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GALAXY MACAU TAM CHAI YU CHUN
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First-in-Macau 30-year

Fisherman Style Seatood Specialist
Now Open at Galaxy Macau
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A pnpular seafood spccialist with over 30 years of histor}? in Macau,
Tam Chai Yu Chun is famous for introducing “Tanka” (boat people’s)
moking methods to the preparation of jet-frcsh ingredicnts, spccializing n

seafood. Now the restaurant is bringing its authentic Havor to Galaxy Macau™,

Lovers of Cantonese seafood dishes will be impressed by the variety of
conking methods such as steaming, poaching, salt—baking and
deep-frying with garlic and salt. Every approach is aimed at showcasing
the beauty of the fresh ingredients such as our signature dishes Poached
Shrimp and Fisherman-style Baked Squid with Soy Sauce. The menu also
covers everything from comforting soup and homely stir-fries to premium

delicacies and sashimi, making Galaxy Macau Tam Chai Yu Chun the ideal
place for jn}fful gatherings..



D SE s
T S 45 58 | "5 1,488
SeafOOd Set (P4 H for 4 persons)

HER B BEEE & This set is available for dine in only

/J\ ﬁ ( ,& 2 ﬁ ) Appetizers (Choice of 2)

AR RS T R G Y1 LT

Vegetable Bean Curd Sheet Rolls Marinated Pork Knuckle with Chopped Ginger
R e -E Wk LI Ry T 49 e il
Crispy Bean Curd with Spices Marinated Jellyfish with Aged Vinegar

% (i@ 1% ) Soup (Choice of 1)

TARE T fa iRk Hn WAL

Signature Turtle Soup with Chinese Herbs Fresh Tomato Soup with Sliced Beef and Egg Drop

iﬁ%ﬁfﬁ ( iﬁ 2% ) Fresh Seafood Dishes (Choice of 2)

RS2 AR RHEBE

Steamed Tiger Grouper with Soy Sauce Poached Sliced Grouper Fillet with Sichuan Pepper

e S and Assorted Vegetables in Spicy Soup
8% ik ot 2 I SAE BB A
Steamed Dalian Abalone
iﬁ‘ f‘EIJ l!tm IIE iﬁ = : i]jj jE !I!-F with 15-Year Dried Tangerine Peel
it e S D P

Curry Boston Lobster served with Deep-fried Bun Fried Mud Crab-with Crispy Garlic and Chili

P A TEAR 1K L Rl R

Simmered Sea Snail with Rice Wine and Chili Poached Shtimp

Iﬂ% (E 1 ﬁ ) Meat Dishes (Choice of 1)

2 LU A ARG CE I
Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
6 25 T TR TGS 22
Steamed Pork Patty with Dried Squid Signature Braised Pigeon

with Premium Soy Sauce (2)

VOIS 2% W A Iy
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

W E AR A

Steamed Pork Cheek with Shrimp Paste

ﬁ% (ii 1 ﬁ ) Vegetable Dishes (Choice of 1)

WRNIK O LRSI
Simmered Kale in Shark’s Fin Soup Superior Stock with Choi Sum Fried Eggplant with Salted Fish
with Minced Pork and Conch in Casserole

j__‘..ﬁ (;E’E 1 ﬁ ) Rice / Noodles (Choice of 1)

AT IR B S Py 22 b1 = HLEERIG 22 U B K8

Signature Fried Rice Stir-fried Noodles Bralsed Vermicelli with Shredded Roasted Goose
with Assorted Seafood with Pork in Soy Sauce and Pickled Vegetable in Casserole
ﬁH I:.I:III Dessert
W B2 I RS
Pan-fried Sweetened Rice Cake
HEERTSHMEBEREHR -

This set cannot be enjoyed in conjunction with any other discount promotions.

Fu%% - BM122 - FraMEHLIRIITHE - FHN10%ES%E - MXNEMNRYRUHEEN - B TEmBHRSEN -

Tea charge: MOP22/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.

I 4 4 5t
Seasonal
Recommendations

#1 R

Signature Dishes

i >R

Appetizer

Uit K g g

Fresh Seafood

11 38} 35 Dt WK
Shark’s Fin &

Premium Seafood

v Bef B B 3K

Seafood & Spicy

RN K
X&

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i iR

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

fFﬁE@b';

Lunch Dim Sum
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Tea chamge: MOP22/person. All prices are in MOP and subject to a 10% service charge.
Please inform the service team of any food allemy or dietary requirements prior to ordering.

I 2> 3k 57

Seasonal
Recommendations

##1 oK

Signature Dishes

fij R

Appetizer

I

Sashimi

it 7K it E

Fresh Seafood

16 33 Je 2 Vi thi WK
Shark’s Fin &
Premium Seafood

TRERE N PR/ R

Seafood & Spicy

I H K
XiB

Beef, Pork & Poultry

05 B o K
Bean Curd
& Vegetables

9% By 1l R

Congee, Noodles
& Rice

o K B KR

Alcohol & Drinks

T 2D P

Lunch Dim Sum




Iy 2> 4k 57
Seasonal
Recommendations

#1 R

Signature Dishes

Signature |
Dishes | i 3

Appetizer

SPOESEAL

Poached Shrimp
f i Market Price

Ui K g

Fresh Seafood

i viebntoi 0 038 5 D

with Chili and Salt Shark’s Fin &

Premium Seafood
B Market Price

s 2R N

Steamed Macau Sole

B Market Price

Thi 8 B Pl 3K

Seafood & Spicy

FHCHA R
X

Beef, Pork & Poultry

Baked Crab with Salt E ]ﬁ R ﬁ %

i Bean Curd
B Market Price & Vegetables

o B i

Congee, Noodles
& Rice

0 R W9 7 % B 30 (37558 )

Braised Shark’s Fin

in Chicken Soup (375g) - b _ |

W15 I ETPNI: - - h

408 2,288 46 pesons L i g 30 K K% R

' : Alcohol & Drinks

W &% spicy F{u% - SHORIT22 - FIAOEHLURITITE - M N10% RS - ILF ﬂi e

@ %3¢ Vegetarian BHRESE - MI AR DA HERN - & F 288 @ MRS E - nn Lb

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? i Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

Signature |
Dishes | o

Appetizer

W B A i FL S

Crispy Pigeon

e I08 X5 : o
Ly oo it K g 6

Fresh Seafood

i /) b 1138 B 35 Vi 1R

Stir-fried Dried Shrimp and ls;haﬂf’s Fil; 8:f .
Anchovies with Chinese Chives ASERTLINE OSQLEH)

7 {5 Rt
Small Regular

vor 88 mor 148

ihg S B Rk /R
Seafood & Spicy

B 7 Jak £, 725 F R A B

Steamed Pork Patty with Salted Fish N W~ %
Small Regular R E . e e %%
:.!" r ':“_ ":_'_ ;-._ - S __— : . ,‘- .- '.‘"_.j_-..- ik 4 I

vor 88 E?}J_PE 148 Y 2 :- ‘¥ Beef, Pork & Poultry

W8 Ko K

Bean Curd

!EF %ﬁﬁﬁ Iﬁ & Vegetables
Steamed Sliced Pork

with Shrimp Paste

% o ok By i TR

Congee, Noodles

Small Regular
gul & Rice

vos 78 Nos 108

(i B 1 A

Baked Squid with Soy Sauce

04 K B K R

i 1t (5321
MO P 168 Each Alcohol & Drinks
P &% spicy F0i% - FAOE 122 - FTANEELURIITITE - FHIN0%ESE - EF ﬂi 5 y 18
@ %3 Vegetarian B ERESE « MHEAANE LSRR - & T SEE ARSI - I\ U
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlC-h Dilll Sllﬂl

! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 HE 9v

Seasonal
Recommendations

Appetizer
PP i ¥

Signature Dishes

i >R

Appetizer

RS IARTIRR LS
Chilled Foie Gras
in Red Wine Sauce

"% 398 Uit 7K Hy &

Fresh Seafood

Shark’s Fin &

Premium Seafood

B HURE B S

Marinated Mantis Prawn

with Chili
vor 198

Thi 8 B Pl 3K

Seafood & Spicy

FHCHA R
X

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

I PREK 35 198 h

Marinated Sliced Sea Conch
with Okra in Spicy Sauce

vor 148

PR A M ¥ B - 0

Marinated Shredded Chicken
with Jellyfish and Sakura Shrimp

wor 128

W K B KR

Alcohol & Drinks

e i 0% : BEORIT5E22 o FTA BRIILURTITTH S - JEIM10% 52 o L TR
@ %3¢ Vegetarian BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER - 4OV Lb
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? i Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum




I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

B2 i X%

BBQ Pork Belly with Honey
or 288 B2

Appetizer

— UG£
Roasted Crispy Pork Belly ﬂﬁa zk iﬁ ﬁ

il | 88 Fresh Seafood

11 38} 35 Dt WK
Shark’s Fin &

Premium Seafood

T 7L A e

BBQ Eel with Fermented | o : - o SEs Bk 3
Bean Curd and Garlic | - {ﬁiﬁ-&nnﬁd\%
- Seafood & Spicy

vor 198

RN K
X&

Beef, Pork & Poultry

9 BREZE R S B B i R

Vegetable Bean Curd Sheet Rolls Bean Curd
" 108 & Vegetables

o B i iR

Congee, Noodles
& Rice

J 9 IR Lk S

Crispy Bean Curd with Spices

1% 68

W K B KR

Alcohol & Drinks

S &5 spicy S48 : BAORI122 - FANRKELURITTIE - EH 0% E S - EF ﬂj‘ =
j 3R 3E Vegetarian B RRESE - NERSVELEERN - E TS8R ESER - P35 L&
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlC-h D illl Sllﬂl

! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



J T PRI JE [ p

Deep-fried Shrimp
with Garlic, Chili and Salt

vwor 138

O RENATERR
s Marinated Jellyfish with
Aged Vinegar

W we 1a8

TER U
Deep-fried Bombay Duck
with Chili and Salt

vor 98

) AN ERT

Marinated Pork Knuckle
with Chopped Ginger

vor 98

J 3 EJIN:N

Morels in Sichuan Chili Sauce

vor 08

S Fik spicy % : SHolIx22 - FRAMEHLURTTTITE - FFMm10%EE % -
@ %3¢ Vegetarian BHREEE - MNERKMEEHERN - E TSR AESER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
? H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

i >R

Appetizer

Ui K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

Thi 8 B Pl 3K

Seafood & Spicy

FHCHA R
X

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

Tl SO >

Lunch Dim Sum



JLigiE I (2505%)
Hokkaido Sea Urchin (250¢)

vor 1,680

mgkﬁﬁﬂ

Canadlan Geoduck Clam
I} Market Prlce

S P

2550 B PF

s Supreme Assorted Sashimi Platter
A
. . i Do
: MOP 680
e
5 j s - %
- 7 . ¥

'éﬁ“@%' ST HAOE 722 - B MBI LRI 8 - FE W AI10% B 2 -
4 ﬁﬁ "u"egetﬂrlan P EFREEEE - I ReWEEs N - ST oS & MR SEDR -

,~1f VERL *Tea charge MDPEEfpersnn All prices are in MOP and subject to a 10% service charge. Photos for reference only.
t E Jﬂiiﬁﬁ {}herr's Hecnmmendatinn j“ AF _ fra e PJease inform the service team of any food allergy or dietary requirements prior to ordering.
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I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

VK BLK 7% B by

Marinated Chilled Dalian Abalone
Wit QQ g ﬁi %’é

MOP Each ;
T Appetizer

Uit K g g

Fresh Seafood

%k P U ] B (2 H k)

Botan Prawn Sashimi
(Minimum 2 Pieces)

15 i1
WE78 bk

11 38} 35 Dt WK
Shark’s Fin &

Premium Seafood

ihy 555 B R/ K
ALigiE 5 o (255k) Seaff:ud&Spicy *

Hokkaido Scallop Sashimi

(Minimum 2 Pieces)
268 24 1l
,_

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i iR

Congee, Noodles
& Rice

Jn &= R AL L %)

Canadian Surf Clam Sashimi
"z 168

W K B KR

Alcohol & Drinks

S &5 spicy S48 : BAORI122 - FANRKELURITTIE - EH 0% E S - EF ﬂj‘ =
j 3R 3E Vegetarian B RRESE - NERSVELEERN - E TS8R ESER - P35 L&
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlC-h D illl Sllﬂl

! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




MU

Australian Lobster

B oy Market P j

h.'._

B = i 1 P e Y
A7 &R Spicy - - . wiﬁ ﬁ{j"q TL22 o4f '.:-'.r" g #ﬁﬂ;u&’f'?gpﬁﬁ - FEHIN10% R E 2% -
6 % Vegetarian ' | }r r EREESE - ﬁﬂﬁ{ L= @ﬁﬂﬁiﬁﬁ BT SEREMREE -
Tea charge: MR rson. All pnees are in MOP and subject torasl 0% service charge. Photos for reference only.
! Ei Ifi# v Chef's Recommendation’ | . *Hr"‘ lease tnform e semceiiaam of &ny f d allergy or dieﬂ%ﬂ‘y requirements prior to ordering.

by,
Ill ] L)




I ENe &, T

Canadian Geoduck Clam
5 r Market Price

%% [ i R WE /7 4B WE

Thai Mantis Prawn / Kuruma Prawn

B Market Price

R bl KRR

Australian Abalone / Dalian Abalone
B Market Price

Bf b S / Wi R TR
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

5 ) Market Price

-
.-’.r'
-

g8 fENR
Razor Clam / Sea Snail

b} Market Price | . \/
18t

Flower Crab
/\' ®

ie B} i Market Price

-8 RS

Cooking Method

XO® R Stir-fried with XO Sauce FHD Stir-fried with Chili Sauce

PR Deep-fried with Salt and Pepper LRz 7% Steamed with Shredded Dried Tangerine Peel
pLig Fried with Crispy Garlic and Chili RN 22 7% Steamed with Garlic and Glass Vermicelli
% Braised with Superior Broth LR Wok-fried with Ginger and Spring Onion
2+ Baked with Cheese AL % Steamed with Aged Shaoxing Wine

and Fragrant Chicken Oil

W &% spicy

% : SHolIx22 - FRAMEHLURTTTITE - FFMm10%EE % -
@ %3¢ Vegetarian BHREEE - MNERKMEEHERN - E TSR AESER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE 9v

Seasonal
Recommendations

#1 oK

Signature Dishes

i >R

Appetizer

Uit K g g

Fresh Seafood

10,38 e 35 i thi WK
Shark’s Fin &

Premium Seafood

v Bf B BB A 3

Seafood & Spicy

RN K
X&

Beef, Pork & Poultry

S8 B b K
Bean Curd
& Vegetables

o B i TR

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

fFﬁE@b';

Lunch Dim Sum




% bl 3t

Humpback Grouper
if i Market Price

AL RS YN ]

Brown Marbled Grouper /
Giant Grouper

B fr Market Price

R TA / AHh 5

Macau Sole / Gray Mullet
i} i Market Price

P EUBE / AE B / 4B BBt
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

B f Market Price

RKEW / fbeh

Spotted Grouper / Spotted Scat

B} O Market Price

ZIINT3E 1 B

Red Speckled Grouper / Blackspot Tuskfish
AL AU 5 F Market Price
e DR Ihi
Cooking Method
H 7% Steamed with Soy Sauce [ Steamed with Black Bean Sauce
AEMERE 7% Steamed with “Hua Diao” Wine 2 I K i X Braised with Bitter Melon

and Egg White and Roasted Pork
KR Poached in Salted Water i 7 B F 2% Steamed with Shunde Chili
and Black Bean Cake

EAE U Poached with Sichuan Pepper
P &% spicy FAIH : BADRIT22 - FRANHRIGLURIITITE - M M10% RS2 -
‘ 5% 3 Vegetarian BRRESE - M ARSDEEASEN - 5T 88 @ MRS ERA -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

“ B ifi#E 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I} 2 4 st

Seasonal
Recommendations

1 R

Signature Dishes

i >R

Appetizer

Uir K i S

Fresh Seafood

141,38 B ¥ Va i Wk
Shark’s Fin &

Premium Seafood

v Bf B BBl P 3

Seafood & Spicy

RN K
K&

Beef, Pork & Poultry

S8 B b K
Bean Curd
& Vegetables

o B Wi YR

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

fFﬁE%b';

Lunch Dim Sum




& o 2 bERT e

Simmered S haflxb Fin with Chicken SONPEINGII POt

53 bl I R 11 V| <8 75 iz
€r person 2-3 persons RGIOCTSOTIS

MO 438 vor 1,288 Mt MSeS

(75%g) (225%ig) (37355 4)

WA ) T 538 280 (853%)

Tossed Tiger Shark’s Fin with Crab Meat (85g)
B o By
hjilli]:-P 1 488 Pt!;crsnn

¥

TR Spic
& 7R Spicy . fi - b ;;cﬁﬁ fN10% R 5% -
% 3% Vegetarian ' EH’:\{H 5 AT &) CRIw - 15T 5 iR AAR 55 EIRA -
Tea charge: MCJF‘EEI.ti‘érS{m All prices are | ( '. 1bject rvice charge. Photos for reference only.
! B If# 1t Chef's Recommendation PIeasp inform the service team of an J nr dietary requirements prior to ordering.

