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un oy PRRG STEAMED
[ ] auss

Steamed Dumpling with Shark's Fin in Superior Soup

(1] 7K BB IR AR

Steamed Shrimp Dumpling (Xia Jiao)

I:”:l ﬁﬁ{éﬁgmp Dumpling (Shao Mai)
(1] BRI

Steamed Dumpling with Spicy Sauce and Crab Roes

(1] o o 3 = .
Steamed Spare-rib with Mashed Garlic
(1] MMAESEE
Steamed Ox Tripe with Salty Red Pepper
(1] gt &R

Steamed Chicken Feet with Black Bean Sauce
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(1] PR B 4 PY X o .
Steamed Beef Balls with Dried Tangerine Peel

|:||:| Bk ER _
Steamed Bun Stuffed with B.B.Q. Pork
DD ERnNER ,
Steamed Dumpling Stuffed with Meat

I:”:l g.seﬁie%%hﬁiﬁese Sweet Mugwort Cake
(1] B BHRES

Steamed Sponge Cake with Nuts

(1] PRAR A £ 2 TR 2
Steamed Mini Glutinous Rice with
Abalone Wrapped by Lotus Leaf

(1] eEEAKR 00 _
Steamed Dumpling with Fish & Edible Gold Leaf
(] mEZNE ,
Steamed Wheat Bun with Oats
DD OO0 0EE 2% 5 oA

Steamed Squid with Curry Sauce

[[] Shrisisians

Steamed Duck with Pepper and Spicy Sauce

(1] mEBER ,
Steamed Dumpling with Sea-urchin and Bamboo Fungus

B RRFEFE
Steamed Calf Rib with Black Pepper Sauce
(1] BERrg

Steamed Bun Stuffed with Milk Custard and Salty Egg-yolk

Sweetened Red Dates Cake

DD HELZ#HMTE
Steamed Bean-curd Skin Roll with Mushroom

in Superior Soup

[[] sexi=i# (ERe/Ea/FiRaER)
Steamed Dumpling with Fish, Steamed Dumpling Stuffed
with Meat and Deep-fried Durian Pastry
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oy PE8) VERMICELLI ROLL
[ | #Bcms

Steamed Vermicelli Rolls with Fresh Shrimp
DD et AER

Steamed Vermicelli Rolls with Beef and Parsley

(1] B ,
Steamed Vermicelli Rolls with B.B.Q. Pork
(1] MeRZ S5 R GFiRpmty
Steamed Vermicelli Rolls with Shrimp and Vegetable
[ ] emzmsEkEh

Pan-fried Vermicelli Rolls with Spring Onion and Dried Shrimp

[][] MoRMep:&tEaz

Steamed Vermicelli Rolls (Made by Red Rice) with Shrimp

DD PELRB
Steamed Vermicelli Rolls with Bamboo Fungus
and Vegetarian Food

B EINeEnEn i

Steamed Rice Vermicelli Noodles with Oil
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(] mEem
Congee with Pork and Preserved Egg

[ ][] AfeRamzasss

Congee with Salty Pig's Bone and Mustard Green

I:”:l g%r%e%ﬁvﬁgh Abalone and Chicken
[ Bx&=Eaas

Congee with Dried Scallop

[]] SsREcarEmiz

Boiled Bean Milk with Twisted Cruller

(][] RukhEs

Boiled Bean Milk (Hot)

l:”:’ j:DEe!js-;ﬁe{?Twisted Cruller
[ masers

Congee with Squid, Fish Maw, Pig's Skin Shrimp
DD RIS

Congee with Sea-cucumber, Chinese Yam and Oats

(][] &iskEs

Superior Fresh Crab Congee

[[] BmeALR (miR)

DOOO000000H00

Superior Fresh Fish Congee (For 4 Persons) %
DD ERAERE (BoliR, HAIA)
Superior Fresh Crab with Shrimp Congee 488

(with Twisted Cruller / For 4 Persons)
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DI:' Deep-fried Bean-curd Skin Roll Stuffed with

