vegetarian BES#SS - mpiENEYEEHEN - BT ARMEIRSEN -
Taa chamge: MOP18/par=son. All prices am in MOP and subject to a 10% sorvice 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.

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

B
Dumpling,
Noodles and Rice

b oo

Dessert

TR A
Drinks




'I.'
=A0=

=%
(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 M spicy A EWIT18 - FENBIGLIRNIT TN - FRMI0%ESH -

@ 3% Vegetarian EAEEsE MHEASDEEREN - BT ARMENELEN -
Taa chamge: MOP18/par=son. All prices am in MOP and subject to a 10% sorvice 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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Signature

B IR
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)7) oo
SYellle

U s
EHEXR

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

I T E &

F'remium Seafood
and Bird’s Nest

5 B

Seafood

ANES

Meat

Vegetable

i | A s

Skewer

B
Dumpling,
Noodles and Rice

b oo

Dessert

R

Drinks




=A0=

0 < T
Seasonal
Recommendations

Al IAWNE 2

Signature

B IR
: Appetizer
REMN

ETE AV N

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

/7] oo

SYellle

J_-

B2

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)"

-%eE1,388 (7003:g)"

ZEN
(ZRHE / iB% /| # T3 / BEH)

Tiger Grouper
(Braised / Steamed with Soy Sauce /

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

vor 888 (750 g)*

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

A3z S
By T

el

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

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

5 B

Seafood

ANES

Vegetable

i | A s

Skewer

B
Dumpling,
Noodles and Rice

b oo

Dessert

¥ & spicy
@ %3 vegetarian

[ I 3§ 4+ Chef's Recommendation

bty HAIMc18 - IENESLBITHTN - SHRn10%E 5% -

ERE#SF - myENREwREEEN - T A% g SN -
Taa chamge: MOP18/par=son. All prices am in MOP and subject to a 10% sorvice chama.
Photos for reference only. Please inform the senice team of any food allengy or distary requirements prior to ordaring.
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Seasonal

Recommendations

() IANE ;-

Y \ 4 Signature
. pEiE:
I —

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 Fofcs: SEMOT18 « AR - R 0%EEH - R
@ %3 vegetarian B R ES% « WA EMAMEENER - 5580 %5 H - |

Tea change: MOP 8/parson. All prices ara in MO and subject to a 10% service chamge. .
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




B2

P BRI K& e O
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= Fhs SR8 - E{ESEIRMNTITR - FEM0%E %% -

j # ¥ Vegetarian ERE#SF - myENREwREEEN - T A% g SN -

Tea change: MOP 8/parson. All prices ara in MO and subject to a 10% service chamge.

[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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U s
EHEXR

Braised Meat

7 A6 BX 1R X

Iron Pot Stew

I T E &

F'remium Seafood
and Bird’s Nest

5 B

Seafood

ANES

Meat

Vegetable

i | A s

Skewer

B
Dumpling,
Noodles and Rice

b oo

Dessert

R
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i <> H#E AT
Seasonal
Recommendations

H iEHEE) \ A XHE
| e ignature

¥ H 8 IR
Meat Appetizer

= = d ! -.'.; -':'_f;-' : —1
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

-.-,-"'--'f"l"r.: | I?,E,_I %

i Meat

ST FRARNEXBE(F305 %) @ %

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

Mor 288

i | A s

Skewer

7

B
Dumpling,
Noodles and Rice

b oo

Dessert
6 ™ BEil w
Jilin IJaumng ”".’?-'“' Heilongjiang Shandong
P b Fofcs: SEMOT18 « AR - R 0%EEH - R
@ %3 vegetarian B R ES% « WA EMAMEENER - 5580 %5 H - |
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Stir-fried Shrimp and Appetizer
Chicken with Chili Sauce

wor 208

/7] oo

SYellle
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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

ANES

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
P b Fofcs: SEMOT18 « AR - R 0%EEH - R
@ %% vogerasian EE RS o MAHEMA DA R - 55580 il 5 H - |
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Poached Lamb Ribs
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Braised Meat

7 A6 BX 1R X

Iron Pot Stew

=1t O
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

b oo

Dessert
@ ik I5 4 BEIL ]
Jilin Liaoning 't_ir:.;’-‘ Heilongjiang Shandong
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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 ¢