1':




2L P e 2038 (755 )

Braised Supreme Shark’s Fin with
Superior Soup / Superior Sauce (75¢)

ﬁig)_}i 93 8 E]‘.’f L;EI'SDH

ZLIEN B (755 )

Braised Superior Shark’s Fin
with Supreme Sauce (75¢)

T A
Mo 438 B erson

{53 1A

Per person
e 71980 93 0 (853%) = 1 488
Braised Tiger Shark’s Fin Soup with Sea Whelk (85g)

ZL R AR i A S
Braised Shark’s Fin Soup with Fish Maw Mo

S Eik spicy FAI%% - SR 22 - FiAMRELIRTITHE - M m10% kRS % -
@ %3¢ Vegetarian BHREEE - MNERKMEEHERN - E TSR AESER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

Wi K

Appetizer

Ui K g

Fresh Seafood

35 Vi ok
Shark’s Fin &

Premium Seafood

T B B Pl P 3f

Seafood & Spicy

SRRz
X

Beef, Pork & Poultry

LB B i
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

04 K B K R

Alcohol & Drinks

Tl SO >

Lunch Dim Sum



Y

7 By id 2 i

: u‘#-*]ralsed Sea Cucu X
o .and Goose Web with Abcﬂ'one Sauce

; --';_

| tﬁrﬂhﬂ“ Gdd Ollt-'"_ Afri
““Supe ot Aba onewnh

‘-.S’“fpr’%Tn y*srer' Sauce

'--L---. ’__,,d IJ.I

E{L]});; l 388 ?}ﬂr ;,;:_‘} -
Xz .-I I

.
i

&R Spicy

e-S0E SHOR1L22 - A MEHILURTTTITE - FHN10%8R 5 2% - Vi 5O
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. T veerech DY

' FIfi#&4r Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. AR ENR R S L AR IR SN




Iy 2> 4k 57

Seasonal
Recommendations

#1 R

Signature Dishes

e 5L 1133k v JF 6
Braised 3-Head South African Abalone | ,_ﬁﬁ. %

with Supreme Oyster Sauce

: Appetizer
i 15% 49 8 52 A
MOP Per person

Ui K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

O YRR S

Braised Kanto Sea Cucumber %ﬁ&ﬂ% [J\ %
with Abalone Sauce Se afod d & Spicy

ﬁl‘g}% 3 6 8 EJI;EESDH

FHCHA R
X&

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

P & spicy

Fhisk : SOCRIII22 - FIANKELURITTITE - M N10%BES% - EF‘ ﬂi‘ 5 y 18
@ %3¢ Vegetarian BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER - 1 Lb
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! i Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum




4

O RRF R AR

Signature Turtle Soup
with Chinese Herbs

(23 VA

Per person

"= 88 17320

e IR AN
Chicken Soup with Fish Maw
and Conch

Mor 338

P & spicy
@ %3¢ Vegetarian

! [ ifi#E 4 Chef's Recommendation

Soup

ol i
Regular

WH KL S
Double-boiled Japanese Sea
Cucumber Soup with Matsutake

5t (53 A
EIE)J; 3 1 8 Per‘;)erson

BE

Per person

F{%% - BAORIL22 - A MEHLLRTICHE - FHN10% RS

BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER -
Tea charge: MOP22/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.

I} 2 4 st

Seasonal
Recommendations

11 oK

Signature Dishes

i >R

Appetizer

Uit K g g

Fresh Seafood

10,38 e 35 i thi WK
Shark’s Fin &

Premium Seafood

v Bf B BB A 3

Seafood & Spicy

RN K
X&

Beef, Pork & Poultry

S8 B b K
Bean Curd
& Vegetables

o B Wi YR

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

>

Tl SO

Lunch Dim Sum



Iy 2 4k 57

Seasonal
Recommendations

#1 R

Signature Dishes

KoLz R 5
Shredded Grouper and
Fish Maw Soup

NEDHS

i >R

Appetizer

7 T REAR It 2 i e fy
Double-boiled Abalone Soup % ZI( fﬁ ﬁ

with Chinese Herb Fresh Seafood
NE188 T

Shark’s Fin &

Premium Seafood

PR IRAL M i 5 58

Hot and Sour Soup with Fish Maw
and Assorted Seafood

5% 168 pix person

v Bef B B 3K

Seafood & Spicy

FHCHA R
X&

Beef, Pork & Poultry

Bl HNELR R 3k %

Fresh Tomato Soup with Sliced Beef
d Eoo D Bean Curd
o T e & Vegetables

EI{;% 6 8 Eiﬁ;ersnn
o5 By i YR

Congee, Noodles
& Rice

YRS L S ) AZ288 ..
Boiled Gray Mullet Fish Soup with Coriander |
and Bean Curd

CRI-ALE S &= NIESS
Sweet Corn Soup with Fresh Crab Meat

W K B KR

Alcohol & Drinks

S &5 spicy S48 : BAORI122 - FANRKELURITTIE - EH 0% E S - EF ﬂj‘ =
’ %3¢ Vogetari BRRESE - M ARSDEEASEN - 5T 88 @ MRS ERA - AL L
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlC-h D illl Sllﬂl

! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




by

f 3
ANV A 1B 2% TR A
Steamed Pork Patty
with Local Green Crab

298
B A AE IR '1

Slmmered Sea §hﬁif (. I
with Rice Wine and Chil;

MW"‘m

nguku‘

1188 15298

.'Eémsffgz,aaami@mﬂ

Pan—seared Fresh Abalone Wlth |

Eﬁa“ﬁ~;f¢-- %ﬁ%:%ﬁﬁﬂﬁﬂﬁ%ﬁﬁ%muﬁﬂﬁﬁﬁr#ﬁMM%%%%ﬂ
. QEE - MERSYEEEEN - FToEr B AEREZE -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service f‘hdl"@i'—" Photos for reference only.

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

i f-:a =3 'Végeté:irian 't

! B Ifi#E 4t Chef's Recommendation




I} 2 4 st

Seasonal
Recommendations

R A AR A 1

Braised Fish Maw with Dried Scallop

and Minced Pork *‘H % %
Signature Dishes

h ol

Small Regular

vor 288  Mor 428

-

i >R

Appetizer

b 1 R K i i Bf

Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

7 {51 i
Small Regular

wor 188  mor 288

Uir K i S

Fresh Seafood

138 2 2 Pt Wk

Shark’s Fin &

Premium Seafood
AR 25 =%
Steamed Local Dried
Seafood Trio

h ol it
Small Regular

#1118/ 12188

v Bf B BBl P 3

Seafood & Spicy

RN K
K&

Beef, Pork & Poultry

S8 B b K
Bean Curd
& Vegetables

o B Wi YR

Congee, Noodles
& Rice

5 B -l 2 1R

Braised Sea Cucumber and
Egoplant with Sambal

vor 188

(R Az )
(B R/ W7

Dried Salted Fish
(Pan-fried / Steamed)

vor 138

W K B KR

Alcohol & Drinks

S & spicy R : TEORIIIE02 o A O SURITTEH 3 - JERAT10% R 25 28 « 4 T S
‘ 3R 3E Vegetarian B RRESE - NERSVELEERN - E TS8R ESER - P35 b
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlC-h D illl Sllﬂl

“ B ifi#E 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I} 2> $iE 51

Seasonal
Recommendations

- 1 ¥
PRI T WAIWEE K P 2% AR 1 Signature Dishes

Macau Green Crab Curry
with Steamed Bun

¥E688 Hi >k

Appetizer

Uit 7K i
Fresh Seafood

XOW & bt U we wg b 1

Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

vor 4608

141,38 B ¥ Va i Wk
Shark’s Fin &

Premium Seafood

R BEf B R/ R

Seafood & Spicy

R A
WA TR b B Rl

Stir-tried Scallops with Beef, Pork & Poultry
Walnut Mushroom and

.Bls%f:k Truffle Sauce E ﬁ & ﬁ %
Mar 328 Bean Curd

& Vegetables

o B Wi YR

Congee, Noodles
& Rice

AL RE I IS O U R

Sweet and Sour Prawn
with Strawberries

vor 208

WK B KR

Alcohol & Drinks

P & spicy 008 BER1IE22 o AP EHLUR 1T - JEM IN10% R 2528 - £|: ﬂj =
‘ 3R 3E Vegetarian B RRESE - NERSVELEERN - E TS8R ESER - P35 b
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlC-h D illl Slll]l

*’ B ifi#E 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 HE 9v

Seasonal
Recommendations

#1 oK

Signature Dishes

i >R

Appetizer

S, VAR

Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

vor 428

Uit K g g

Fresh Seafood

10,38 e 35 i thi WK
Shark’s Fin &

_,) Premium Seafood

) AFKRE G

Poached Sliced Grouper Fillet with
Sichuan Pepper and Assorted
Vegetables in Spicy Soup

vor 428

v Bf B BB A 3

Seafood & Spicy

y KEZRTFH THR-HA R
Poached Sliced Beef zj{’l%'
in Sichuan Spicy Soup Beef, Pork & Poultry

25 428 =
V05 B o R
Bean Curd
& Vegetables

o B i TR

Congee, Noodles
& Rice

5@ FRPRI A 45 22
Stir-fried Shredded Potato
with Sour and Spicy Sauce

mor 98

W K B KR

Alcohol & Drinks

P & spicy

F{%% - BAORIL22 - A MEHLLRTICHE - FHN10% RS ﬁl_*_ ﬂi‘ '5‘ y ‘l\
@ %3¢ Vegetarian BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER - FESN ) L
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [H i Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



