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in Hong Kong has been a star in the culinary world since its opening in 2002.
you the signature flavors of his celebrated restaurant at Galaxy Macau™.

Awarded one star in the MICHELIN Guide since 2013, Pang’s Kitchen
Drawing heavily on his Shunde roots, founder Pang Pak Sheung cooks up
an impressive repertoire of Cantonese cuisine. Now Mr. Pang is sharing with

MICHELIN-STARRED SHUNDE CANTONESE

RESTAURANT FROM HONG KONG
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Executive Set Lunch / ™ 588
G T: 52015 5 F R 2 A ) =

Not Applicable on Saturday, Sunday and Public Holidays

H 3% 530 (3 27% ) Dim Sum (Choice of 2)

BES o SR
Steamed Dumplings with Fresh Bamboo
Shoots and Yamakurage

fizg 71 BRI

Shunde Style Pan-fried Green Pepper
Stuffed with Fish Paste

BT 2R RUT

Chicken Feet with Black Bean Sauce

LS
Steamed Chicken Roll with
Yam in Bean Curd Sheet

L Y A
Pork Dumplings with Crab Roe

FHRBRURR

Shrimp Dumplings with Bamboo Shoot

R MRS

Pan-fried Turnip Cake with Air-dried Meat

G

Steamed Chicken and Ginger Bun

H 3% 7 3% (3% 27X ) Dishes (Choice of 2)

Bl ((EH) L2WEAE D

Deep-fried Chicken with Garlic (Half) Sweet and Sour Pork with Strawberries

M IR R K RIPEEY]
Braised Pork Belly with Shunde Style Scrambled Egg White,
Preserved Vegetables in Clay Pot Milk and Scallop

S REE ((EH) B LR IR

Barbecued Goose (Half)

PRI (3% 15 ) Rice or Noodles (Choice of 1)

Stir-fried Shredded Lamb with Wild Chili

S IKICKP R

Pang’s Signature Fried Rice

IRt ol
Fried Rice Noodles with Angus Beef

and Bean Sprouts

2 g A K
Stir-fried Rice Vermicelli with
Dace and Black Bean Sauce

I £ R T
Shunde Style Fried Noodles

B3 (& 1%) Vegetables (Choice of 1)

AR?7/iNF: MEIUR Gl e

Poached Seasonal Vegetables in Superior Broth Mixed Vegetables with Wild Mushrooms and

Dried Seafood in Clay Pot

B E R

Simmered Loofah with
Salted Egg and Century Egg

KA
Fried Sliced Lotus Root, Ginkgo,
Water Chestnuts and Vegetables

Ik - S0RIIT20 - AIBEHEHUETIHTE - FHm10%MR 5% -
MXEMRMEDSRE - g F R E/E MRS ER -
Tea charge: MOP20/person. 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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Dim Sum

I < HE S

Seasonal

Recommendations

v

Nz
R
<

11 3R
Signature Dishes

T
B ok i
Roast Meat &
Appetizer

7

Soup

Jif 7K 1hE fif

Live Seafood

g it /) 3R
Seafood

PR -
N 155
Poultry

Al 2K
Pork, Beef, Lamb

X PR
Hot & Spicy

o

1)@

Bean Curd &
Vegetables

‘1»}3»"%&‘1
&

2 Vi 15 WK

Premium Seafood

55 493 T VR

Congee,
Noodles & Rice

N
N

A S T
Bird’s Nest &

Dessert



fH i bR B2 5 2% A
Steamed Fish Head

in Black Bean Sauce

"uor /8

R

Steamed Dumplings with
Fresh Bamboo Shoots and
Yamakurage

Mo 42

LS FL
Steamed Chicken Roll with
Tam in Bean Curd Sheet

"o 68

B IRUR AR K £
Steamed Bun with Dried
Scallops, Preserved Meats and

Glutinous Rice

Hior 2

j &k Spicy
’. Z 3¢ Vegetarian

* FEf#E/r Chef’s Recommendation

Ik - S0RII7T20 - AIBEHEHUETIHE - FHm10%MkR 5% -

FRESE - IXEARYEEIHREY BT SErE MRS EM -
Tea charge: MOP20/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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Dim Sum

I < HE S

Seasonal

Recommendations

N rom
_@4
X

i W R

Signature Dishes

NS X

TN ()
ke Wk B pij 3K X
Roast Meat &
Appetizer

7

Soup

Jif 7K 1hE fif

Live Seafood

m@;
g i /) SR
Seafood

PR -
N 155
Poultry

Pork, Beef, Lamb

s
N\ E‘

Hot & Spicy

— e o ) @
A&
Bean Curd &
Vegetables

¥ Vi 11 W \

Premium Seafood

55 493 T VR

Congee,
Noodles & Rice

N
)

A S T
Bird’s Nest &

Dessert



KD

Dim Sum

‘ %)
S
Seasonal

Recommendations

X

11 3R ‘
Signature Dishes

TS
B ok i
Roast Meat &
Appetizer

R IR N
Pork Dumplings with Crab Roe 'i ?;J

S i 7k i

Live Seafood
RBEF L @
Shrimp Dumplings \

g i /) SR
Seafood

with Bamboo Shoot

Mo 8

PR -
N 155
Poultry

N

“1(%%
=

RES

AR Pork, Beef, Lamb

Steamed Pork Spare Ribs
with Shunde Flat Noodles

" D8

IS
&

NX

Hot & Spicy

. I (<)
G B R S
Bean Curd &

Vegetables

N7 e
(X
=

X

Ttk ¥ Vi 15 Bk i

Dace Fish Balls

"48

Premium Seafood

N
&,

o o7 R
Congee,
S Fik spio AT © G ITIE20 - FEHEBURITEI S - HHNI0%MR 5 % - Noodles & Rice
@ 5% Vegetarian EKRESE - M ENANELHRE - T SEAE MRS AN - g
. , | Tea charge: MOP20/person. A!I prices are in I\_JIOP and subjectto a 10% servige charge. _Photos for .reference o_nly. N
t EiJm#E4r Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;l:ﬁ:l:: J:Ié—}' & EH LIIZI]:'
e A A A A A AR SR Ay Birds Nest &
Ny ey ey ey Y n Y Y n Y Y n Y e Y e Y e ¥ N v P ¥ ¥y Dessert



