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GALAXY MACAU TAM CHAI YU CHUN
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First-in-Macau 30-year
Fisherman Style Seafood Specialist
Now Open at Galaxy Macau
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A popular seafood specialist with over 30 years of history in Macau,
Tam Chai Yu Chun is famous for introducing “Tanka” (boat people’s)
cooking methods to the preparation of jet-fresh ingredients, specializing in
seafood. Now the restaurant is bringing its authentic flavor to Galaxy Macau™".

Lovers of Cantonese seafood dishes will be impressed by the variety of
cooking 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 joyful gatherings.



hy Sf 5 4R | ™131,488
Seafood Set "Mt

Bt E R B PEAE B This set is available for dine in only

!]\ﬂ (1% 2 ,-]lﬁ ) Appetizers (Choice of 2)

B ELZH R SpIMUE =y e
Vegetable Bean Curd Sheet Rolls Marinated Pork Knuckle with Chopped Ginger
R - A R Rl 41
Crispy Bean Curd with Spices Marinated Jellyfish with Aged Vinegar

% (% 1 ﬁ ) Soup (Choice of 1)

TR A % fa iRk i) Bt W = e

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

ﬂ:‘.ﬁi‘ﬁﬁ ( jﬁ 2 ﬁ ) Fresh Seafood Dishes (Choice of 2)

75 & IR Bt AT K 2B
Steamed Tiger Grouper with Soy Sauce Poached Sliced Grouper Fillet with Sichuan Pepper
and Assorted Vegetables in Spicy Soup
B3 5L T AR
Pan-fried Prawns with Soy Sauce lﬁﬂiﬁiﬁ%kﬁﬁﬂ

Steamed Dalian Abalone

ﬁ%[] H‘b" ﬂ@ iﬁ j:i@ jE m'F with 15-Year Dried Tangerine Peel
Eﬁﬁ‘ﬂsfﬁ% - J
Curry Boston Lobster served with Deep-fried Bun Fited MEIEI]}%EL(EE G%r]l?an d Chili
i 2 AR R '
Simmered Sﬂﬁjﬁﬁ wﬁ Rice Wine and Chili Pngﬂigﬁl'%lunﬂf

ﬁ;é (iﬁ 1 f";& ) Meat Dishes (Choice of 1)

F LLBURD A Y A TG (S0
Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
25 T Y D 7 5 il B T 230
Steamed Potk Patty with Dried Squid Signatute Braised Pigeon
| with Premiom Soy Sauce (2)
samat L IRIRN IS 2 e A g 1
Braised Angus Beef Tenderloin and

Enoki Mushroom with Satay Sauce in Clay Pot

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

FIENIK BV BN AT %
Simmered Kale in Shark’s Fin Soup Superior Stock with Choi Sum Fried Eggplant with Salted Fish
with Minced Pork and Conch in Casserole
E]:{ﬁ ( ﬂ 1 ﬁ ) Rice / Noodles (Choice of 1)
AR S 5L N 22 b1 & B R RE 22 RSBk K
Signature Fried Rice Stir-fried Noodles Braised Vermicelli with Shredded Roasted Goose
with Assorted Seafood with Pork in Soy Sauce and Pickled Vegetable in Casserole
ﬂl- lﬁl Dessert
We Kz VR AL
Pan-fried Sweetened Rice Cake

125 . SR ]7522 Tea charge: MOP22/person
HERFTSHBAERE{ER -
‘This =&t cannot be enjoyed in conjunction with any other discount promotions.

SO RELURITH N ¢ R I0%ME S - M EAABETEEE - T AR ERS D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

il R

Appetizer

s L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TR/ R

Seatood & Spicy

TR I K
XiE

Beef, Pork & Poultry

7. J5 B e K
Bean Curd
& Vegetables

4 B i YR
Congee, Noodles
& Rice

ik

Dessert

4 7K B X F

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




NINE SPRING
VEGETABLES,
FRESH FROM
THE EARTH

TF&EFANBS

Braised Sea Cucumber with
Bamboo Shoots and
Shrimp Roe

2% 328

BRBEAY

=
A LWNhE
Wok-fried Dongshan
Small Tube Squid with poc ©
Chinese Onions and
Crispy Pork

wor 298

X0 E HF I K& &% &
Wok-fried Sliced Dalian Abalone with
Chinese Toon and XO Sauce

DN=EmARRRABEREES wor 168

Sizzling Peanut Sprouts with
Dried Squid and Pork Neck

SBBRREHFAHEE wor 158
Marinated Sliced Sea Conch with
Dendrobium Sprouts

A8 B NR 1722 Tea charge: MOP22/person
FREMEIY LRI it ®, W IM10%RZE WBEETANRMIHRN, BT R BHMRSHEN.