(1] EERY, oot
Deep-fried Shrimp Spring Roll with Water Chestnut and Carrot

Pan-fried Turnip Cake with Preserved Meat

(] EnEs
Pan-fried Onion Cake
|:||:| rEHHEE
Chinese Pan Cake with Purple Potato

I:”:l g?r?—:lf:r%%g*osﬁei Liver and Mushroom Cake
(] P

Deep-fried Glutinous Rice Dumpling (in Piglet- shaped)

] SRR o
Pan-fried Bun Stuffed with Minced Meat & Vegetable

|:||:| tBELE
Baked Bun with Mashed Sweetened Red Bean

I:”:l ﬁr%gg%eﬁgeEggTart
(1] RIGIEHEER

Deep-fried Durian Pastry

I:”:l %it’:‘ﬂgst%uﬁ%tties
DD ERIFIRIERR (65)

Pan-fried Dumpling with Shrimp & Chives
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S tHaa DESSERT
DD HEMEEHR/38% (i)

Double-boiled Bird-nest with Fresh Milk in Coconut

[ ] makesk

Sweetened Osmanthus Cake

[ ] B&RauaE (G

Chilled Mango Pudding

[[] ®Esak

Sweetened Green Bean and Bird-nest Cake

L] AL S

Sweetened Red Bean Cake with Coconut Milk

l:”:’ %Zj-aﬁn{lzﬁﬁapis with Ginger
(1] PREZALE WimE (1)

Glutinous Rice Dumpling with Sweetened Red Bean Cream

(] &snm ()

Double-boiled Papaya with Almond Cream

[ m=mem (f)

Double-boiled Fresh Milk in Coconut

[[] &s&E= ()

Syrups with Sago and Grapefruit

(] usEsHE (o

Chilled Bird-nest with Avocado
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[ ] S¥EREmn=XmmEm

Pan-fried Salmon Fish Head with Herbs and
Black Pepper Sauce

I:”:, gﬁ%éﬁcﬁmh Soya Sauce
(] A0 U2 4 57 A 6%

Braised Beef Stringy in Curry Sauce

(] eEpERmE

Pan-fried & Baked Fish Mouth

(] dwmsn
Stir-fried Beef with Spicy Sauce
DD mafiEF @ ,
Deep-fried Spare-rib with Garlic Sauce

Dl:l g%ﬁﬁegdﬁlggg‘s Leg with Herbs
[ mmER (40)

Pig's Knuckles with Spicy Sauce (Half)

(] &a=mEE

Pan-fried Bean-curd with Soya Sauce

[ ] cowEsms
Braised Pig's Stomach with Ginger
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(1] SRAmamE . _ MoP
Braised Fish Brisket with Pepper and Spicy Sauce in Pot 148

(] Zsgem
Boiled Mandarin Fish with Chives in Soup
DD RN E

Stir-fried Chinese Kale with Preserved Meat,
Salted Fish & Mixed Mushroom

Dl:l Braﬁ?ﬁéﬁ%ﬁrmicelli and Garlic in Pot
DD 1S B BRIV P

Stir-fried Pork with Spicy Sauce
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JEBE B ROASTED & SOYA SAUCE
o (#FEEERI: 11:00a.m. - 5:00p.m.)
BR fnE
DD AFESHEREE

Roasted Peking Duck with Mille-feuille & Caviar

[ ] #Es=is (5)

Roasted Goose

(] Exms (k£)

Deep-fried Crispy Chicken with Garlic Sauce

(][] EREmsms

Grilled Prime Rib
DD BT EN &

B.B.Q. Pork with Honey

I:”:’ %:sﬁtgé?ispy Pork Flank
[ ] ER=AS

Deep-fried Crispy Pigeon

(1] Bk ER AT A8

Soya Sauce Meat Combination Platter

Dl:l ég;aﬁjs(e%%éfose‘s Liver
(1] FEEBRKEBRE (&)

Boiled Boneless Goose's Web with Soya Sauce
(1] BINERHE (¥8)

Braised Chicken with Ginger
[ ] Blp=mst (3)

Braised Chicken with Ginger
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BHaIPDE SNACK