A Y
S

Dim Sum

Btz XU ~ in
Chicken Feet with Hj‘ % j‘ﬁ fl\

Black Bean Sauce Seasonal

AN 4 o Recommendations
MOP

N e
_@4
S

i W R

Signature Dishes

NS —H

TN ()
ke Wk B pij 3K X
Roast Meat &
Appetizer

TR MR
Pan-fried Turnip Cake ‘2;‘,
with Air-dried Meat

" 48

Soup

Jif 7K 1hE fif

Live Seafood

.
N

g i /) SR
Seafood

PR -
N 155
Poultry

7 | AR Pork, Beef, Lamb
Shunde Style Pan-fried e <
Green Pepper Stuffed O — R
with Fish Paste $ ﬁé
LA b '
vor 48 Hot & Spicy
- £ = B ) @
G Bsi 2R S
Bean Curd &
. Vegetables
ST ; -
Steamed Chicken ‘E'(g@
d Gi B > G
and Ginger Bun I,/f?\ % {@ "jli

b 42 Premium Seafood

55 493 T VR

Congee,
% Spi N — i
S @k Svics FAL  SAORIIT20 « FR S IIUR (T A8 - M M10%MR %5 2% - Noodles & Rice
’. % 3% Vegetarian BRRESE - IXEMR|VEEISH RN - TR Ea B MRS EM - —
Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. N

* EiJm#E4r Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. iz st

-— e 5 KL b
70 HH

AREARE R R R R R R R R X
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KD

Dim Sum

— g
M2
Seasonal

Recommendations

i W R

Signature Dishes

i <e e & (PR fFRe)
Deep-fried Crispy Crab Pufts Minced Pork
and Crab Meat in Shunde Style

(min. 2 pcs)

fﬁﬂg‘g 48/ flax pcs Roast Meat &
Appetizer

V]
S
A I = F

Wok-fried Fish Jaw

Mr238 Uit 7K i %
Live Seafood

g i /) SR
Seafood

Sizzling Clay Pot Chicken
with Sliced Eel

Mior 298

N

%)
N

N

PR -
N 155
Poultry

Al 2K
Pork, Beef, Lamb

TR
R A KA 2
Braised Mud Crab with Gourd

B Hot & Spicy
Mr288

(]

S
N\

SNIXDL—0
]

B R R
Bean Curd &
Vegetables

NS
N\
NX

237851 S

Premium Seafood

R AL R D PR
Stir-fried Mud Crab
with Spicy Sauce

" 668

e AT IR S
Congee,
S Fik spio AT © G ITIE20 - FEHEBURITEI S - HHNI0%MR 5 % - Noodles & Rice
@ 5% Vegetarian EKRESE - M ENANELHRE - T SEAE MRS AN - =
. , | Tea charge: MOP20/person. A!I prices are in I\_JIOP and subjectto a 10% servige charge. _Photos for .reference o_nly. N 5’
* EiJm#E4r Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;l'ﬁl:: ‘_i%. & EH‘ I:IIZE[ N
e A A A A A AR SR Ay Birds Nest &
Ny ey ey ey Y n Y Y n Y Y n Y e Y e Y e ¥ N v P ¥ ¥y Dessert



KD

Dim Sum

2RI TEMD == (EHPT) "or 138

MOP
Pang’s Signature Platter Choice of 3 (2 pcs each)

I < HE S

INE (BP) .
Choice of-g (2 pes each) fﬁll;{]cgg 26 8 Seasonal

Recommendations

M iﬁggg cs g saaggg cs
Lotus Root Cakes 68 /3{41 P Prawn Cakes 6 8/3{4: P 1:3 Hﬁ '—;l&;;

fupt T TR T TS VAN Sicnacure Dishes
Fish Cakes Bean Curd _
=

%E% ?ﬁggg 68/3{4: pcs }%E iﬁ{}g‘g 68//’]‘* Small Jk% [He & ﬁ_i!j % ‘é
Taro Rolls Jellyfish Roast Meat &
Appetizer

7

Soup

Jif 7K 1hE fif

Live Seafood

g i /) SR
Seafood

PR -
N 155
Poultry

Al 2K
Pork, Beef, Lamb

AN SSYNINEE MIT408

Braised Superior Shark’s Fin

¥ R
£ 7 £ 2 5198  ZHsnLG "5228 |

Minced Dace Pufls, Seasonal Braised Fish Head, Spring Onion

Mushrooms and Fish Broth in Clay Pot and Ginger in Clay Pot (%

SRR <
Bean Curd &
Vegetables

N7 e
N/
N O
&5
N

2 Vi 15 WK

Premium Seafood

55 493 T VR

Congee,

S spio FALL © HM 20 - FEGILURITEIE - FHMI0%m %2 - Noodles & Rice
@ %5 Vogetarian EKRES% - MIEMANENGRE - 5T SR8 RS B - —
Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. N
t Fifiie 4+ Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;‘llill‘: iz st & ﬁﬁ [ |
e 5 o

Bird’s Nest &

Dessert



PEIH W&k 302 me) Q8
Sautéed Angus Beef Tenderloin with Honey and
Pepper Sauce

N RIPEEY)
Shunde Style
Scrambled Egg White,

Milk and Scallop

iR -l "Wir158  HKEUWME T 2158
Braised Pomelo Pith with Braised Pork Knuckle and
Shrimp Roe Preserved Plum in Clay Pot

LRV w188 FRRERKAUSR (2R  mn7gun
Sweet and Sour Pork with Crispy Chicken Wing
Strawberries Stuffed with Dried Scallop and

Glutinous Rice (min. 2 pcs per order)

P &% Spioy Frg - §A0RIT20 - AMAENBHLURIITIHE - FHM10%Mmk 52 -
@ %5 Vegetarian ARESE - MAEMRNEIREMN - ETAEMENRSEMN -

Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* EiJm#E4/ Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

KD

Dim Sum

SIXDC— X
T3
N < FHE 41 S
Seasonal
Recommendations
N e~
\(T)

i W R "

Signature Dishes

TN ()
be BR B |l oK =
Roast Meat &
Appetizer

7

Soup

Uit 7K vhi i

Live Seafood

g i /) SR
Seafood

XIS —X
N(0)
—

D

N

PR -
N 155
Poultry

Al 2K
Pork, Beef, Lamb

Hot & Spicy

o

— e o t&
GIEBfiRR %
Bean Curd &
Vegetables

NS
N\
NX

237351 S

Premium Seafood

S\ —X
X

55 493 T VR

Congee,
Noodles & Rice

‘ﬁv o

S5

e 55 By il i
Bird’s Nest &

Dessert



R
N

5D '

Dim Sum
¢ | EFEHERP RS NN s —
Barbecued Goose | \%* -f, ) P 15‘4@!:
filhe 0 1 % I < HE ) E
Regular Half Whole e =

5238 ME488 888 ——= -

Recommendations

N

i h R

Signature Dishes

R
e IR Bz Hij R %
Roast Meat &
Appetizer

/ i

y o
»,
)

Soup

N
P

Uit 7K vhi i

Live Seafood

g
Wb
Seafood

‘%@

NX
N

e

i A7 52 Pocitey

Signature Barbecue Pork with Honey

"5 288

Al 2K

Pork, Beef, Lamb
i g e ffl £ X5 22 -
Shunde Style Tossed
Shredded Chicken and Hot & Spicy
Vegetables

NN
&Y

SRR T
Bean Curd &
Vegetables

NS
&Y

1247251 S

Premium Seafood

N T

Wr r ‘@?:
G AT
Congee,
AR G R e T L TR T I Noodies & Rice
@ 5 vegetarn BAAMEY : RHERSHELRER AT ARNAHRSEN —
A BB Chets Recommendation kst W 1 S i of 108 16 o Iy FhFERS et e 5t =
“ - XSS
A T e A T A e AT e S e AT N A e AR R AT e AR R T e A% e gmmﬁk
0% e 0 Y Y Y Y Y Y Y Y Y Y Y e Y Y Y Y Y Y Y YY)y essert



KD

Dim Sum

ZIHE T EREE-
Marinated Peal Mushroom
with Spring Onion Oil

s 88

P ©
SR PO

Seasonal

Recommendations

)
X

i W R ‘

Signature Dishes

A ()
5 EEN J e
FEARFKZEEILR I mixgQ Al W

MOP
Marinated Arctic Roast Meat &
Surf Shellfish and Okra Appetizer
with Wasabi

7

Soup

N RS AR

Crispy Spring Rolls
Wrapped in Lard Net

Jif 7K 1hE fif

Live Seafood

W )y ey

g i /) SR
Seafood

= d
28 15
" . . Poultr
T EN m1£108 ‘
JCHYﬁSh Wlth Chili Oil N e
and Vinaigrette ‘t%%

Al 2K
Pork, Beef, Lamb

N
Hot & Spicy
v o i M 108
Sliced Beef Shin
with Soy Sauce

. I (<)
G B R S
Bean Curd &

Vegetables

N e

— # 1%‘%
12418530 S

eSS w08 Premium Seafood
Marinated Sea Whelks - ——
with Wasabi g*g *5} E F’i | tf“.%
t &
Congee,
S #k Solo S - HHME20 » FEGHSHILIATTTES - HIIMI0%M 2 - Noodles & Rice
@ 5% Vegetarian KAESE - AREMANEE SR - 5 F SR ERRS E - g
. , | Tea charge: MOP20/person. A!I prices are in I\_JIOP and subjectto a 10% servige charge. _Photos for .reference o_nly. N
t EiJm#E4r Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;l:ﬁ:l:: J:Ié—}' & EH LIIZI]:'
T A A A N A N AR SR AN RNy Dird' Nest &
Ny ey ey ey Y n Y Y n Y Y n Y e Y e Y e ¥ N v P ¥ ¥y Dessert



RIStk 17
- Double-boiled Fish Head
| and Seahorse Soup with

{1 1lC-k}-inese Herbs
R L

mendatlon'

1n Lobster Broth

ior D 88 e

EASEE G 05238
Shunde Style,
Spotted Grouper oup

e ﬁuﬁn@m B ASILURI T - M IN10% MR 5 % -
Eenvee‘mﬂEﬁ‘Mﬁ §UR I T REATAE S E
i WAL i Y Tea charge: MOP20/person.

jice ch f_e Photoe for reference only.




KD

Dim Sum

I < HE S

Seasonal

Recommendations

v

"!i;;i

—

1 B %
Signature Dishes

Jok BR B2 Al 3R %

Roast Meat &
- Appetizer
BARNSE Mt ]148
Crab Meat and
Pumpkin Soup ‘Z;J

Soup

Jif 7K 1hE fif

Live Seafood

i I /) 2R

Seafood

i by "%298 &

Partridge and Fish Maw Soup Poultry

Pork, Beef, Lamb

Hot & Spicy

S22 il

. . er pcrion Per po: —a e
SPILE KB Wr88  Mr268 B R R
Pang’s Soup of the Day Bean Curd &

‘ ) Vegetables
B EALD ME/8 -
Tomato Egg Drop Soup ‘ ‘(%g
) 2 Vit IR

—F+PN R Mg oy | 5 3 Premium Seafood

Twenty-four Solar Terms Soup

55 493 T VR

Congee,

S spio FALL © S IITE20 - FAHILURITEIE - FFHINI0%mR %52 - Noodles & Rice
@ %5 Vegetarian E K RES% - MAEMANENGRE - 5T SR8 MRS B - —
Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. N
t Fifiie 4t Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;‘llill‘: iz st & ﬁﬁ [ |
e 5 o

A alla

iy L4\ N T T T % TN S, TN TN o, o\ I N B.d’N &
R R R I I
LI PP XIS

Dessert



I
MOP

Mud Crab =+
(ZZLY | Ly [ kX YERD)

(Fried with Ginger and Spring Onion / .'
Fried with Chili 7 Fried with Garlic and Chili

ik 2RI S RIS
Steamed Giant Scottish Razor Clams Market Price
with Garlic and Vermicelli

5 = Rfigh  SEAITT20 - FANHEHLIATITIHE « M M10%MESE -
“ BARESS - M EARYEIHREY - i5F R5EATERS A o

=3¢ Vegetarian

A Tea charge:

s X All prices are in MOP and subject to a 10% service charge. Photo
C—/ ! EIH#/r Chef's Recommendation

S Please inform the service team of any food allergy or dne’t'ﬁryreqwre‘ma'l prior S

=) TR .