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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Seasonal
Recommendations

#1 R

Signature Dishes

Hi 3K

Appetizer

W 5

Sashimi

it K g B

Fresh Seafood

#3580 B V5 Ui g WK

Shark’s Fin &
Premium Seafood

7

Soup

LY S5 U

Seafood & Spicy

FH-HA K
X

Beef, Pork & Poultry

X508 B i K
Bean Curd
& Vegetables

o B i R

Congee, Noodles
& Rice

o

Dessert

W K B KR

Alcohol & Drinks

fFﬂiJﬁall\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.
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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
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Seasonal
Recommendations

##1 oK

Signature Dishes

Signature . -
Dishes | i

Appetizer

s L

Sashimi

K0 35 Fl S
Poached Shrimp

B it Market Price

ir A i

Fresh Seafood

IWE 138 255 B O

with Chili and Salt Shark’s Fin &

Premium Seafood

B i Market Price

i 728 K e iRl

Steamed Macau Sole

B it Market Price

TRESE B TR/ R

Seatood & Spicy

TR I K
XiE

Beef, Pork & Poultry

Baked Crab with Salt o K i Sk

* ) Bean Curd
if f Market Price & Vegetables

4 B i YR
Congee, Noodles
& Rice

R NS 37 2% o 8 (375058 ) B £ 3 T
Braised Shark’s Fin b i __ ur Dessert
in Chicken Soup (375g) ~ ' : 9

i 5 I Epae : 2 , ,1  |
MOP 23288 4-6 p:mnus . ; WI P . ?E j( & ik *il‘

Alcohol & Drinks

S B sy FALER . SR ]7522 Tea charge: MOP22/person
7 FEREHLIRIT N - R NI0%EEH - = ir L

‘ ¥ Vegetarian EREESF - inEAeEEfEN - T AR HE S - ] J IS b

* 3 5 Chef's Recommendation Flem::rfu'm i:: m :; f‘fﬁdﬂ;g; or dietary mqlirenuﬁﬁ:liurt: udmmlﬂ;. Ll.lﬂ'l:-h [}iﬂl Sl.llll



i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

Signature . -
Dishes | i

Appetizer

3 L

Sashimi

e B A i 7, 5

Crispy Pigeon

i 156 i A
mor 108 Each e K i G

Fresh Seafood

it 7D B 1030 e 35 Vi th WK

Stir-fried Dried Shrimp and Shark’s Fin &

Premium Seafood

Anchovies with Chinese Chives
I i) e
Small Regular

vor 88 Mor 148

TS K AR/ R
Seatood & Spicy

B 7 ik £0 28 T 0 A D

Steamed Pork Patty with Salted Fish

g L SRR AP
m_ E.g_ ar %,%.
Ror O  mor 148 Beef, Pork & Poultry
V0 B dR K
Bean Curd
W 35 2% 3 3 A & Vegetables
Steamed Sliced Pork
with Shrimp Paste )’
¢ N 5% B i TR

Congee, Noodles

Small Regul .
R ot & Rice

vor 78 Wor 108

il

Dessert

{8 6 173 Al

Baked Squid with Soy Sauce

1687

4 7K B X

Alcohol & Drinks

FALER . SR ]7522 Tea charge: MOP22/person

& R sy FERRERNT N - R 0%EES - = i-r S
@ B3 Vogetarian BERESS - M EAADE MRS - T A S8 S 8 - -1 AL
All prices are in MOP and subject to a 10% service chamge. Photos for reference only.

* [E i3/ Chaf's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll..lﬂ'l:-l'] Dim Sum




i 4 #E 9y

Seasonal
Recommendations

Appetizer
PP il d

Signature Dishes

il R

Appetizer

s L

Sashimi

R ARTRERICLiT
Chilled Foie Gras
in Red Wine Sauce

xx 308 Uit 7K g B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

B HURE 5 SE

Marinated Mantis Prawn
with Chili

vor 198
ThEB Ko FAPR /D oK

Seatood & Spicy

TR I K
XiE

Beef, Pork & Poultry

7. J5 B e K
Bean Curd
& Vegetables

4 b i YR
Congee, Noodles
& Rice

JEPRRK 5% 1 93

Marinated Sliced Sea Conch
with Okra in Spicy Sauce

vor 148

AR o 1
| Marinated Shredded Chicken
/ with Jellyfish and Sakura Shrimp

. =198

Dessert

4 7K B X

Alcohol & Drinks

S B sy FALER . SR ]7522 Tea charge: MOP22/person
7 FEREHLIRIT N - R NI0%EEH - = ir L

‘ ¥ Vegetarian EREESF - inEAeEEfEN - T AR HE S - ] J IS b

* 3 5 Chef's Recommendation Flem::rfu'm i:: m :; f‘fﬁdﬂ;g; or dietary mqlirenuﬁﬁ:liurt: udmmlﬂ;. Ll.lﬂ'l:-h [}iﬂl Sl.llll
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Seasonal
Recommendations