LW A R
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

7 o] fit
Small Regular

wor 118 mor 198

J Wil A A

Wok-fried Sliced Beef
with Preserved Wild Pepper

7 ol gt
Small Regular

vor 88  Nor 148

O B AR R I R

Wok-fried Angus Beef Tenderloin

Cubes with Leek
7 5] R
Small Regular

mor 138 vor 228

S Fik spicy % : SHolIx22 - FRAMEHLURTTTITE - FFMm10%EE % -
@ %3¢ Vegetarian BHREEE - MNERKMEEHERN - E TSR AESER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
“ H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I} 2 4 st

Seasonal
Recommendations

1 R

Signature Dishes

i >R

Appetizer

Uir K i S

Fresh Seafood

141,38 B ¥ Va i Wk
Shark’s Fin &

Premium Seafood

v Bf B BBl P 3

Seafood & Spicy

RN K
K&

Beef, Pork & Poultry

S8 B b K
Bean Curd
& Vegetables

o B Wi YR

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

#ﬁﬂﬁ@.}

Lunch Dim Sum




wa b REJL B AS A FRE (200%¢)

Wok-fried Kagoshima A5 Wagyu Beef

with Sliced Garlic (200g)

mor 380

OhisZERERN
Stir-fried Sliced Beef
and Kale with Belacan

7h o] it
Small Regular

wor 88  NMor 148

P & spicy
@ %3¢ Vegetarian

t Eifi# 4t Chef's Recommendation

& WU 7 %R L 5
A5FiIZE

Poached A5 Wagyu Beef
with Cucumber in Hot

and Sour Soup

vor 380

F{%% - BAORIL22 - A MEHLLRTICHE - FHN10% RS

BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER -
Tea charge: MOP22/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.

I 4 HE 9v

Seasonal

Recommendations

#1 R

Signature Dishes

i >R

Appetizer

Ui K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

Thi 8 B Pl 3K

Seafood & Spicy

FHCHA R
X

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

>

EF‘ ﬂ:f }E JI}

Lunch Dim Sum



I} 2 4 st

Seasonal
Recommendations

11 oK

Signature Dishes

i >R

Appetizer

WO WL B 757 0 ¢ M £
Curry Pork Belly and
Tendon in Clay Pot

Mor 238

Fresh Seafood

ST AL lBeRt At 7 fi 0 25 i ok

Stewed Pork Knuckle and Sharl’s Fin &
Fish Maw in Abalone Sauce

vor 428

Premium Seafood

REORA R s g A

Sweet and Sour Pork with Italian
Balsamic Vinegar

mor 188

v Bf B BB A 3

Seafood & Spicy

RN K
X&

Beef, Pork & Poultry

- ) 2% T M A D 905 B vk K

Steamed Pork Patty with Dried Squid Bean Curd
A ol & Vegetables
Small Regular

o o Yo R 2 3 By i R

Congee, Noodles
& Rice

T DR 7R AR
Steamed Pork Belly
with Local Salted Fish

e 5] 4L
Small Regular

vor 38 vor 148

W K B KR

Alcohol & Drinks

A &5 spicy T2 BAOEI1T22 « FIANEALUR T - JEH N10% RS2 - ﬁF ﬂi‘ =
‘ 3R 3E Vegetarian B RRESE - NERSVELEERN - E TS8R ESER - P35 b
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlC-h D iﬂl Sllﬂl

! B ifi#E 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 HE 9v

Seasonal
Recommendations

#1 oK

Signature Dishes

e Bz J¢ 465

Roasted Goose

i >R

L H g ;3 Appetizer

Upper Quarter Lower Quarter

vor 228  Nor 248

1 732
Half Whole

vwor 438 o 868

Uit K g g

Fresh Seafood

| PG A 039 B 35 s i 0K
mrrsiencoeny  fO SSEYNN |
Stewed Chicken and Fish Maw o S — | Premium Seafood
in Shrimp Paste ' N ] & B N/

Vo 428

T BEE o BB/
Seafood & Spicy

4B LR 4 %

Baked Chicken with Salt
=3 233 ARE IR
Half Whole %5
Wit y)yQ it £9Q Beef, Pork & Poultry
S8 B b K
Bean Curd
& Vegetables

o B i TR

Congee, Noodles
& Rice

V00 L A A b X

Pan seared Free range Chicken

with Pork Tripe and Sand Ginger
wor 218

W K B KR

Alcohol & Drinks

S #i% Spi F4r% : BAORT22 - A MEHLIRTIITH S - M N10%MRS5 % - ﬁl_*_ ﬂ:j‘ '5‘ y \\
@ %3¢ Vegetarian ERRAHRSE - MERKRMALSREN - 5 8@ MESHE - 1)) L

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. .
! E i+ Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LllIlC-h D 1m Slll]l



Iy 2 4k 57

Seasonal
Recommendations

#1 R

Signature Dishes

= AR

Deep-fried Crispy Chicken
. —
k5 2R . Hij >k

Half Whole Appetizer

vor 228  Wor 438

Ui K g

Fresh Seafood

. Shark’s Fin &
@H *Hﬁ xg Premium Seafood
Poached Farm Chicken

1 232

Half Whole

\ mor 208 or 398

v Bef B B 3K

Seafood & Spicy

FHCHA R
X&

Beef, Pork & Poultry

R Lk N1 B i R
crk it & Vegetables

Signature Braised Pigeon
with Premium Soy Sauce

(30 minutes to prepare) RS o . 3*3 ﬂ ﬁ ﬁi

= f§ 1 ' ; Congee, Noodles
vor 118 gch & & Rice

W K B KR

Alcohol & Drinks

e i 0% : BEORIT5E22 o FTA BRIILURTITTH S - JEIM10% 52 o L TR
@ %3¢ Vegetarian BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER - 4OV Lb
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! i Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



I 4 HE 9v

Seasonal
Recommendations

Bean Curd & e
Vegetables | S"Eniture Dishes

&ﬁi iy

Appetizer

REAED M

Braised Cabbage

with Dried Scallop

7 ol it » » )
Small Regular {ﬁ ZI( }ﬁ ﬁ

Ei{ﬁ 88 EISI};} 1 3 8 Fresh Seafood

Shark’s Fin &

Premium Seafood

9 RHAREEA G

Stir-fried Fresh Lily Bulbs,

Asparagus and Walnut
. il Thi Bf B BB/ K
Small Regular Seafood & Spicy

Mor 98 vor 148

FHCHA R
X

Beef, Pork & Poultry

N P& %3
Bean Curd

® WRNIK & Vegetables

Simmered Kale in Shark’s Fin Soup
with Minced Pork and Conch

7 o pin ‘1 b w WS _. g*g *ﬁ 1] ﬁi

Small Regular | - = ‘ . g - Congee, Noodles

L _ & Rice
vor 88 vor 138

W K B KR

Alcohol & Drinks

e i 0% : BEORIT5E22 o FTA BRIILURTITTH S - JEIM10% 52 o L TR
@ %3¢ Vegetarian BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER - 4OV Lb
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? i Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



I} 2 4 st

Seasonal
Recommendations

11 oK

Signature Dishes

L T 2 A L 24 g i 3¢
Braised Fish Maw with & T ppetizer
Yam and Fungus ' ’

vor 168

Uit K g g

Fresh Seafood

10,38 e 35 i thi WK
Shark’s Fin &

Premium Seafood

WA ERE
Braised Bean Curd

with Mushrooms

mor 138

v Bf B BB A 3

Seafood & Spicy

RN K
X&

Beef, Pork & Poultry

S8 B b K
Bean Curd
& Vegetables

o B Wi YR

Congee, Noodles
& Rice

D 9 RBRM
Stir-fried Chili with
Fermented Black Beans and Vinegar

%% 108
WK B KR

Alcohol & Drinks

P &k spicy A% : A2 o FTAPHRIELURTITITE - JEH M10% MRS -

»
@ #5¢ Vegetarian EXRESE - i ERRYELSRR - 5T A B AR SHN ¢ ﬁF ﬂi 4'1{'; P ’
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlC-h Diﬂl Slll]l

! B ifi#E 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



i ag b T WL B

Stir-fried French Beans with
Dried Shrimp and Belacan

vor 188

@D [ IFE  FEASE I 2T
(WER> 1 w1 B3 1 A% 1 EkK)

Choi Sum / Kale / Chinese Lettuce / Broccoli
(Stir-fried / Stir-fried with Garlic / Superior Stock / Poached / Poached with Salt and Oil)

7h

Small

1% 68

Bl

Regular

15T
MOP

108

R B IR BRI 2 KW mor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

P & spicy
@ %3¢ Vegetarian

*’ Em#Esr Chef's Recommendation

% - SA0R1T22 - fTAEMEHLLRT I E - R N10%RE % -

BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER -
Tea charge: MOP22/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.