XN _ A A | . : /<X
SR = —

N\
TN




KD

Witk / Dim Sum

, €
- IR

Seasonal

Recommendations
NP —X
X
N

i W R

Signature Dishes

.:EE Y 1%@' %

A JEHP Ly J TN )

| Green Lobster Market Price k% I]* & A >R X
Roast Meat &

Appetizer

7

Soup

Jif 7K 1hE fif

Live Seafood

LA B INEil

Australian Lobster Market Price

ZHEHE I A7y

. . : » _._.’
épotted Tiger Market Price {ﬁ ﬁi | ,J\ =
rouper
Seafood

PR -
28 15
Poultry
%)

X
1

Pork, Beef, Lamb

VR (5% | KSR I LR ) :
Sabah Giant Grouper Market Price Kuruma Prawn  Markert Price % ﬁ
(Small / Large)

Hot & Spicy

(

SN0
,

—_
: )

(7% [ BT | Z W | 2200 | Bt st TV [ PA=AEsRSO0DKDER [ J1RE [ 7R3 [ BRZR) 3 Ry i 5

(Steamed / Braised with Bean Curd Sticks / Baked with Cheese / Fried with Ginger and Spring Onion /
Braised with Bitter Melon / Fried with Broccoli or Choy Sum / Fried with Sichuan Spices / Bean Curd &
Poached in Sichuan Chili Broth / Braised with Pickled Vegetables) Vegetables

o
"

123721 S

Premium Seafood

N
&,

W
Congee,
% Spi N —— i
S @k Svics FAL  SAORIIT20 « FR S IIUR (T A8 - M M10%MR %5 2% - Noodles & Rice
@ 5% vegetarian EEAESE - MNEMENETHRN - 5T AENENRSEN - o
Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. N

* EiJm#E4r Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. iz st

-— e K
70 HH

RSN ARy Dt Nes &
T Dessert




Froeth
Marble Goby

(hERzZ% [ Hi= )
(Steamed / Deep-fried with Soy Sauce)

I A5t

Market Price

Ssuyap il Nt
Fresh Sole Market Price
({%ﬁ Steamed)

B N4t

Green Crab Market Price

(ALY [ Bl [ Bri7% [ EHZR)
(Fried with Ginger and Spring Onion / Fried with Chili /
Steamed with Aged Mandarin Peel / Steamed with Egg Whites)

T =R 5 Q)
Giant Scottish Razor Clam

(min. 2 pcs per order)

G 2225 | et hn227% | XO)

(Steamed with Garlic and Vermicelli /
Steamed with Black Bean Sauce and Vermicelli /

Sautéed in XO Sauce)

iy

Market Price

fififa (2 15) iy

Fresh Abalone Market Price
(min. 2 pcs per order)
Gk 227% | St ¥nee 7% | simnzs)

(Steamed with Garlic and Vermicelli /

Steamed with Black Bean Sauce and Vermicelli /
Steamed with Garlic and Chili Sauce)

j &k Spicy
’. Z 3¢ Vegetarian

* FEf#E/r Chef’s Recommendation

Ik - S0RII7T20 - AIBEHEHUETIHE - FHm10%MkR 5% -

FRESE - IXEARYEEIHREY BT SErE MRS EM -
Tea charge: MOP20/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.

KD

Dim Sum

N e
N 4’4

<,
NX

N

I < HE S

Seasonal

Recommendations

NP —X
(X
=)
X
N

11 3R
Signature Dishes

TS
B ok i
Roast Meat &
Appetizer

7

Soup

Jif 7K 1hE fif

Live Seafood

g i /) SR
Seafood

PR -
28 15
Poultry
%)

X
1

K

Al 5%

Pork, Beef, Lamb

&
X PR
Hot & Spicy
—a £ = B e @q
G B R S
Bean Curd &
Vegetables

N7 e
v,
N 4
Av‘

5
N\

2 Vi 15 WK

Premium Seafood

N o
&
N

N

55 493 T VR

Congee,
Noodles & Rice

NS
N

e 65 b fH o

2

A A O A A S RS RN RSOy Birds Nest &
SRS R SR RS R SAR R SR KSR K IR RS KSR KSR RS K SO RS0 KM




2Lt b ITHE e SE  MIE348

Braised Giant Grouper

and Bean Curd Stick
in Clay Pot

3 —— - = . C

o
XOBBEGHHT  "2338
L AF 5 Sautéed Scallops with
Honey Beans in XQ

Stir—fried Mantis Shrimp

with Termite Mushroom

" 388

Zfi#s  §ET20 - REMBYLLETNIEITE - HMM10%kS5E -
HRERESE - M EMENEESRN - FFRErTENRSER -
Tea charge: MOP20/per30n ,f

f/,/’AII prices are in MOP and subject to a 10% service charge. Photos for referen’cé dﬁf}/ f
e mfo , "tp vice team of any food a!lergy or dletary reqwrements prior to ordenng :




KD

Dim Sum

N e
NE
3

N,

I & #E 4+
o | BT EF RSk T Seasonal

Fried Prawns with Soy Sauce Recommendations

"688

i W R

Signature Dishes

Roast Meat &
Appetizer

FEBre 5 TINL ERAR AE £ )5S
Braised Stuffed Fish Tofu and
Bitter Melon in Clay Pot