##1 oK

Signature Dishes

AT 3 M X

BBQ Pork Belly with Honey

" 288 i 3%

Appetizer

LR

Sashimi

— H B
Roasted Crispy Pork Belly % Zk m ﬁ

Eiﬁ 188 Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

7 L A o M % | D o :
BBQ Eel with Fermented R ~ / s IOk 3
Bean Cu_['d g_n_d Ga]_']jc | ' A " iﬁﬁ Rﬂ ﬁ"’]“k

: Seatood & Spicy
mor 198

TR I K
XiE

Beef, Pork & Poultry
» Vegetable Bean Curd Sheet Rolls Bean Curd
o n% 108 e

4 oy i 1R
Congee, Noodles
& Rice

| T
) Dessert

b 9 TR -E Ik S

Crispy Bean Curd with Spices

M 68 W A B k)

Alcohol & Drinks

FALER . SR ]7522 Tea charge: MOP22/person

S & spicy FE LRI - SR I0%mE % - e ﬂ* L
@ =% vegstarian BRRSSS - MR wRE 8RN - W Wi S - ] | 9 S L
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* ¥ Jr Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'l:-h [}“11 Sl."]l
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Seasonal
Recommendations

##1 oK

Signature Dishes

—BH R

Marinated Crab Meat with
White Eggplant and Bell Peppers

%t 148 .
i &

Appetizer

ﬂﬂj %
= %mﬂ.ﬁmﬁﬁ Sashimi

Marinated Jellyfish with

J Aged Vinegar . -
%% 138 Ui 7K 16 B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

R U

Deep-fried Bombay Duck
with Chili and Salt

Mor I8

TRESE B TR/ R

Seatood & Spicy

TH-HH K&
; X5
) E ﬂ]i@%ﬁ?‘ Beef, Pork & Poultry

Marinated Pork Knuckle

with Chopped Ginger - T TN
| LB B o R
E?ﬁ 98 Bean Curd
& Vegetables

5 ¥ 1 ¥
; =0
ks ek
gy T ety ] o I
“"‘..1 2, ‘.\:-_N.:..:-....: ,-__-_.,: ___::_ -.-.rr: ¥
S

4 b i YR
Congee, Noodles
& Rice

J FRBE N H

Morels in Sichuan Chili Sauce

o 08

| 3 T

Dessert

4 7K B X

Alcohol & Drinks

S B sy FALER . SR ]7522 Tea charge: MOP22/person
7 FEREHLIRIT N - R NI0%EEH - = ir L

‘ ¥ Vegetarian EREESF - inEAeEEfEN - T AR HE S - ] J IS b

* 3 5 Chef's Recommendation Flem::rfu'm i:: m :; f‘fﬁdﬂ;g; or dietary mqlirenuﬁﬁ:liurt: udmmlﬂ;. Ll.lﬂ'l:-h [}iﬂl Sl.llll




J¢Sashimi

AL i (25075¢)

Hokkaido Sea Urchin (250g)

vor 1,680

IR R

Canadian Geoduck Clan®
Iy Market Price

5 vof B B i

- Supreme Assorted Sashimi Platter
. i 15 v, E"_
- MO P 680 : 2
’_-..,-"." 2 'f_ 5 "—
- y | = 4% S | 4 r ZALER . 518717522 Tea charge: MOP22/person
: * “'% BrR{EELIAN TR - HRm10%R 5% -
8 FR vegerarian i EHREES - M EMENAEEER « i§T SEEE RS E -

A (. e “"i':'{ﬁk,‘, gl I ) All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* ﬂﬁﬂﬂﬂh’eﬁs 8C0 rrmndaﬂm_‘}f': L. Dlease inform the service team of any food allemgy or dietary requirements prior to ardering.

i g
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Seasonal
Recommendations

##1 oK

Signature Dishes

UK UK % B fifd

Marinated Chilled Dalian Abalone

it Bines i

Appetizer

LR

Sashimi

ir A i

Fresh Seafood

L3 0 ] B (2558 )

Botan Prawn Sashimi | s
16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

(Minimum 2 Pieces)

wieas Wadh

" "1__ 3 ﬂ A
T T R (25) i

Hokkaido Scallop Sashimi

(Minimum 2 Pieces)
i CQ Eﬂl f'lﬂ‘ﬁlﬁ&
3 *E

Beef, Pork & Poultry

.05 B e K
Bean Curd
& Vegetables

4 oy i 1R
Congee, Noodles
& Rice

T &= AL DL 0] B

Canadian Surf Clam Sashimi

"% 168 At

Dessert

4 7K B X F

Alcohol & Drinks

S B sy FALER . B8 ]7522 Tea charge: MOP22/person
= FE LRI - N IN10% M 8 - = ﬂ* 5
@ 3% Vogstarian BEDESE - AHEAAYERHES - B ARHEDREHN o 13 58D
All prices are in MOP and subject to a 10% service charmge. Photos for reference only. 1 . .
* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'L-l] [}”11 Sl."]l




lllllll

LY IR o

Australian Lobster
i} f Market Price.

.l

i
N
i |
'}
- e | . . BRI 0 - S AT10% E A % -
@ %3 vegetarian * | o BERESE - M ETEAE SR - AT ARHENRSEN -
'm All prices are in MOP and subject v it 0% =ervice charge. Photos for reference only.

* FE# 1 Chef's Recommendatiorn 4 gy or dﬁl&y requirements pricr to ordering.