I} 2> $iE 51

Seasonal
Recommendations

#1 M R

Signature Dishes

i >R

Appetizer

Uir K i S

Fresh Seafood

141,38 B ¥ Va i Wk
Shark’s Fin &

Premium Seafood

R BEf B R/ R

Seafood & Spicy

RN K
R

Beef, Pork & Poultry

5B B i K

Bean Curd
& Vegetables

o B Wi YR

Congee, Noodles
& Rice

WK B K F

Alcohol & Drinks

F 1l A D 2

Lunch Dim Sum




I 4 4 5t
Seasonal
Recommendations

Congese, . 1
NOO dles & Signature Dishes

i >R

Appetizer

5% T 5 A 22 b ) Uit K g
Stir-fried Noodles with Pork Fresh Seafood

in Soy Sauce

vor 138 {3 % 5 K i ok
Shark’s Fin &

Premium Seafood

v Bef B B 3K

Seafood & Spicy
b IR
Signature Fried Rice _
with Assorted Seafood B ﬁ ZzP 3

X

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i iR
e 5 Y8 6 A AL oK Congee, Noodles

Signature Rabbitfish Congee SCIIEE
with Homemade Meat Ball

it Ay
MDJF’ 188 2-3 persons

vor 138

W K B KR

Alcohol & Drinks

W & spicy

F{%% - BAORIL22 - A MEHLLRTICHE - FHN10% RS FF_ ﬂi‘ y ‘l\
@ %3¢ Vegetarian BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER - 1 Lb
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! i Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum




L1323 g 5 kb RE Sl K
Fried Rice and Brown Rice with
Sea Cucumber and Pickled Chili

wor 218

e W V7 16 S Y6 T
Assorted Seafood with Rice

in Superior Stock

wor 188

28 A REAR KD KB

Stir-fried Rice Vermicelli
with Fresh Crab Meat
and Scrambled Egg

wor 188

BN ER R vor 168
Fried Rice with Egg White, Crab Meat and Dried Scallop

Ewirm Mor D8
E-fu Noodles in Broth

S Fik spicy % : SHolIx22 - FRAMEHLURTTTITE - FFMm10%EE % -
@ %3¢ Vegetarian BHREEE - MNERKMEEHERN - E TSR AESER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
“ H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I} 2 4 st

Seasonal
Recommendations

1 R

Signature Dishes

i >R

Appetizer

Uir K i S

Fresh Seafood

141,38 B ¥ Va i Wk
Shark’s Fin &

Premium Seafood

v Bf B BBl P 3

Seafood & Spicy

RN K
K&

Beef, Pork & Poultry

S8 B b K
Bean Curd
& Vegetables

o B Wi YR

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

#ﬁﬂﬁ@.}

Lunch Dim Sum




R ANTRU
Traditional Red Bean
Sweet Soup

i i AL
MOP 5 8 Per person

T EANCE

Sweetened Almond Cream

with Egg White
s 58 48

Per person

UG IFCNEELT |
Double-boiled Superior Bird’s
Nest with Rock Sugar

58085 ..

W &% spicy
@ %3¢ Vegetarian

! Eifi# 4t Chef's Recommendation

FAI%% - SR 22 - FiAMRELIRTITHE - M m10% kRS % -

BHREEE - MNERKMEEHERN - E TSR AESER -

Tea charge: MOP22/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.

I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

Wi K

Appetizer

Ui K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

T B B Pl P 3f

Seafood & Spicy

SRRz
X

Beef, Pork & Poultry

LB B i
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

04 K B K R

Alcohol & Drinks

(T

Lunch Dim Sum




I 4 HE 9v

Seasonal
Recommendations

- | i >
| Signature Dishes
| Zodma OB EARR :

Sweetened Almond Cream
with Bird’s Nest and Egg White

15t BgEL Hﬁ %

ior 280 Per person Appetizer

A LT GG
Red Bean Pudding with Red Dates

Uit K g g

Fresh Seafood

Mor I8

10,38 e 35 i thi WK
Shark’s Fin &

Premium Seafood

W 5z 1 0 B o o
Pan-fried Sweetened Rice Cake @ﬁ&ﬂﬁ IJ\%

o Seafood & Spicy
Mor 8

RN K
X&

Beef, Pork & Poultry

S8 B b K
Bean Curd
& Vegetables

o B i TR

Congee, Noodles
& Rice

Wk H %

Chilled Mango Cream
with Sago and Pomelo

BTy 8 {53 DA
MOP _J) Per person
- iy
WK Bk R
Alcohol & Drinks
S %5 spicy ST SEOR17E22 - A NRELURI T S - R N10% 52 - £|: ﬂj‘ =
@ %3¢ Vegetarian B R RHSE - HERSUEEEERN - ST 28s @ MR SHB - I D
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. LllIlC-h D iﬂl Sllﬂl

! B ifi#E 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




e A RS

Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

vor 8

AR HE L A T

Chinese Yam Pudding with Fairy Fern

Mor 42

P & spicy
@ %3¢ Vegetarian

! Eifi# 4t Chef's Recommendation

—HZ LY

Mini Cheese Custard Pudding
Mor 32

F{%% - BAORIL22 - A MEHLLRTICHE - FHN10% RS

BRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER -

Tea charge: MOP22/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.

I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

i >R

Appetizer

Ui K g

Fresh Seafood

16,38 J ¥ Vi IR
Shark’s Fin &

Premium Seafood

T B B Pl P 3f

Seafood & Spicy

SRRz
X

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

04 K B K R

Alcohol & Drinks

fFﬁELb';

Lunch Dim Sum




4

/

Alcohol &

2 ekﬁ Drinks

SR KR

White Wine

Faps
A

oGP EEMELSTTEE - RS
2 () 375ml

Louis Latour Les Genievres, Macon-Lugny, France (375ml)

& BT 5 0 B 7R R ﬁ{ﬁ » il &

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal

WA SR SR G YRR A A - PLEAY > TR

Domaene Gobelsburg Gruner Veltliner, Kamprtal, Austria

IR RT/REA - TFHERE - WHES

Pazo de Senorans Albarino, Rias Baixas, Spain

Fehi A0 BT BT N M > B2 IRSEAT - TRORA

Ceretto Blange Arneis, Piedmont, Italy

ﬁﬁ%ﬁ?‘ﬁ;__ééji%ﬁé} b/ Fﬂf_{ﬁ):‘y . %:ﬁ

Hugel & Fils Classic Riesling, Alsace, France

Whn IR Z W - R E > KE

La Crema Chardonnay, Sonoma Coast, USA

ZB 2 KRR DURAR P2

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand

&SR ZAAE A2 > TORRA - BN

Grosset Springvale Riesling, Clare Valley, Australia

BRSO R AEM Pl > RAHA— 2 > 2h RS -

William Fevre Vaillons, Chablis premier Cru, Burgundy, France

BRSREA 2% E - HERERERE  #IFFEFH/\S A LRSS IES TR -
AN LR ITHE - FHA0%RES - INERNESYEEHEN - EFSEaaNESHM -

3]

Per Bottle

vor 300

vos 420

vor 420

vor 560

vor 390

Mor 610

vor 630

Mo 350

vor 380

1% 1,030

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

I 4 4 5t
Seasonal
Recommendations

#1 R

Signature Dishes

i >R

Appetizer

Ui K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

v Bef B B 3K

Seafood & Spicy

FHCHA R
X&

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

Tl SO >

Lunch Dim Sum




21 il % W

Red Wine

SCRFITRIE AR R > 2SR A

s A (X)) 375ml

Montes Alpha Cabernet Sauvignon, Colchagua Valley, Chile (375ml)

A > 2C5ERE - B (3BI) 375ml

Chateau Daugay, Saint-Emilion, France (375ml)

PN Y 2 dm > ALE W - A

J. Rosas Quinta da Touriga Puro, Douro, Portugal

GRS AT B 1 B2 > FLBRLMS - WY EIESF

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

R RIWrH/RIWA: - B2 - IKE

Chateau Fourcas Borie, Haut Medoc, France

T 8 1 FE AN [l 27 SR S HE S -

Concha y Toro Terrunyo Block 27 Peumo Vineyard Ca
Cachapoal Valley, Chile

i ERA

Querciabella Chianti Classico, Tuscany, Italy

LAt PLR ARG HE - BEFBER - PORFE

LIGEE

IMmencre,

LR FEHR AN - BORA

John Duval Wines Entity Shiraz, Barossa Valley, Australia

N RTWAEREE > e > Kl > KE

Beringer Cabernet Sauvignon, Knights Valley, USA

YL T RS NS R R K ST R 5 R
Craggy Range Te Muna Road Vineyard Pinot Noir,
Martinborough, New Zealand

YIERALE LWL > 4108 {EIELH s IR - EE

=

=l

Joseph Drouhin, Chorey-les-Beaune, Burgundy, France

Sy M - 230K -

Chateau Daugay, Saint-Emilion, France

ERREA1.2%BLE - S RKBEEBERE - FIEFkB NS A LSRR EEERE -
FiatftEBLliR it & - FMN10%REE - MAERRMELSREE - & T o88@E RSB
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% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

R3]