BR INE

|:| RIRFIERETF (44F) MOP
Laurel Mini Pig’ s Knuckles in Pot (4 Pcs) 108

(1] ppmResm
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[][] #amDokat

Chicken with Preserved Egg in Spicy Sauce

I:”:l ﬁﬁgfiﬁ%g%umber
[I[] REEERRS#
(1] 4 hREFIDHL

Avocado and Lettuce Salad

(] WA
Braised Chicken Feet with Abalone Sauce

() PEEZRZ, .
Braised Pig's Knuckles with Ginger

[ ] BRFIZa& (4#)

Pan-fried Cuttlefish Cake (4 Pcs)

] B IS EERT

Cold Dressed Goose Liver with Hawthorn Flavour

[ ] &»E®E

Duck Tongue with Spicy Sauce

(][] =XRng (%43)

Salmon Sashimi (Half)
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() BBER, e nsonson
Braised Beef Tendon with Spring Onion

I:H:l Ea AT , MOP
Grilled Mini Abalone with Pepper 168
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[ #R#E=RAE

Black Fungus with Shredded Onion

I:H:I ?C%ﬁﬁlﬂ}et with Salty Red Pepper
DD SERANF (73)

Taiwan Mullet Roe (Half)

[ ] #xRARKRF (68)

Boiled Dumpling with Vegetable and Pork (6 Pcs)

[ ] BE=xm&T (6£)

Boiled Dumpling with Mushroom and Vegetable (6 Pcs) 68
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BR MNE
DD 6ERIEIMARAKIR (i) MOP
Rice with Abalone 168

DD fElR 7 B E N RLA R wop Y MoP
Boiled Rice with Cubed Winter-melon and Seafood 78/t A288/fl

in Lobster Soup

[ ] Z=ntE

Fried Rice with Sea-cucumber and Shrimp

[ HsmESEKRYeR

Fried Wild Rice with Mushroom and Wagyu

][] Bt RmeBILEAKIDER

Fried Red Rice with Boston Lobster and Truffle
(] BeEaws .
Fried Rice with Dried Scallop & Egg-white

(] Exe®m
Fried Rice with Shrimp, Dried Scallop, Cubed Pork Flank,
Mushroom & Egg-white
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DD EIREES (%) MoP
Boiled Wonton with Lobster Soup 68
(1] IBFiBIEREAR , MoP
Rice-Noodles with Sliced Beef in Soup 268

(] IEFiBIEKAR Hith/ ST (B)

Rice-Noodles (or Udon) with Sliced Beef in Soup (Per Bowl)

Rice-Noodles with Seafood in Soup

(] XOE B2 itk

Stir-fried Vermicelli with Seafood in Spicy Sauce

] BABRE s
Fried Rice-noodles with Meat in "Singapore" Style

I:”:l Egr—*ﬂfiiiiﬂ?:ic;E!Noodles with Beef
(1] BERRCETROE

Fried Rice-Noodles with Scallop, Shrimp and Egg

Fried "Udon" with Shredded Beef in Black Pepper Sauce

Dl:’ Eﬁiﬁga@thPig'sKnuckles 6%(1){':7 8/

Fried Noodles with Shredded Chicken and Abalone

DD 5% 2 i B AR KD AT ,
Fried Noodles with Shredded Chicken and
Mushroom in Soya Sauce

[ ] EasmRenfa MOP

Braised E-fu Noodles with Dried Scallop,
Beef and Needle Mushroom

[ SeEskEE MOP

Stir-fried Shrimp Ball, Black Truffle with E-fu Noodles 238
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Standard Charges

ZfiITea/Sauce

MOP207t/fiL MOP257% /1L

A& (Hall) ZE~E (VIP Room)
SBAUEM (Wet Tissue) MOP17T/6

AR, . BRI TEZNNER, RKRBEBERANERS,
Bird’s Nest, Abalone, Shark’s Fin, Seafood and Alcoholic Beverages do not
enjoy any discounts. Our company reserves all the rights for final interpretation.

EPTREE(E, BHSERA Price in MOP, HKD Accepted
BN10%BRFEE Plus 10% Service Charge
FEIRIFILEE VMR, AEERAS B RULZR O .

&2 RFR Business Hours:
10:00a.m. — 01:00a.m.
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