‘?p , '

; w‘" lease inform the sen:iqelifum ﬂf_bm.r fi
l‘l » l -



I} 2 HE s

Seasonal
Recommendations

##1 oK

Signature Dishes

i R
Appetizer

e KRR

Canadian Geoduck Clam
B fr Market Price

s 5
% [ 5 PR UF 7 4B AT WP Sanlamt

Thai Mantis Prawn / Kuruma Prawn

5 it Market Price - S
| it 7K i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

YN B/ K% B fa

Australian Abalone / Dalian Abalone
B i Market Price

SEDRTYIE: L e SR SR
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

B Market Price

Seatood & Spicy

TH-HH R
XiH

Beef, Pork & Poultry

i 7L Ap : TR D& % 3
/ Bean Curd
Razor Clam / Sea Snail
" W N : & Vegetables
o : . & ) o . /
I i Market Price B X |
I- £ : !
LS 5% B i TR
Flower Crab Congee, Noodles
o & Rice
AR B} it Market Price
-8 WS
Cooking Method
i1
XO¥#HE  Stir-fried with XO Sauce FHUD Stir-fried with Chili Saice ﬂi HIl
Dessert
Wk Deep-fried with Salt and Pepper L SE Steamed with Shredded Dried Tangerine Peel
A PRI Fried with Crispy Garlic and Chili  #3%¥#)#27% Steamed with Garlic and Glass Vermicelli
ki Braised with Superior Broth LR Wok-fried with Ginger and Spring Onion @ j( ﬁ i_k *il‘
2+ Baked with Cheese 3l AL R Steamed with Aged Shaoxing Wine Alcohol & Drinks
and Fragrant Chicken Oil
B spicy FALER . B8 ]7522 Tea charge: MOP22/person

AR - R INI0% B % - L TR

@ % vegetarion BERESS - x ERA WA SRS - &R A S E - | S U I
All prices are in MOP and subject to a 10% service charge. Photos for reference only. i | . 3

* i i§ 3 5 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'L-l] []']_Ill Sl."]l




I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

EA TR | Mugre, o : oy
Humpback Grouper _. e % & 3 Hﬁ %

Appetizer
bf it Market Price

W/ Rl R ¥ 5

Brown Marbled Grouper / Sashimi
Giant Grouper

Bt Market Price : -
it K i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

R 1M /A 5 fa

Macau Sole / Gray Mullet

B i Market Price

I EBE / fE 9Bt / kBt
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

If i Market Price vhi 6 K OB /) o8

Seatood & Spicy

T S R
B

Beef, Pork & Poultry

REBE BN

Spotted Grouper / Spotted Scat
i} fii Market Price

57 )5 B o R
Bean Curd
& Vegetables

' #
FLRTHE | HA Congee, Noodles
Red Speckled Grouper / Blackspot Tuskfish & Rice

BTN i )T Market Price
Cooking Method 1
il
H7E Steamed with Soy Sauce Witk Steamed with Black Bean Sauce Dessert
y
AL 1 7% Steamed with “Hua Diao” Wine 7% I K i Braised with Bitter Melon
and Egg White and Roasted Pork
and Black Bean Cake : y
AL WL Poached with Sichuan Pepper Alcohol & Drinks
) ' IR FNLR(T]TT22 Tea charge: MOP22/person

& R sy A ORI - S N10%E 5 3 - -

@ ®R Vogetarian EERRSE - N ENAWELEEN - RFARHEESHE o ] .nﬂ ’

All prices are in MOP and subject to a 10% service chamge. Photos for reference only. Ll..lﬂLll []']_Ill 51_"11

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




S mmered Sharl’s Fin with Chicken SOUPEN

BEA B VEER g
I'Cr person 2-3 persons ) U=plenig

iov 438 Uci 1,288 MeigReBE

7558g) (22558g) {375 J-f.;l'

E#ﬁf&ﬂ (/J

- BEREN TP R (857E)
~ Tossed Tiger Shark’s Fin with Crab Meat (85¢g)

. f
]?31”1!11':_1 488 Pi?;v:rsﬂn
. ﬂ'ﬁb -.d -l'

g

Lo

-

1_L/ch|j7'|322 Te

% Spicy d ' VL Jr,;» T #Fﬁﬁumwﬂﬁ %

'r’ = c:hargF F'h::lh 15 f"nr reference only.

#+ ¥ \egetanian
o _ .,,;, urd'le’car} requirements prior to ongering.

* 515 # 4 Chef's Recommendation
'l




ZLRe N (75%)

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

M b B
M GT'E 43 8 ﬁgemun

W IR kit (85%¢)

LR a3 (755%)

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

nor 938 b person

HEfr

Per person

vor 1,488

Braised Tiger Shark’s Fin Soup with Sea Whelk (85g)

LYt Ae e
Braised Shark’s Fin Soup with Fish Maw

W B spicy
@ %% Vegetarian

vor 308

FALER . SR ]7522 Tea charge: MOP22/person
FafEdLl R xR - R0t &% -

BRAReS - NN EESEN - KT RprENESEL

All prices are in MOP and subject to a 10% service chamge. Photos for reference only.