Per Bottle

vos 400

mor 580

vor 330

vor 610

vor 680

vov 720

vor 740

1% 820

vor 380

Mor 960

Mor 960

vor 970

I 4 4 5t
Seasonal
Recommendations

#1 R

Signature Dishes

i >R

Appetizer

Uit K g g

Fresh Seafood

11 38} 35 Dt WK
Shark’s Fin &

Premium Seafood

v Bef B B 3K

Seafood & Spicy

RN K
X&

Beef, Pork & Poultry

LB B i K
Bean Curd
& Vegetables

o B i iR

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks

Tl SO >

Lunch Dim Sum




B W i

Chin €CSC Win C Per Bottle

L] Huang Jiu
e L PRAFAL JifE 8 vor 7 80

Gu Yue Long Shan Chen Nian Hua Diao 8 years

WU L PR E204E nor 880

Gu Yue Long Shan Chen Nian Hua Diao 20 years

b

L b

H ¥ Bai Jin
v Jiang Xiang

) 1 R 22 9 1 547 | wor 2,180
Si Jiu Lang V15 (53%)

X8 vor 2,800

Mou Tai (53%)

Hi4g vor 2,980
Zhong Hua (53%)

o2 8 154 vor 28,880

Mou Tai 15 years (53%)

¥ 6 304 vor 38,888

Mou Tai 30 years (53%)

2 5 S04F vor 38,888

Mou Tai 50 years (53%)

BREREX]2%LE - ERAECEREE - BilnkF+HNASATHESRELBERSRE -

FiatftEBLliR it & - FMN10%REE - MAERRMELSREE - & T o88@E RSB

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

I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

Wi K

Appetizer

Ui K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

T B B Pl P 3f

Seafood & Spicy

SRRz
X

Beef, Pork & Poultry

LB B i
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

04 K B K R

Alcohol & Drinks

Tl SO >

Lunch Dim Sum




B W

Chinese Wine

H ¥ Bai Jiu
v A Nong Jiang

/INRB 100ml
Little Lang (45%)

A8 2 Fuyu Xiang
(g

Jiu Gui (52%)

WA A Nong Xiang

Vi A (E2$1573) 50ml

Guo Jiao (National Cellar) 1573 (52%)

N A (i)

Luzhou Laojiao (Tequ) (52%)

IKHTi

Swellfun (52%)

Wi E (EE1573)

Guo Jiao (National Cellar) 1573 (52%)

TR

Wu Liang Ye (52%)

BRSREA 2% E - HERERERE  #IFFEFH/\S A LRSS IES TR -
AN LR ITHE - FHA0%RES - INERNESYEEHEN - EFSEaaNESHM -

R3]

Per Bottle

vwor 118

vor 1,380

<288
% 680
%% 2,680
=1z 2,880

vos 2,980

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

I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

Wi K

Appetizer

Ui K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

T B B Pl P 3f

Seafood & Spicy

SRRz
X

Beef, Pork & Poultry

LB B i
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

04 K B K R

Alcohol & Drinks

Tl SO >

Lunch Dim Sum




T8

Cognac

e VSOP

Hennessy VSOP

WA XO

Otard XO

2 A

Martell Cordon Bleu

oLZ ] XO

Martell XO

A5 XO

Remy Martin XO

e XO

Hennessy XO

¥ MR S5

Hennessy Paradis Extra

o=

Remy Martin Louis XIII

FEFE T

Richard Hennessy

BRSREA 2% E - HERERERE  #IFFEFH/\S A LRSS IES TR -
AN LR ITHE - FHA0%RES - INERNESYEEHEN - EFSEaaNESHM -

R3]

Per Bottle

vor 1,188

wor 2,400

mor 257 98

Mor 2,988

Mor 2,988

Mmor 3,198

vor 17,800

vor 50,888

vor 62,888

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

I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

Wi K

Appetizer

Ui K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

T B B Pl P 3f

Seafood & Spicy

SRRz
X

Beef, Pork & Poultry

LB B i
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

04 K B K R

Alcohol & Drinks

Tl SO >

Lunch Dim Sum




iy E R LBy RN

Scotch Blended Malt Whisky

FI IR IR 1

Ballantines’s Finest

Yap g g
Chivas Regal 12 years old

BA g )
Chivas Regal 18 years old

2T RFILM T4

Chivas Royal Salute 21 years old

LN 27 [IE Y

Johnnie Walker Black Label

2SR TR 15 p

Johnnie Walker Blue Label

bh

DiN e B Y

Scotch Single Malt Whisky

Z R+ 2 BRI

‘The Macallan 12 years old Double Cask

Z R AR E R

‘The Macallan 15 years old Double Cask

FZRET ELBRBFHE

‘The Macallan 12 years old Sherry Oak

2 (o AN R 2 R i

The Macallan 18 years old Sherry Oak

BRSREA 2% E - HERERERE  #IFFEFH/\S A LRSS IES TR -
AN LR ITHE - FHA0%RES - INERNESYEEHEN - EFSEaaNESHM -

R3]

Per Bottle

Mor 075

vor 750

vor 1,350

Mor 2,325

vor 750

vor 3,188

]

Per Bottle

vor 1,650

vos 4,250

vor 2,640

vor 8,880

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

I 4 HE 9v

Seasonal
Recommendations

1 oK

Signature Dishes

Wi K

Appetizer

Ui K g

Fresh Seafood

35 Vi ok
Shark’s Fin &

Premium Seafood

T B B Pl P 3f

Seafood & Spicy

SRRz
X

Beef, Pork & Poultry

LB B i
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

04 K B K R

Alcohol & Drinks

Tl SO >

Lunch Dim Sum




JOE 1y

Imported Beer

A L

Blue Girl

) L

Heineken

7S 3 Y

Local Beer

T i L

Tsing Tao

W] L

Macau Beer

LYY 2B Y. S

Sparkling and Mineral Water

¥ EAROK

Perrier 330 ml

HER =

Evian 330 ml

YNGR

Panna 1000 ml

BRSREA 2% E - HERERERE  #IFFEFH/\S A LRSS IES TR -
AN LR ITHE - FHA0%RES - INERNESYEEHEN - EFSEaaNESHM -

(5311

Per Bottle

vor 48

vor 48

(55 1]
Per Bottle

vor 42

Mor 42

(5511
Per Bottle

Mor 38

Mos I8

vor SO

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

I 4 HE 9v

Seasonal
Recommendations

#1 R

Signature Dishes

Wi K

Appetizer

Ui K g

Fresh Seafood

Shark’s Fin &

Premium Seafood

T B B Pl P 3f

Seafood & Spicy

SRRz
X

Beef, Pork & Poultry

LB B i
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

04 K B K R

Alcohol & Drinks

(T

Lunch Dim Sum




I 4 HE 9v

Seasonal
Recommendations

¥k

Soft Drinks _ el il 3

Signature Dishes

Al [ A o o 35
Coca Cola - ﬁ,i]_ %

s ¥ Appetizer
JokE ] ok T PP
Coke Zero

- S . 535

Sprite

DIX AN Mok 35

Club Soda

b5y Pixdl Mot 39
Cream Soda fa ﬂ&%%% n)—k

Premium Seafood
Squeeze Juice Per Glass

Ui K g

Fresh Seafood

Wt "% 40 -
Orange Juice | T8 S ﬂy{ d‘%
Seafood & Spicy
[\ vos 40
Watermelon Juice ey | :
: b A K

o3
RIK

Beef, Pork & Poultry
: (23]
COld Dl.'ll‘lk Per Bottle Bean Curd

.55 B i %
& Vegetables

77K ' ' 5% 35
Coconut Water g*g % ﬁ ﬁi

Congee, Noodles
v & Rice
MR 43 Mor 38

Yogurt

04 K B K R

Alcohol & Drinks

EREREX1.2%0L L » BERERERE - BIEmEAR+HAS A LH SR ERERERE -
BN TTIHE - M IN10%BE % - MAHIMSYANHER - 5T A8 B RS EN - IEF ﬂj = ‘l:»‘
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone AL

under the age of 18 is prohibited. . .
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. LllIlL-h D 1m Slll]l




NOER

Dim Sum Set Menu

i Y N R/ 5568
Set Lunch for 4 -

AEM T RS R B &2 AR Notapplicable on Saturday, Sunday and Public Hohda}rs

2R H PEEE  This set is available for dine in only '
»
- » % ﬂ ,J‘ ﬁ
J:E!.JE\ ( ﬂ 3 ﬁ ) Dim Sum (Choice of 3) : Appetizer

2 v 2 JUR R TIIENE

Steamed Chicken Feet with Mushroom Sauce Steamed Bamboo Shoot and
Preserved Mustard Dumplings

1A 5% o 1y 25 HE Y WERT R

Steamed Pork Spare Ribs with Garlic o
and Black Bean Sauce Steamed Vegetarian Shark Fin’s Dumplings ‘ﬂg J;!i
(1)

ith Shri
i ik Steamed Dim Sum

PR IHZ AL HP K 7 o bk

Steamed Rice Flour Roll with Dried Shrimp
and Spring Onions Deep-fried Glutinous RICE Dumpling

with Pork and Dried Shrimp
i 4 gk
Steamed Minced Beef Balls BfEL ﬁ%ﬁgﬁm
ith Aged Mandarin Peel Deep-fried Milk Custard
wi ge andarin ﬁﬁ ‘k{; ﬁ "ﬁ‘
U . R Fried and Baked
Steamed Rice Flour Roll with Mixed Sauce Dim Sum