*ior 180

7

Soup

Uit 7K vhi i

Live Seafood

g i /) SR
Seafood

WD L i
Shunde Style Stir-fried ‘@é
Dried Squid and Chives ? {'%? N
el 99 Poultry

Al 2K
Pork, Beef, Lamb

Bl

Hot & Spicy

(]

S
N\

SNIXDL—0
]

B R R
Bean Curd &
Vegetables

NS
N\
NX

237851 S

Premium Seafood

£ | Bl

Deep-fried Squid with
Garlic and Spicy Salt

Mor 158

TR
e )
585 497 Tl YR \
Congee,
S spio L% IR0 o FAHHEIILURITTEHE + JEMM10% M % - Noodles & Rice
@ 53 Vogetarian E A RS o MIMEMANET SR - T AR B RS A - —
Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. N ﬁl
* Fifiie 4t Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;‘llﬁll‘: iz st & EH‘ =
e 5 o
N TSN TS N TSN TS A TS R A TS /A A TS /N TS /AN TSN TSI/ TS /R TS /NS ’N&
A AN ».()d 19,0 dp () dp () dp () dp () dp » () ay, Bird’s Nest
A A e S e S S e A e S e S e e S e S e a % e a % e

(3
oy Dessert




Clay Pot

1T 23 8

MOP

j &k Spicy
,. Z 3¢ Vegetarian

"‘i_.g )i/ Chef’s Recommendation

wh e 22 R

Braised Prawns with
Garlic and Vermicelli in

W

MOP

T 54

Ik - S0RII7T20 - AIBEHEHUETIHE - FHm10%MkR 5% -

FRESE - IXEARYEEIHREY BT SErE MRS EM -
Tea charge: MOP20/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.

N ENEE S
Pan-Seared and Baked Fish

Jaw in Bean Paste Sauce

1883

P T G IOPEER

Stir-fried Grouper Fillet with Morel

Mushroom and Runner Beans

T

MOP

348

v ae e A% Yt e
PSP

KD

Dim Sum

N T ey
2
X

N\,

I < HE S

Seasonal

Recommendations

N

i h R

Signature Dishes

R

ke Bk e Al SR
Roast Meat &
Appetizer

7

Soup

Uit 7K i i
Live Seafood

XK X

A (Y
&)

N

g it /) SR
Seafood

PR -
N 155
Poultry

T e
\(2)
NPX

K E

Al 5%

Pork, Beef, Lamb

Nzem
(%)
T

Bl

Hot & Spicy

1!:‘4@'1
—a =~y e b} Q-%:
SRR RR =
Bean Curd &

Vegetables

N T4 e
) ()
NX
2

2 Vi 15 WK

Premium Seafood

DC—X

D
=
N
(=)
%
)

55 493 T VR

Congee,
Noodles & Rice

=

T
N

A S T
Bird’s Nest &

Dessert



HEBUDUF A
Stir-Fried Minced Shrimp in
Shunde Style

"168

PR 2 XS M KRt B
Stir-Fried Pigeon Breast with
Pickled Ginger and Termite

Mushrooms

M 188

XOB I i/ vk ik fif)
Stir-fried Fresh Abalone with XO Sauce,
Pickled Mustard Stem, and Garlic Sprouts

s 20

fRER (32 / i) ®IE238

Prawns (Stir-fried with Scrambled Egg / Stir-fried)

KD

Dim Sum

I < HE S

Seasonal

Recommendations

i W R

Signature Dishes

TN ()
be BR B Hij >R =
Roast Meat &
Appetizer

7

Soup

Jif 7K 1hE fif

Live Seafood

g i /) SR
Seafood

PR -
N 155
Poultry

Pork, Beef, Lamb

Hot & Spicy

— e o i @
G B iR R S
Bean Curd &
Vegetables

N7 e
N/
N O
&5
N

2 Vi 15 WK

Premium Seafood

55 493 T VR

Congee,

S spio FALL © S IITE20 - FAHILURITEIE - FFHINI0%mR %52 - Noodles & Rice
@ %5 Vegetarian E K RES% - MAEMANENGRE - 5T SR8 MRS B - —
Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. N
t Fifiie 4t Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;‘llill‘: iz st & ﬁﬁ [ |
e 5 o

Bird’s Nest &

Dessert



N

Deep-fried Chicken with Garlic

FH A
Half Whole

or 198 Mk 388 )

All prices are in MOP and subject to a 10% service charge. Phot
Please inform the service team of any food allergy or dietary require

fif Al Bz 65 A
Braised Goose Web,
Pomelo Pith and Abalone Sauce

"or 1 2.8 it

I i o
Shunde Style Braised Goose

with Salted Fish

ZAuge - S40RINT20 - MEMBELURTITE - FEN10%MkS % -
BRRAESZE - IXEARMEISRE - T RABE;

Tea charg

PV

MIIc
MOP

R 55 A -
OP20/person.
for reference only.
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KA WLAZSEMEREFLES

Cold Pigeon with Ginseng

and Yellow Rice Wine

Mi0r 238

ISErS X iRl L)

Steamed Chicken with

Jun'an Preserved Vegetables

BT

MOP 298

Aeah s 55

Braised Goose Web and Mushroom in Clay Pot

j &k Spicy
’. Z 3¢ Vegetarian

Q & i+ Chef’'s Recommendation

AP,
\/

X
(X /

(3

R PRI
SRR

REAEBLACNY

21 b FLnY
Deep-fried Baby Pigeon

» GALETT20 - FAEMEHLLRTNTTIHE - FMM10%kR S -
FRESE - IXEARYEEIHREY BT SErE MRS EM -
Tea charge: MOP20/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.

Poached Chicken
with Dried Scallop

R —H
Half Whole

e 198 R 388

108

KD

Dim Sum

I < #E 97
Seasonal

Recommendations
"-"-f:

3 B %

Signature Dishes
‘ﬁo

be BR B Hij >R =

Roast Meat &

Appetizer

7

Soup

Jif 7K 1hE fif

Live Seafood

i I /) 2R

Seafood

PR -
N 155
Poultry

Pork, Beef, Lamb

Hot & Spicy

Rk

Bean Curd &
Vegetables

N7 e
N/
N O
&5
N

2 Vi 15 WK

Premium Seafood

55 493 T VR

Congee,
Noodles & Rice

T

25
N

Me 55 B Bl A S

Bird’s Nest &

Dessert



BeT R ST \!