* B 7+ Chef's Recommendation

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TR/ R

Seatood & Spicy

TH-HA R
XiE

Beef, Pork & Poultry

.00 Be o K
Bean Curd
& Vegetables

4 B i R

Congee, Noodles
& Rice

il

Dessert

i 7 % 1 Rt

Alcohol & Drinks

-¢mﬁ@'.

Lunch Dim Sum
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;;55 '880

B f;jr 1DneW1th
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TL 3 ¥ 0 f?} o
Elc:lx'r 38 ® y =y '1_,

\ b 805

AL .+Bralsed Sup 1‘ 6} -__ sh MaW"

J._.'—.l

] | wlﬂl Ahnlnne Sauce"(laﬂg‘} "’

o T

m ; B ey 3 : ?|f
m::{? )_3 cl pErson .

W 2T
1 - ¢ o |

e .
-

- LI --h
-
e =

“‘m

44 Sicy Z2111 2% . T i7R|7]7522 Tea charge: MOP22/person
s B HE LRI - SR 0% mEH -
= 3 Vagetarian ERBESE - A EAEYEERERN - ST AERSRESEAL -
] All prices are in MOP and subject to a 10% service charge. Photos for reference only.

'* Fl IS ¥4 Chef's Hecommsndation Please inform the service team of any food allengy or dietary requirements prior to ordering.




i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

W 5 03 r A 5 fifg

Braised 3-Head South African Abalone 1ﬁ ﬁ'é
with Supreme Oyster Sauce ‘ 1

. Appetizer
My I '
M '3'[5’ 498 Per person

——, il

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

IR S

Braised Kanto Sea Cucumber R K Tk /) 3
with Abalone Sauce Seafood & Spicy

e aGaNE.

TR I K
XiE

Beef, Pork & Poultry

7. J5 B e K
Bean Curd
& Vegetables

4 B i YR
Congee, Noodles
& Rice

ik

Dessert

4 7K B X F

Alcohol & Drinks

S B sy FALER . SR ]7522 Tea charge: MOP22/person
= FE LR - N IN10% M 8% - = ﬂ* 5
@ 3 vogetarian BE RS % - T A W o 8L By » 15 08 o o 40 25 L, = 13 58D
All prices are in MOP and subject to a 10% service charmge. Photos for reference only. 1 . .
* [E i3/ Chaf's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll..lﬂ'L-l] Dim Sum




4

L -

Soup

B UAREY

Signature Turtle Soup
with Chinese Herbs

g 5

Per person Regular
wor 88  mor 320

QUL S

Chicken Soup with Fish Maw
and Conch

Mor I8

W Bk spicy
@ =3 Vegetarian

' E#§#7r Chaf's Recommendation

g

Per person

PR R IL 5

Double-boiled Japanese Sea
Cucumber Soup with Matsutake

Tit B
Er-:]lnlE 3 1 8 Per person

FALER . SR ]7522 Tea charge: MOP22/person
AR T - FMimokEE S -

EREESF - inEAeEEfEN - T AR HE S -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allengy or dietary requirements prior to ordering.

I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

il R

Appetizer

LR

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TREGE K R/ R

Seatood & Spicy

TH-HH R
XiH

Beef, Pork & Poultry

57 )5 B o R
Bean Curd
& Vegetables

4 oy i 1R
Congee, Noodles
& Rice

i

Dessert

7K B OF

Alcohol & Drinks

'&F‘ ﬂf Jlf‘il‘: Ji:b‘"

Lunch Dim Sum

>



i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

KoL P RS

Shredded Grouper and
Fish Maw Soup
20% 288 pir person i 3

Appetizer

s L

Sashimi

7 I AL S el 6. ffi
Double-boiled Abalone Soup iﬁ? )j( fﬁi ﬁ

with Chinese Herb Fresh Seafood
228

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

PR PR AR I g 5k 5

Hot and Sour Soup with Fish Maw
and Assorted Seafood

1685 .

TRESE B TR/ R

Seatood & Spicy

TR I K
XiE

Beef, Pork & Poultry
i A o B
Fresh Tomato Soup with Sliced Beef o

Bean Curd
and Egg Drop

& Vegetables
i Tt g fir
M“?IE 68 Per person

4 B i YR
Congee, Noodles
& Rice

P R 4 50 22288 BY,
Boiled Gray Mullet Fish Soup with Coriander T
and Bean Curd Dessert

A YR A K 3 mgg i
Sweet Corn Soup with Fresh Crab Meat

4 7K B X

Alcohol & Drinks

S B sy FALER . SR ]7522 Tea charge: MOP22/person
7 FEREHLIRIT N - R NI0%EEH - = ir L

‘ ¥ Vegetarian EREESF - inEAeEEfEN - T AR HE S - ] J IS b

* 3 5 Chef's Recommendation Flem::rfu'm i:: m :; f‘fﬁdﬂ;g; or dietary mqlirenuﬁﬁ:liurt: udmmlﬂ;. Ll.lﬂ'l:-h [}iﬂl Sl.llll