H T
g MOP
wagly I

il
e 'f>
N B e

Fiuss §fE(Ixzise - a4l
FhRBH#ERE - MilE TR N o i A AT E AR S ER e
Tea chargs: MOP18/paSae. Alg#ites ars in MOP and sublect to a 10% service chamgs.
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R & Hkk it QO
Braised Luffa
with Drnied Shrimp

108

il
MOP

iLT

Liaoning

=
Jilin
j &% Spicy

@ %3 vegetarian

[ I 3§ 4+ Chef's Recommendation

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 /
f Choi Sum)

Mi1T 90
MOP

i @

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

wor 108

Heilongjiang Shandong

bty HAIMc18 - IENESLBITHTN - SHRn10%E 5% -
BRA#SS - INENRYAEHEN - KT A%A0EDESEN -

Tea change: MOP 8/parson. All prices ara in MO and subject to a 10% service chamge.

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

EEX

Braised Meat

7R AL X 1 K

Iron Pot Stew

i T E &
Premium Seafood
and Bird’s Nest

i3 B

Seafood

AES

Meat

: Wlth CUS'IZDI‘I'IIE!D Sprcy Levels “h=
& Vegetable

=

‘ T HAkERE
Xgﬂigﬂﬂ (2E) CRTAG Skewer

Pork Belly (2 skewers)

ﬁ?ﬁcﬁ:ﬂ:lﬁ{ﬁ% WE68 BB (s 248 @ E B

Angus Beef (per skewer) \ Chicken Wing (per skewer) Dumpling,

' A - = - k. Noodles and Rice
ETEMER &2 558\ BE/IA &= B iz A48

Ningxia Lamb (per skewer) Pork Tenderloin (per skewe’Q_

&t 6o

Dessert
=ik A IT & 53T W =
Jilin WS |iaoning Heilengjiang : Shandong
&% Spicy

. T SUE 18 - AEEELIE TR - FEmI0%E %5 - R *}‘:I_
2 3 Vegstarian FERE#EX - INEAEMEEMEN - FFAFEEANESE - I.)\
Tea chargs: MOP18/parson. All prices arg in MOP and subject to a 10% service chames. .
* BRI 3T Chef's Recommendation Photos for reference only. Please inform the servics team of any food allengy or distary regquirsments prior to ordaring. Dnn kS
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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 iz ‘ 5T @ = _ SRS B IR A -
Jilin Liaoning Heilongjiang &  Shandong This dish"@nmmﬁwwmmuﬁmdésmm.
R Ffig SEEIT18 - BEHEELLE T R ¢ SR 10% RS % -
23 Vagetarian EES#sE - gEMESEEEER ST S EEhERE SE -

Tea chargs: MOP1 8/ 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 ESBHEKR N

Poached Sea Urchm Dumprings"ﬁ

m'e;é 138

= &4y LT AL {0} = e
Jilin = Liaoning Heilongjiang Shandong g
= #% Spicy i g P g : o o -
Fie: SR8 - FAESLET TR - FFHmI0%E S -
£ 1 Vagetalian FRE#EE - M3 EMewadiEy - §FSWerf R SERR -

- Tea chargs: F.’Iﬂm. All prices arg in MOP and subject to a 10%: sarvice chamge.
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Poached Bottle Gourd

and Shrnmp Dumplings

vor 128
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Appetizer
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SYellle

AAFEAKZ QO Bk

- Poached Crab Meat Braised Meat

and Pork Dumplings

w188

7 A6 BX 1R X

Iron Pot Stew

I iF 2 1A

Premium Seafood
and Bird’s Nest

e " Poached Pork
and Preserved

5 B

Vegetable Dumplings Seafood

. wr 118

NS
Meat

Vegetable

i | A s

Skewer

ol — —3 -
VIREBEFRKEK 6
Poached Matsutake

and Vegetable Dumplings

2198 R

Dumpling,
Noodles and Rice

b oo

Dessert
O =+ S &
Jilin Liaoning 'tJ;F- Heilongjiang Shandong
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Assorted Seafood an ol

Tomatoes
wor 128 |
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212128 Signature
MOP
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Iron Pot Stew

ZIiFEER

) ? 4y L ".I . Wy / " | ‘-::g.. h
Peking Style Tossed Noodles NN | : Ufll Jﬁ 2%
with Soy Bean Paste \ _ N Premium Seafood