Signature Pork Spare Ribs with Gravy j

Mios 238 -

QN dy N
ljﬁ!_%%%é%
LY & \ Signature Deep-fried Spare Ribs with Garlic

e |t R 1 88
i R iy MOP .

g

pert TR
Stir-fried Angus Beet Cubes e

and Runner Beans in Gravy ——

"398

Z{i# - §UET20 - RBEMEHLLRETITITE - FH O%Hﬁ% e =
EERES% - xiEMEMETHRE - la:F,.‘ﬁﬁuﬁﬂIHE%M =
Tea charge MOP20/person. :
e All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! & f#E /T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




ey &Sl
Braised Beef Brisket

in Tomato Sauce

Hor 198

MR
Braised Pork Belly with
Preserved Vegetables in Clay Pot

"or 198

# | fEsR A oF 25 IR HE
Steamed Pork Spare Ribs with
Shunde Chili and Black Bean Cake

"or 198

W Ei% Spioy FE% - SARTT20 - FREMEHLGRITTITE - FMIN10%EEE -
@ % 5% Vegetarian FRES% - M EMRNETRRE - & FSEHEHRSH -

Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* EiJm#E4r Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

Dim Sum

Iy < HE 7

Seasonal

Recommendations

1 B %
Signature Dishes

N4
N

Roast Meat &
Appetizer

7

Soup

Uit 7K vhi i

Live Seafood

g i /) SR
Seafood
w‘.:@

R
N

PR -
N 155
Poultry

Al 2K
Pork, Beef, Lamb

Bl

Hot & Spicy

X

— e )
GG B iR S
Bean Curd &
Vegetables

SNIXDL—0
]

NS
N\
NX

237851 S

Premium Seafood

Wr, r E‘@
oA R T

Congee,
Noodles & Rice

‘%Vg'
e B3 K H

Bird’s Nest &

Dessert
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Dim Sum

‘ &
M2
Seasonal

Recommendations

N

i W R

Signature Dishes

RN T4
N(%)
»r, B 0‘3:
be BR B i K %
v 4 y/\¢ Bl Roast Meat &
Poached Chicken Aonetizer
in Chili Sauce PP

7

Soup

Uit 7K vhi i

Live Seafood

g i /) SR
Seafood

XIS —X
N(0)
—

D

N

¥
7 | ISR g8 Poultry

Hot and Sour Seafood Soup

Al 2K
Pork, Beef, Lamb

Hot & Spicy

s | FERTE
Deep-fried Pork Spare Ribs

in Sichuan Sauce

Mior 238

. I (<)
G ER
Bean Curd &

Vegetables

NS
N\
NX

2 Vi 15 Wk i
) Premium Seafood
7 RS mMx368
Hot and Sour Shark’s Fin Soup

T &
oA R T

Congee,
S #k Solo S - HHME20 » FEGHSHILIATTTES - HIIMI0%M 2 - Noodles & Rice
@ 5% Vegetarian EKRESE - M ENANELHRE - T SEAE MRS AN - e
. , | Tea charge: MOP20/person. A!I prices are in I\_JIOP and subjectto a 10% servige charge. _Photos for .reference o_nly. N g
@ EiJm#E4r Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;l:ﬁ:l:: J:Ié—}' & EH‘ ':II:E' N
e A A A A A AR SR Ay Birds Nest &
Ny ey ey ey Y n Y Y n Y Y n Y e Y e Y e ¥ N v P ¥ ¥y Dessert



j &k Spicy
’. Z 3¢ Vegetarian

* FEf#E/r Chef’s Recommendation

BBz e £ Sk
Steamed Fish Head with
Fermented Chili

Hior 238

< WAFEMTR

Braised Eggplant, Minced Pork and
Salted Fish in Clay Pot

52 KB MR S
Mr Pang’s Braised Bean
Curd and Minced Pork
in Chili Sauce

M 128

B LD =E A
Stir-fried Shredded Lamb
with Wild Chili

"or 158

128

Ik - S0RII7T20 - AIBEHEHUETIHE - FHm10%MkR 5% -

FRESE - IXEARYEEIHREY BT SErE MRS EM -
Tea charge: MOP20/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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B ok i
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7

Soup

Uit 7K W3 BF
Live Seafood

W )y ey

g i /) SR
Seafood

PR -
N 155
Poultry

N

“1(%%
=

Al 2K
Pork, Beef, Lamb
% PR

Hot & Spicy

. I (<)
G B R S
Bean Curd &

Vegetables

N7 e
(X
=

X

123721 S

Premium Seafood

N o
&
N

N

55 493 T VR

Congee,
Noodles & Rice
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N
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Bird’s Nest &
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SRR LY AT A
Braised Bean Curd, Salted Fish
and Chicken in Clay Pot

Mor 138

" P

R T T S G g,

R L 3

FE AR T I

Poached Loofah with |
Scallop and Dfied Qhi

05138




A Y
S

Dim Sum

I < HE S

Seasonal
9| ABRMEGE Recommendations
Braised Bean Curd and
Bamboo Pith

w148 1 9 3%

Signature Dishes

NS X

TN ()
ke Wk B pij 3K X
Roast Meat &
Appetizer

7

Soup

B2 -9
Steamed Tofu with Scallop with

Fermented Black Bean Sauce

" 168

Jif 7K 1hE fif

Live Seafood

.
N

g i /) SR
Seafood

PR -
N 155
Poultry

TRERET R (2R % " 168

Mixed Vegetables with Wild Mushrooms and I?"\‘] &

Dried Seafood in Clay Pot IS

Pork, Beef, Lamb
Seasonal Vegetables $ .
CRID /=2 [ JEAE | K / v=214E) ﬁ

(Choy Sum / Kale / Chinese Lettuce / Chinese Cabbage / Broccoli) Hot & SPle

FEAED\ | BN Mo 168 (=

Braised with Dried Scallop / Crab Meat =2

IR | BRE /) L7 rae 158 Vegetables
Clay Pot / Poached with Salted and Preserved Eggs /
Poached in Superior Broth