.bl:f-amed Pork Patt}-*
with Local Green Crab

sor 298

BRI AT AL SR =

Slmmerrd Sea ‘kw'}]’ﬂl (N
with Rice Wine and Chili

h 1] E—

Small Regular

mor 188 Nor 298

S ’an- seared Fresh Abalc:-ne wu’_h

- Tangerine Peel and Blat.k PEPPEI;

L= WMin 8 : -#. r
,,‘"-,. Mor, e

L L
] -tl
& L ‘
-
=]

FALER . S8 7]7522 Tea charge: MOP22/person
BT R4 RELLA it H M n10% R -
BARBEftéas - MiEAaedadfEr - ST @A gE S -

| B Vegewran
All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allengy or dietary requirements prior to ordering.

e E;iﬁ Spicy; "

P 554 4+ Chars Recommendation




I} 2 HE s

Seasonal
Recommendations

B A T Al A

Braised Fish Maw with Dried Scallop . e

and Minced Pork J:H ,#‘ ;R
Signature Dishes

/A {5l Rt

Small Regulay

vor 288 ﬁfd’# 428

il R

Appetizer

LR

Sashimi

b 5 5 RD K% i fi
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

7 Bl

Small Regular '.r.l - g 4 iﬁ ﬂ( iﬁ ﬁ

ETQ‘E 188 Eﬁ:ﬁf 288 Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

BAF A 72 =%

Steamed Local Dried

Seafood Trio
7 o L
Small Regular

vor 118 wor 188
ThEBE Ko RAPR /D R

Seatood & Spicy

T S R
B

Beef, Pork & Poultry

57 )5 B o R
Bean Curd
& Vegetables

Z B 12 %

Braised Sea Cucumber and
Eggplant with Sambal

wor 188

4 B i
Congee, Noodles
& Rice

v A i ek,
(B 7 S

Dried Salted Fish Dessert
(Pan-fried / Steamed)

nos 138
4 7K B X

Alcohol & Drinks

FALER . SR ]7522 Tea charge: MOP22/person

_# Bk spicy FERESLIR T - HH 0% E S - %IJ I
@ R vegetarian BEOESS - MEEAADE SRR - 8T 5 8HE SRS H - J .nﬂ
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Ll..lﬂL-ll []']_Ill ‘ﬂ.llll

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



I} 2 HE s

Seasonal
Recommendations

- 4 1 3%
LT T WINVELR A B e 2 1 Signature Dishes

Macau Green Crab Curry
with Steamed Bun

N 688 i &

Appetizer

W 5

Sashimi

Fresh Seafood

XO & 5T % 0 B 1%

Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

vor 468

111 90 B 35 Vi thi WK
Shark’s Fin &

Premium Seafood

hEF B TR /D

Seatood & Spicy

11 B R
AV D K KB

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

Bl%j:k Truffle Sauce !)E’: ﬁ K ﬁ %'é
ﬁgrﬁ 328 Bean Curd

& Vegetables

4 B i
Congee, Noodles
& Rice

g I g R M Bk P e
Sweet and Sour Prawn | I s, 7 A, OO | ﬁi lill:ﬁ

with Strawberries | | o , f ', Dessert
mor 208
K B

Alcohol & Drinks

S B sy FALER . SR ]7522 Tea charge: MOP22/person
= FARRELRNITH N - R N0%EES - ﬁF ﬂ-~ 5
@ B vogetaran BERESS - MA EMANA SRR - KT AR B SH - | 9 SRR B\
All prices are in MOP and subject to a 10% service charge. Photos for reference only. . . 3
}?._’ B3/ Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂLh []']_Ill 51."]1



YRS VAN

Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

vor 428

) WK AN
Poached Sliced Grouper Fillet with
Sichuan Pepper and Assorted

Vegetables in Spicy Soup

vor 428

J KBTS A
Poached Sliced Beef
in Sichuan Spicy Soup

vor 428

yR R E 2L
Deep-fried Shrimp
with Garlic, Chili and Salt

wor 138

B 9 FRFKH el 1 322
Stir-fried Shredded Potato
with Sour and Spicy Sauce

mor 98

FALER . B8 ]7522 Tea charge: MOP22/person
FafEdLl R xR - R0t &% -
EREESF - inEAeEEfEN - T AR HE S -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allengy or dietary requirements prior to ordering.

W Bk spicy
@ =3 Vegetarian

' E#§#7r Chaf's Recommendation

I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

il R

Appetizer

LR

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TREGE K R/ R

Seatood & Spicy

TH-HH R
XiH

Beef, Pork & Poultry

57 )5 B o R
Bean Curd
& Vegetables

4 oy i 1R
Congee, Noodles
& Rice

i

Dessert

7K B OF

Alcohol & Drinks

Tli 550 P

Lunch Dim Sum



J BFBU A
Wok-fried Sliced Beef
with Preserved Wild Pepper

7 ) e
Small Regular

ior 88 ot 148

W Bk spicy
@ =3 Vegetarian

' E#§#7r Chaf's Recommendation

PONE ARG A R

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

/h {5 g
Small Regular

mor 118 ¥or 198

O R RBAE i Wk

Wok-fried Angus Beef Tenderloin
Cubes with Leek

7 {5
Small Regular

wor 138 Nor 228

FALER . B8 ]7522 Tea charge: MOP22/person
FafEdLl R xR - R0t &% -
EREESF - inEAeEEfEN - T AR HE S -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allengy or dietary requirements prior to ordering.