21z OQ e/ 7 : 3 71 and Bird’s Nest

MOP

5 B

Seafood

NS
Meat

Vegetable

SHRIBRFRZE O

Beef Noodles
in Pickled Cabbage Soup

vor 128

i | A s

Skewer

B
Dumpling,
Noodles and Rice

AL R ERKIR 6520

Steamed Rice —
&H G
Dessert
& 4 IF £y REL &
Jilin Liaoning 'tJ;F- Heilongjiang Shandong
P b Fofcs: SEMOT18 « AR - R 0%EEH - R
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Sugar-coated Sweet Pcuta’_cm, o)
Taro and Red Date ~ R s

52 108 IS
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ZERRIRSRE ZE @ /
Sweet Tremella Soup

with Hasma and Peach Gums

225118 e

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

MOP
4

il

i

O = 4p T @I Fmoe
"'.l.__,-' Jilin Liaoning P Heilongjiang Shandong
& 1% Spicy g |

\‘; wAs SR8 - AREHLIEN TR - FFMim10% R 55 -
FREHES . I AamadfEN - §FANENEDESE -

- : Tea chargs: MOP18/person. All prices arg in MOP and subject 1o a 10%: service chamge.
Photos for reference only. Please inform the servics team of any food allengy or distary regquirsments prior to ordaring.
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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

I iF 2 1A

Premium Seafood
and Bird’s Nest

| IM#REHEEFO i

Sweet Bamboo

Flower Soup with Seafood
- Snow Lotus Seeds

AT 68
MOP

NS
Meat

f Vegetable

y 7 b 155 & 2

Skewer

TR

Dumpling,

Noodles and Rice

b oo

Dessert

@ &k Iy 4 BEIL &

Jilin Liaoning “4" Heilongjiang Shandong

A &R spicy Fii®: HART18 - HENREHLROITITN - #HN0%ESS - Til ‘*4

@ %3 Vegetarian BES#S% N DEERERN - KT SEEmELEN -
Taa chamge: MOP18/par=son. All prices am in MOP and subject to a 10% sorvice chama. .
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(VLS.

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

Wil =E %% - 177)i Broth Base
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RGN (HiE—5K)

Traditional Cloisonne Copper Hot Pot
(Choice of 1 broth)

FRALFRSE AR

Dongbei Preserved Vegetable Broth

NS

Chicken Ginseng Broth

IRACRFRRIE J

Hot and Spicy Broth

A (I

JZE PR K )

Dual Broth (Choice of 2 broths)

TR R

Traditional Lamb Rib Broth

I
MOP

I ]oT
MOP

LA bl
MOP

[ ]oe
MOP

Mo
MOP

LA Wb
MOP

QAL BPa ISR N, 1§ TERNERIARSFHEIPA,

48

33

38

33

138

163

Fra TR DR LT3, FFHIN1096AR 5 8%, fr7 )iy Rz 6l 2 @it A~ =/ (Ll el U,

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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SRALT = En

- Traditional Mutton Hot Pot

il 2E5n — AR i Live Seafood

NS KL
Canadian Geoduck (1kg )

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

VIEEE.

% (1.5ke / 2.5kg)

REDE (£9700g)
Spotted Grouper (approx. 700g)

ZHEHE (£9750g)
Tiger Grouper (approx. 700g)

PHUEER (£9500g)

West Australian Lobster (approx. 500g)

B (£1500g)

Green Crab (approx. 500g)

TSR T

23)

Bohai Gazami Crabs (2 pcs)

[ 7T
MOP

7T
MOP

[ 7T
MOP

[T
MOP

[ 7T
MOP

[ ]oT
MOP

W ]oT
MOP

2,688

23 988 (1.5kg)
3 ’ 988 (2.5kg)

1,388 / cich

888/ 1

each

88/ *

each

588 L+

each

388/ A

every 2pcs

Fra T CAET Dot 8 FIN10%AR 5 5%,  iiF7)GiE iy 8 23t A~ EF (TAHrdl e s,
QAL BYrE EEUR N, ETERNEHIRSSHRA.

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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A di v

Live
il = 7 — 2 Ad i Live Seafood e
HEDEAE (2 A ) #1398
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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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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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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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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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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.

Please inform the service team of any food allergy or dietary requirements in advance.
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