Steamed BBQ Pork Buns

i A YeE CY) i Sk e Tk
Steamed Rice Flour Roll with Roasted Goose Baked BBQ Pork Puff
and Preserved Vegetable with Pickled Pearl Onion

Me KL 2 BEK Wi 52 K R BE S5 A

Crispy “Lychee” Balls with Salted Egg Yolk Cream Crispy BBQ Pork Bun with Tangerine Peel

SR CRENES r R R R R 22 1¢

Steamed Ginger Chicken Buns Pan-fried Taro Cake with Preserved Meat

iﬁﬁ (ii 1%& ) Seafood Dishes (Choice of 1)
B AR AL ZE i £ sy L AR A WP 2% SR

Steamed Abalone with Garlic and Glass Vermicelli Pan-fried Prawns with Soy Sauce Steamed Rice

Iﬁ 5@ (ﬁ 1 % ) Meat (Choice of 1)

DREEEEY  EBAEFMAGE ARG CEy 30 ) i %

Stir-fried Sliced Beef and Steamed Pork Patty with Dried Squid
Kale with Belacan '
Congee, Noodles

and Rice

ﬁ % Vegetables
A e tRLIR HE B

Simmered Vegetables in Fish Broth with Crispy Fish Cubes

j_:.ﬁ (ﬁ 1 ﬁ ) Rice / Noodles (Choice of 1)

& RG22 A4S E KK TR bR
Braised Vermicelli with Shredded Roasted Goose Signature Fried Rice with Assorted Seafood
and Pickled Vegetable in Casserole

Fu%% - BM122 - FraMEHLIRIITHE - FHN10%ES%E - MXNEMNRYRUHEEN - B TEmBHRSEN -

Tea charge: MOP22/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.




i N N E | 15988
Set Lunch for 6 |

AEH T RS 2 B &2 B B Not applicable on Saturday, Sunday and Public Hohdays
I 28 H L5 B This set is available for dine in only

ﬁiu\ ( ﬁ 5 ﬁ ) Dim Sum (Choice of 5)

2 v 2 JUR R TIIENE

Steamed Chicken Feet with Mushroom Sauce Steamed Bamboo Shoot and

Preserved Mustard Dumplings
il 5wy s HE S
Steamed Pork Spare Ribs with Garlic ﬁﬁl‘t%ﬁﬁﬁ

and Black Bean Sauce Steamed Vegetarian Shark Fin’s Dumplings
with Shrimp

B IR

Deep-fried Glutinous Rice Dumpling

PR IHZ AL HP K 7

Steamed Rice Flour Roll with Dried Shrimp
and Spring Onions

with Pork and Dried Shrimp
IR Py
Steamed Minced Beef Balls BfEL ﬁ%ﬁgﬁm
with Aged Mandarin Peel Deep-fried Milk Custard
I R {re b A i
Steamed BBQ Pork Buns Steamed Rice Flour Roll with Mixed Sauce
Mg 2R8I Sk R ER
Steamed Rice Flour Roll with Roasted Goose Baked BBQ Pork Puff
with Pickled Pearl Onion

and Preserved Vegetable

e AL Lo 5 AL ER

Crispy “Lychee” Balls with Salted Egg Yolk Cream

LA TSRS

Steamed Ginger Chicken Buns

B (3% 17K )

Wi 52 K R BE S5 A

Crispy BBQ Pork Bun with Tangerine Peel

A RO R AR 122 15¢

Pan-fried Taro Cake with Preserved Meat

Seafood Dishes (Choice of 1)

B T O - A i B < ke

Curry Boston Lobster served with Deep-fried Bun

EEAER = H 25 ORI I 22 R
Steamed Giant Grouper Fillet with
Sichuan Peppercorn and Wood Ear Mushroom

Iﬂ %’@ (}i 1 ﬁ ) Meat Dishes (Choice of 1)

EARHEEST MGy AU 2 ks
Sweet and Sour Pork with Wok-fried Angus Beef
Italian Balsamic Vinegar Tenderloin Cubes with Leek

S R FLAY 2R)

Signature Braised Pigeon with
Premium Soy Sauce (2)

ﬁ% ( ji 2 ﬁ ) Vegetable Dishes (Choice of 2)

XOw iR Ib e > PWAREE WIENIK
Stir-fried Cauliflower and Preserved Braised Bean Curd Simmered Kale in Shark’s Fin Soup
with Mushroom with Minced Pork and Conch

Meat with XO Sauce

EE‘& (ﬁ 1 % ) Rice / Noodles (Choice of 1)

SRABUR A= )0 it B {1 52 PN 2240 T

Fried Rice with Wagyu Beef, Stir-fried Noodles with Pork in Soy Sauce
Black Pepper and Onion

Fu%% - BM122 - FraMEHLIRIITHE - FHN10%ES%E - MXNEMNRYRUHEEN - B TEmBHRSEN -

Tea charge: MOP22/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.

NOER

Dim Sum Set Menu

hi ik /b 1

Appetizer

-§E-
4 drﬁ

Steamed Dim Sum

R KE By 58
Fried and Baked

Dim Sum

WP 7% S

Steamed Rice

o B i TR

Congee, Noodles

and Rice




ik /DR

Appetizer

BT i R

BBQ Pork Belly with Honey

N

Marinated Mantis Shrimp with Chili

R TL g 75 8 e fi

BBQ Eel with Fermented Bean Curd and Garlic

JBR Rk 2% 192

Marinated Sliced Sea Conch with Okra in Spicy Sauce

BE I e ] A

Deep-fried Shrimp with Chili and Garlic

Rl 4 et 3

Marinated Jellyfish with Aged Vinegar

P2 A P 9 B 2 X
Marinated Shredded Chicken with Jellyfish
and Sakura Shrimp

R e 2 W R G

Vegetable Bean Curd Sheet Rolls

b 3k S 5

Deep-tried Bombay Duck with Chili and Salt

HYIvb L5 F

Marinated Pork Knuckle with Chopped Ginger

Bk e £ IR 5

Crispy Bean Curd with Spices

bR PR B -

Chili Spicy Morels

e B2 47 05z 7L 45

Crispy Pigeon

Fu%% - BM122 - FraMEHLIRIITHE - FHN10%ES%E - MXNEMNRYRUHEEN - B TEmBHRSEN -

Tea charge: MOP22/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.

LA T
MOP

L Wb
MOP

LA b7
MOP

AW
MOP

LA
MOP

L Wb
MOP

It
MOP

Wb
MOP

#I 1o
MOP

L AW
MOP

LA
MOP

LA
MOP

LA
MOP

288

198

198

148

138

138

128

108

98
938
68

68

108/

:H Each

NOER

Dim Sum Set Menu

hi ik /b 1

Appetizer

-§E-
4 drﬁ

Steamed Dim Sum

R E By 23
Fried and Baked

Dim Sum

WP 7% S

Steamed Rice

o B i TR

Congee, Noodles

and Rice




NOER

Dim Sum Set Menu

y 3

TNAYA))
Steamed Dim Sum

S A A w288 BRER

Steamed Mantis Shrimp Dumplings . Appetizer

e 52 - £ )58 S 52 Mg 88

Steamed Pork Dumplings with Abalone

R | Mg 58 - B

Steamed Pork Dumplings Topped with Pork Liver ZavS. SIVY

Steamed Dim Sum
fif 0 2% A8

Steamed Vegetarian Shark Fin’s Dumplings with Shrimp

fHE 1L SOBE R FL MG 48 0 RE By 5

Steamed Chicken Roll with Yam and Barbecue Pork in Soybean Sheet Fried and Baked

T 55 s 7y 7% HE "% 42

Steamed Pork Spare Ribs with Garlic and Black Bean Sauce

2 i i 7% UK "% 42

Steamed Chicken Feet with Mushroom Sauce

77 4F A ER "% 42

Steamed Minced Beef Balls with Aged Mandarin Peel

Zir8es "% 42

Steamed Ginger Chicken Buns Hp 7% B

| Steamed Rice
9 X J "5 42

Steamed BBQ Pork Buns

ff 5 57 A ™% 42

Steamed Bamboo Shoot and Preserved Mustard Dumplings % H} ﬁi ﬁi

Dim Sum

Congee, Noodles
and Rice

403k - BRI 22 - FAEMEHLIET TR - HHIN10%ES% - IR eYEEEEN - FTSEmBARESEN
Tea charge: MOP22/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.




NOER

Dim Sum Set Menu

3R AV L)

Steamed Rice Flour Rolls
387 A N £

Hﬁﬁ 2]:)'6'_‘ '55 Hﬁ Appetizer
Steamed Red Rice Flour Rolls
Stuffed with Seafood
and Deep-fried Dough
W ]on

MOP 68 %
Steamed Dim Sum

fg o 5 BRI

Steamed Rice Flour Roll

y
with Roasted Goose -_ﬁﬁ ﬂ':‘ ﬁ d'ﬁ
and Preserved Vegetable Fried and Baked

Dim Sum

%% 68

B8 0 i 3¢ RUA i iz oy

Pan-fried Rice Flour Rolls
with Crab Roe and
Chinese Yellow Chives

ik 83

WP 7% 5L i

Steamed Rice

42 7 B o4 By 1 1

Congee, Noodles
Steamed Rice Flour Roll and Rice

with Mixed Sauce

®% 42

BIT X w58

Steamed Rice Flour Roll Stuffed with BBQ Pork

Vi 1H 2 42 WF K ™% 42

Steamed Rice Flour Roll with Dried Shrimp and Spring Onions

403k - BRI 22 - FAEMEHLIET IR - HHIN10%ES% - IRV EEEEN - FTSEmBARESEN
Tea charge: MOP22/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.