I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

il R

Appetizer

LR

Sashimi

if 7K i ff

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TREGE K R/ R

Seatood & Spicy

T S R
B

Beef, Pork & Poultry

57 )5 B o R
Bean Curd
& Vegetables

4 B i
Congee, Noodles
& Rice

i

Dessert

7K B OF

Alcohol & Drinks

-l KL A ’

Lunch Dim Sum



w7 JEe L By AR BE (20058
Wok-fried Kagoshima A5 Wagyu Beef
with Sliced Garlic (200g)

mor S8

)

e =N

Stir-fried Sliced Beef
and Kale with Belacan

7 ]
Small Regular

vor 88 or 148

W B spicy
@ %% Vegetarian

' E#§#7r Chaf's Recommendation

w PR 7 A )L 5
As5Hi’F

Poached A5 Wagyu Beef

with Cucumber in Hot
and Sour Soup

vwor 380

FALER . B8 ]7522 Tea charge: MOP22/person
AR T - FMimokEE S -

EREESF - inEAeEEfEN - T AR HE S -

All prices are in MOP and subject to a 10% service chamge. Photos for reference only.
Please inform the service team of any food allengy or dietary requirements prior to ordering.

i 4 #E 9y

Seasonal

Recommendations

##1 oK

Signature Dishes

il R

Appetizer

s L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TR/ R

Seatood & Spicy

TR I K
XiE

Beef, Pork & Poultry

7. J5 B e K
Bean Curd
& Vegetables

4 B i YR
Congee, Noodles
& Rice

il

Dessert

4 7K B X

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum



I} 2 HE s

Seasonal
Recommendations

##1 oK

Signature Dishes

il R

Appetizer

LR

Sashimi

fifd | 48 e oL 3% T
Stewed Pork Knuckle and
Fish Maw in Abalone Sauce

m428 Uit 7K g B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

ERHFIR BT WGE A

Sweet and Sour Pork with Italian
Balsamic Vinegar

mor 188

Seatood & Spicy

TH-HH R
XiH

1 i 2% - R A D

Steamed Pork Patty with Dried Squid Beef, Pork & Poultry
7 {5l i == ey 1o
Small Regular &:L ﬁ E ﬁ *

Bean Curd
& Vegetables

4 oy i 1R
Congee, Noodles
& Rice

vor 98  Nor 138

O B AR AR 7K T AR

Steamed Pork Belly

.|
with Local Salted Fish ﬂi Hi
h . Dessert
Small Regular

Mor 38 vor 148

Alcohol & Drinks

S B sy FALER . B8 ]7522 Tea charge: MOP22/person
= FE LRI - N IN10% M 8 - __gl_‘_ ir 5
@ %3 vogetarian BARES% « X EMABA T ERE - KA R AU S EBL o | SO0 B
All prices are in MOP and subject to a 10% service charge. Photos for reference only. | s \
* i i§ 3 5 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'L-l] []']_Ill Sl."]l




e B o2 % =

Roasted Goose

Ep TH
Upper Quarter Lower Quarter

vor 228 . nes 248
5 2R
Half Whole

vor 438  Nor 868

PRI O 3 A e o0 A Hb RS
Stewed Chicken and Fish Maw
in Shrimp Paste

vor 428

4

AL RV EPL

Baked Chicken with Salt
*H 2R
Half Whole

wor 228 Nor 428

FALER . SR ]7522 Tea charge: MOP22/person
AR T - FMimokEE S -

EREESF - inEAeEEfEN - T AR HE S -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allengy or dietary requirements prior to ordering.

W Bk spicy
@ =3 Vegetarian

' E#§#7r Chaf's Recommendation

I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

il R

Appetizer

LR

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TREGE K R/ R

Seatood & Spicy

TH-HH R
XiH

Beef, Pork & Poultry

57 )5 B o R
Bean Curd
& Vegetables

4 oy i 1R
Congee, Noodles
& Rice

i

Dessert

7K B OF

Alcohol & Drinks

Tli 550 P

Lunch Dim Sum




i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

HELKE T

Deep-fried Crispy Chicken
R 2R 5 it i} 5

Half Whole Ap P etizer

vor 228 N 438

s L

Sashimi

ir A i

Fresh Seafood

14 38 N ¥ Vi thi WK
Shark’s Fin &

@H i;B ﬁjﬁ Premium Seafood

Poached Farm Chicken
¥ H 2R
Half Whole

wor 208 Nor 398

TRESE B TR/ R

Seatood & Spicy

TR I K
XiE

Beef, Pork & Poultry

O HMBE R e Retats

Bean Curd
(i 293053 P ) & Vegetables
Signature Braised Pigeon
with Premium Soy Sauce
(30 minutes to prepare)

mix 18 BN

4 B i YR
Congee, Noodles
& Rice

ik

Dessert

4 7K B X F

Alcohol & Drinks

FALER . SR ]7522 Tea charge: MOP22/person
FA R IR TEA I - 2T IN0% M %5 3% - - ir 5

@ %% vogetarian BEDESE - AHEAAYERHES - B ARHEDREHN o 13 58D

All prices are in MOP and subject to a 10% service charmge. Photos for reference only. 1 . .