23R S

W | B8 [ weaEkd [ ik w108 Premium Seafood
Stir-fried / Poached / Stir-fried with Garlic /

Poached with Salt and Oil —
Vs
W R
| l, &
Congee,
S R Spioy Ffrd - GAOAITIT20 « FE A HLUR T - M IN10% MR % 2 - Noodles & Rice
@ 5 vegetarian AHRESE - MIEMANEHSRS - & F 588 KR % H - =
* E i/ Chef’'s Recommendation feacharge: Momojpegzggméﬁigrnigi’;ﬁ;u:ﬁ:daa}lgzyssxf:;rzarrg:&ipmlﬁte?}isf‘;'ril’gﬁf g?:e?i?g- iz st [ | g
) | T
O A e A O A RO e A p A O p ey Bind Nes &
Ny ey ey ey Y n Y Y n Y Y n Y e Y e Y e ¥ N v P ¥ ¥y Dessert



AT —J:ﬂ: (531
MOP per person

, T A \ iy ] A liu'lLi' .I' : / - 'I'. i
W i aiellly Bl A
Braised Crab Meat Ty ]1 ? AR e
with Supreme Sh_z;;rk_’-s Fm

| RrE
MOP

(1 0 I | :'II‘.I ity rl ,l'l'l I.'-' I fidl : ;' AN
-LWf'ﬂiqwﬁﬁJg@Wwwwﬁ|¢uﬁ SHLRITL20 - FIAHEHIELIA TS #me%m%EOﬁi'
%Hy;p“;}¢ wﬂv-n'J W’@Hg#ﬁﬁ ww&ﬂ mﬁﬂﬁﬁﬁ $5§mﬁﬂﬁ%ﬁMq-”'

n ' | ; i i { g j'dl i) :| "\ H 1 1 Tea Charge: MOPQO/ e !
i -i.-iAiI prlces are in MOFg ar‘ ubJeCt td« a 10*’ Eérvlc

I ')
"’I_I'
I':"!rf TN

i Y f
%i Vegetellrlan j { Jf'}H II 'fJ J

f |-|I .!I ||:r| f{

;i MR Y| o T e bharge*Photos for
EI J?ﬁiﬁcfr Chef sHecémmendancf r;{f]. i rf P I-Ib’r;in'form tHJ'é.JiJséryIC_Eﬁr'I;tL:ar v&fﬁ]ﬁﬂ/ fo ;alle}'g&(?’drd:ﬁarylreqﬂlrements pnozj% \’\‘%
I|I | " i ‘-! l el ..II il i L' II | '..“" i ;Ili'l'; .'II' f,l 1 | *'“ .x | !.’. | ,."! | \
' , (411! L R @0 0T TRV 8 ft b At |'" T ,{.’ . Tl ‘|
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Dim Sum

FEALEE Rk £33 "o 728

Sautéed Shark’s Fin with Crab Meat and Bean Sprouts

N < HE 91
Seasonal

=i izl 5 48 3 Recommendations

Superior Shark’s Fin in Chicken Consommé

v

Nz
R
<

2] Joedb e 22 it i SIS Sl 33 B 3
Braised Supreme Shark’s Fin and Shredded Fish Maw

in Superior Soup

Signature Dishes

TN ()
be BR B Hij >R =
Roast Meat &
Appetizer

5 43k - 7
Braised 4-head Whole
South African Abalone

ME45 8

Soup

Jif 7K 1hE fif

Live Seafood

g i /) SR
Seafood

2 A
e
a7 HHIE 4RI S Poultry

Braised Kanto Sea Cucumber

with Abalone Sauce

7 ¥
ME368 .. A 2%

Pork, Beef, Lamb

Hot & Spicy

SIXDA

G iRk
Bean Curd &
Vegetables

N 74 e~

e — E

Ji I 23 it £ M (88 Bt
Braised 2-head Whole Australian Abalone

2 Vi 15 WK

7 Y Premium Seafood

55 493 T VR

Congee,
S #k Solo S - HHME20 » FEGHSHILIATTTES - HIIMI0%M 2 - Noodles & Rice
B 3 Vegetarian E A RESE o XHEMAWB TSR - 4T SRS RSN - -
* i VfiE ST Chef’'s Recommendation ea charoe: Momwpegzgé::méﬁilﬁrnzigi’;ﬁ;u:ﬁ:daa}lgzyssﬂf:;rzag:&ipmlﬁte?}isf‘;'ril’gﬁf g?:e?i?g- <t | \
) - BT
A R A A e e A N A N A e e A AN a ey Dird's Nest &
e Y e Y e ¥ e ¥ Ve Ve Y Ve Y N Y N Y Ve Ve VeI Van¥y  Dessert

"y



SHE P bt e e
HREEE AN
Congee with Bird’s Nest

A N Y.
wand M ince d Chicken

V0 ! \\.
3 Vegetarian'\\ \ |
T\ A\ \ A\ \ \ x |
SRR Chef's Re
[ X !-II \ W, I\-. ; \

/

fif 0 YIS 7 X5 1)
Abalone and Chick

1T

\
\

238

A
’,

e Ay kb
Shunde Style Fried Noodles
with Shredded Fish

M o

MOP

128

N s
AR 15 i 81

‘%' LN A ) v \ \a ; A

BT S o FR 010 %R 55

2 - A ARRHTE AR 3 )
\  Teacharge: MOR20/perso

vice charge. Photos for reference o

\




%A

/

A
[

Dim Sum

I < HE S

Seasonal

Recommendations

‘\h ﬁ@
. ﬁ

i W R

Signature Dishes

el MG128

Seatood Congee

NS —H

TN ()
be BR B Hij >R =
Roast Meat &
Appetizer

W
7%+ 88 Soup
Poached Pork Dumplings

Uit 7K vhi i

Live Seafood
! %ﬁiﬂ@m » » —-
Pang’s Signature Fried Rice Yﬁ .ﬁﬂé 4 J\ %
mix 198 Seafood
D K
2N 15
Poultry
> < >f&
vZ = - - 5 . .
IRZZE SR "1:9Q BES
Noodle Soup Lettuce and Fish Ball Congee Pork, Beef, Lamb

i3 g PRIRAE "5238 \o

Prases . Minced Giant Grouper Congee % Tf:ﬂé
£ Hot & Spicy
b a5 "x78
Fish Ball N | -
AN — — g _
W ER i (Q - ST
) - M Bean Curd &