NOER

Dim Sum Set Menu
HRE B A
Fried & Baked Dim Sum
R AN E 8

Appetizer

R ALY BIOR A A

Pan-fried Wagyu Beef Buns
with Black Pepper and Leek

% 68
PR AL
Steamed Dim Sum

Fried and Baked

Dim Sum

WIH = BEES b 22 ik
Deep-fried Turnip Puff
with Yunnan Ham

"% 68

e B2 s s BZ X 8 A

Crispy BBQ Pork Bun
with Tangerine Peel

Mg 53

WP 7% 5L i

Steamed Rice

o B Wi YR

Congee, Noodles
and Rice

- 5% 7 7 7% H- Ik

Deep-fried Taro Dumplings
Stuffed with Chives and Scallop

W% 48

Fu%% - BM122 - FraMEHLIRIITHE - FHN10%ES%E - MXNEMNRYRUHEEN - B TEmBHRSEN -

Tea charge: MOP22/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.




NOER

Dim Sum Set Menu

R XE By 54
Fried & Baked Dim Sum

B & b R
U 3 5F 1 71 75 25 - w558 R

Deep-fried Squid and Fish Maw Spring Roll with Shrimp Paste

4 5] 7K "% 4D

Deep-fried Glutinous Rice Dumplings with Pork and Dried Shrimp

FIOA R ALL]
Steamed Dim Sum

LA RIOAT K XS

Pan-fried Glutinous Rice with

Dried Scallop and Chicken : ﬁﬁ ‘M-:‘ ﬁ ‘%‘{
v 5 8 , y” Fried and Baked
MOP

Dim Sum

i Sk S5 Pk
Baked BBQ Pork Puff
with Pickled Pearl Onion

Mg 58
WP 7% 5L i

Steamed Rice

¥ Rl R BE R = 22 45¢
Pan-fried Taro Cake with
Preserved Meat

"% 48

o B Wi YR

Congee, Noodles
and Rice

e R AL 0 47 B 2K
Crispy “Lychee” Balls
with Salted Egg Yolk Cream

"% 42

403k - BRI 22 - FAEMEHLIET IR - HHIN10%ES% - IRV EEEEN - FTSEmBARESEN
Tea charge: MOP22/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.



NOER

S Dim Sum Set Menu

Z Kl
Soup

Wi % /D &

élz ?ﬁ 7ﬂU ﬁ E %: —*EJ @. ?ﬁ a{d](g_lﬁ’ 288 / Wjﬂﬂ Regular Appetizer
Boiled Gray Mullet Fish Soup with

Coriander and Bean Curd

F% I AR It 2 Jofi 6 fifd w1% 1 88 /% Per person
Double-boiled Abalone Soup with b
Chinese Herb "I A)]

Steamed Dim Sum

e HE A MY ™25 138 /156 Per person

Daily Double-boiled Soup

{_—Eﬁﬁ I}]%ﬂé% R 88/€§'ﬁ£ Per person i % B s

Sweet Corn Soup with Fresh Crab Meat Fried and Baked

Dim Sum
&4 &]E%?ﬁ s 68/"_?@‘. Per person

Fresh Tomato Soup with Sliced Beef and Egg Drop

HP 7% B
Steamed Rice

o B i

Congee, Noodles

and Rice

F0%k - BRI 22 - A MMEHLIRI TS - 0% MBS - MENENEEEEN  ET BB MRSEN -
Tea charge: MOP22/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.




NOER

Dim Sum Set Menu

HIP 3

Steamed Rice

1y SR A N2 o
ﬁlf'%'mm’lﬁ i B 68/ B i Per bowl Appetizer
Steamed Rice with Pork Spare Ribs and
Chicken Feet

A1 S i R R W% B8/ Per bowl

Steamed Rice with Preserved Meat and ey

I3 ) Jrﬂ
Steamed Dim Sum

Chinese Sausage

R 2E P X3
Fried and Baked

Dim Sum

T BT R A DR

Steamed Rice with Pork Patty
and Dried Squid

W% 68/ Per bowl

HP 7% B
Steamed Rice

fits B AL %5 3 AR

Steamed Rice with Chicken,

Chinese Sausage and Mushroom g*g ﬂ ﬁi ﬁi
e C , Noodl

A% 68/ Perbow Congee, Noodles

F0%k - BRI 22 - A MMEHLIRI TS - 0% MBS - MENENEEEEN  ET BB MRSEN -
Tea charge: MOP22/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.




NOER

Dim Sum Set Menu

b Vi R

Congee, Noodles and Rice

; Wi & b fr
K 75 iy O A% 088 gr pan [N

Local Green Crab Congee

28 A eI KK " 188
Stir-fried Rice Vermicelli with Ftesh Crab Meat
and Scrambled Egg A

0% 4WMY
£ L Steamed Dim Sum
5 B 22 A oK " 168
Braised Vermicelli with Shredded Roasted Goose
and Pickled Vegetable

Fried and Baked

Dim Sum

A

Sk

Stir-fried Rice Noodles
with Beef in Supreme Soy Sauce K 7% i ﬂi

£ Steamed Rice
=l 28

o B Wi YR

Congee, Noodles
and Rice

XOE e 2 RE

Wok-fried Turnip Cake with XO Sauce

Mg /8

403k - BRI 22 - FAEMEHLIET IR - HHIN10%ES% - IRV EEEEN - FTSEmBARESEN
Tea charge: MOP22/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.




b T TR

Congee, Noodles and Rice

112 w5 g 2 4 e Ji K

Fried Rice and Brown Rice with Sea Cucumber
and Pickled Chili

1 1 e S P AL

Signature Rabbitfish Congee with
Homemade Meat Ball

PR W EH B DR

Fried Rice with Egg White, Crab Meat
and Dried Scallop

i 5 P > m A A T |
Braised E-fu Noodles with Crab Meat
and Vegetables

AT I iR

Signature Fried Rice with Assorted Seafood

B i 5L Y 2280 1h

Stir-fried Noodles with Pork in Soy Sauce

s 218

mggg 1 8 8/ 2-3{\L persons

"% 168

"% 168

ik 138

Mg 138

Fu%% - BM122 - FraMEHLIRIITHE - FHN10%ES%E - MXNEMNRYRUHEEN - B TEmBHRSEN -

Tea charge: MOP22/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.

NOER

Dim Sum Set Menu

hi ik /b 1

Appetizer

N
1313} drﬂ

Steamed Dim Sum

R 2E P X3
Fried and Baked

Dim Sum

WP 7% S

Steamed Rice

o B i

Congee, Noodles

and Rice




NOER

Dim Sum Set Menu

R A

Dessert

hi ik /b 1

Appetizer

e BZ E B £

Pan-fried Sweetened Rice Cake

"% 58 Bodlh, -

I3 ) drﬁ
Steamed Dim Sum

R ANR

Traditional Red Bean Sweet Soup ﬁﬁ ‘Mﬁ ﬁ ,'ﬁ,
Lo el Fried and Baked
&ES% 5 8/ 5L Per person Dim Sum

G {SEUg e

Sweetened Almond Cream with Egg W]

&QSTI:) 58/#?@ Per person - EI] o ﬂi
vy NIL

Steamed Rice

i o Vb H
: — - Chilled Mango Cream with Sago and Pomelo g*g ﬁ} ﬁ ﬁi
J;' : | 4 e 5 C . Noodl
oo

AR HE AR T

Chinese Yam Pudding with Fairy Fern

Mop 42

Fu%% - BM122 - FraMEHLIRIITHE - FHN10%ES%E - MXNEMNRYRUHEEN - B TEmBHRSEN -

Tea charge: MOP22/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 Set Menu

R A

Dessert

W EREREA R iz §Q Epﬁf‘ 11

Glutinous Rice Balls with Peanut and Coconut Flakes

(UNISE i RUE = Mk 42

Deep-fried Sugar Egg Puffs

g

“ { % x
Bﬁﬁ%.@ém &ESE 38 Stea:n;d Dim Sum

Deep-fried Milk Custard

R 2E P X3
Fried and Baked

Dim Sum

— N Z YR

Mini Cheese Custard Pudding

Mk 52 o
B 2% Wi %

Steamed Rice

o B i

Congee, Noodles

and Rice

EESTANGE -
Red Bean Pudding with Red Dates

ik 38

403k - BRI 22 - FAEMEHLIET IR - HHIN10%ES% - IRV EEEEN - FTSEmBARESEN
Tea charge: MOP22/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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