Chicken T
— a0 Vegetables

ﬁibﬁ&:lﬂ iﬂhr}gg 68 - ,_ = 1,

Beef e ‘}”' ’ v N
=N 125 iR
§ Premium Seafood
Yk R
985 47 TH TR :
Congee,
A oy FAr% - GHORIIT20 o FAMHIILIEIEITE - FEMMI10% MBS 2 - Noodles & Rice
’. £ 3 Vegetarian BRARESE - IWNEMREVMEESRE - F T BB AMRSEM - T
* i f+ Chef’s Recommendation ea charge: Momwpegzgégm;ﬁilﬁrnmﬁ;ﬁ ;u:ﬁ:daa}lggrgyssﬂf:;rzarrg:eifer:::te(:isﬂgrirgﬁf g?:e?i?g- iz st [ | i®
. - LT
A A A RN AT RSN AS e O e &
ST NS WIS VS WIS IS VY B B VY WIS SIS SIS WISy Y Dessert
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Dim Sum

P
DR P

Seasonal

Recommendations
NDXK—X
NX

i W R "

Signature Dishes

2 R X g5
Tossed Noodles with Shredded

Barbecued Pork, Spring Onion
and Ginger

Mior 138

TN ()
be BR B Hij >R =
Roast Meat &
Appetizer

7

Soup

Jif 7K 1hE fif

Live Seafood

T LRI

Y . i
Fried Rice Noodles with {ﬁ ﬁi /. J Y OR
Angus Beef and Bean Sprouts §  Seafood

Mior 178

PR -
N 155
Poultry

N

W, &

IR
. = B Pork, Beef, Lamb

Hot & Spicy
IR -
G B R S
Bean Curd &
Vegetables

bR 224 LB KK ¥
Stir-fried Rice Vermicelli
with Olive Kernels and

Shrimp Head Paste

%5188

o
"

123721 S

Premium Seafood

N
&,

o o7 R
Congee,
S Fik spio AT © G ITIE20 - FEHEBURITEI S - HHNI0%MR 5 % - Noodles & Rice
@ 5% Vegetarian EKRESE - M ENANELHRE - T SEAE MRS AN - g
. , | Tea charge: MOP20/person. A!I prices are in I\_JIOP and subjectto a 10% servige charge. _Photos for .reference o_nly. N
t EiJm#E4r Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;l:ﬁ:l:: J:Ié—}' & EH LIIZI]:'
e A A A A A AR SR Ay Birds Nest &
Ny ey ey ey Y n Y Y n Y Y n Y e Y e Y e ¥ N v P ¥ ¥y Dessert
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Sweet Mung Bean Soup
with Kombu

48

LY

"

i 5 ) \-‘\'1\'_%\‘
Superior Bird’s Nest wit

Rock Sugar

LIV 5 88 ?Tg/
<A

ety

S
N
N,

%Chllled Sago Cre;{m

\Q\?'[tb Mango, Pomelo o

\\:_- \ ‘ b S
/N Per person™ .
Ty e \\ R Nk

\ \‘\\ Q« 2 ‘.\

VU
WL =

: "_,Zﬁﬁtﬁﬁ%u@n TS N A10 HE% ‘
EFRMED SR - & F AR BRBE AL 5

\ \

a3 .
L % y
i, \ %

N B OGN _\_,'ea"t’:\ha%q: MOF’?Q rson.. \,
t 10 a 10% service:charge. Photos for reference onl Rk
Jallergy. or di\et:k/ requirements prior to ordering. \. -
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Dim Sum
1:1:5@1
AN i X
N < H#E 41 S
10 %% Seasonal
AR =1 :
Homemade Herbal Jelly Recommendations
; )
MO8, 3

i W R "

Signature Dishes

e Bk By pij %
Roast Meat &

Appetizer
(AR EIA

Osmanthus Flower and

Red Bean Pudding fgj
MIE58 Soup

b

Uit 7K vhi i

Live Seafood

1 i /) S
Seafood
A0}

Diouble-boiled Bresk Milk ()

R
N

with Ginger Juice 2 A
° X8

?ﬁ{gjﬁ 4 3 ?ﬁon Poultry

Al 2K
Pork, Beef, Lamb

HEHBH LR
Sweetened Almond Cream

with Egg White

M4,

Hot & Spicy

G5 Bt R
Bean Curd &
Vegetables

NS
N\
NX

A K MITAS ¥ Vi 1 R :

Steamed Crystal Dumplings with Red Dates Paste

PURZRAC B8RS "42

Premium Seafood

N
X))
Steamed Shunde Rice Cake g*g ;I{j} E ’Lﬁ ii
l :
Congee,
S spio L% IR0 o FAHHEIILURITTEHE + JEMM10% M % - Noodles & Rice
@ %5 vegetarian MK RS E - M EM AN SRR - T AREE RS E - —
Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. N ﬁl
* Fifiie 4t Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. ;‘llﬁll‘: iz st & EH‘ =
e 5 o
N I N7 T SN N T S 2 R TS A TS A A TS /A A TS /A A TS /AN TS /AATS/NATSY NZIN N "N &
A XK A A DDA DA DA A A A DA D)) »( l Bird’s Nest
/ é&“’ &"““h“"ﬁh“"d' ‘0‘ \l/ “"J"“" "‘""“"""‘J"‘ ""‘ ’.'
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u’!‘ essert
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