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'L-l] [}”11 5“]]1

W B spicy




i 4 #E 9y

Seasonal
Recommendations

Bean Curd & —_—
Vegetables 1 Sgnature E'}ishes

éLiﬁéi *‘ . jij

Appetizer

SEAEPEI Al L

Sashimi
Braised Cabbage
with Dried Scallop
i {5 » \J o
Small Regular lﬁ? ﬂ( r& -@EF'

Fresh Seafood

Mor OO vwor 138

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

9 BEHZREEAA

Stir-fried Fresh Lily Bulbs,

Asparagus and Walnut
Small Regular Seatood & Spicy

Mor 98 vor 148

ERCRE 2D
XiE

Beef, Pork & Poultry

LB B o R
Bean Curd

! WIRNIK & Vegetables

Simmered Kale in Shark’s Fin Soup

with Minced Pork and Conch _ g —,
Small Regular L . Congee, Noodles

& Rice

Mor OO vor 138
¢/ B

Dessert

4 7K B X

Alcohol & Drinks

FALER . SR ]7522 Tea charge: MOP22/person

& R sy FERRERNT N - R 0%EES - = i-r S
@ B3 Vogetarian BERESS - M EAADE MRS - T A S8 S 8 - -1 AL
All prices are in MOP and subject to a 10% service chamge. Photos for reference only.

* [E i3/ Chaf's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll..lﬂ'l:-l'] Dim Sum




£ JHEN H = B e 1l 24

Braised Fish Maw with
Yam and Fungus

vor 168

L 23 FAR: 454
Braised Bean Curd
with Mushrooms

vor 138

P 9EERM
Stir-fried Chili with
Fermented Black Beans and Vinegar

wor 108

FALER . SR ]7522 Tea charge: MOP22/person
AR T - FMimokEE S -

EREESF - inEAeEEfEN - T AR HE S -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allengy or dietary requirements prior to ordering.

W Bk spicy
@ =3 Vegetarian

' E#§#7r Chaf's Recommendation

I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

il R

Appetizer

LR

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TREGE K R/ R

Seatood & Spicy

TH-HH R
XiH

Beef, Pork & Poultry

57 )5 B o R
Bean Curd
& Vegetables

4 oy i 1R
Congee, Noodles
& Rice

i

Dessert

7K B OF

Alcohol & Drinks

Tli 550 P

Lunch Dim Sum



i g UM T W L

Stir-fried French Beans with
Dried Shrimp and Belacan

vor 188

@D IR AR g
(W% m kb 1 B Ak 7 ihEkk)

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

7 ol hge
Small Regular

vor 08 vor 108

B AR 2 R

mor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

W Bk spicy
@ =3 Vegetarian

" EH#r Chef's Becommendation

FALER . SR ]7522 Tea charge: MOP22/person

ARSI R TN - Mmook E S -

BREeSF - N EwEEfERN - %5 R0l NEEER -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allengy or dietary requirements prior to ordering.

I} 2 HE s

Seasonal
Recommendations

##1 R

Signature Dishes

if 7K i ff

Fresh Seafood

10 3 K 35 e thi WKk
Sharl’s Fin &

Premium Seafood

TR K% B

Seatood & Spicy

T S R
B

Beef, Pork & Poultry

05 B ok

Bean Curd
& Vegetables

4 B i
Congee, Noodles
& Rice

i

Dessert

7K B R

Alcohol & Drinks

Tl KO Py

Lunch Dim Sum




i 4 #E 9y

Seasonal
Recommendations

Congese, | I
NOOdleS & Signature Dishes

il R

Appetizer

s L

Sashimi

S0l BN 2280 Uit 7K i
Stir-fried Noodles with Pork Fresh Seafood
in Soy Sauce

R o=

mor 138 00 % 5 0 i ik
Shark’s Fin &
Premium Seafood

ThEBE Ko PR/ oK

Seatood & Spicy

{1

Signature Fried Rice | "“; *! r ) _
with Assorted Seafood 2% Al \ " %}g FEH K
wor 138 . i ' : 4 Beef, Pork & Poultry

7. J5 B e K
Bean Curd
& Vegetables

4 B i YR
! *HWWEW n% Cﬂﬂgee, Noodles

Signature Rabbitfish Congee SCRIEE

with Homemade Meat Ball
i ~E=A b
it 188 S At
Dessert
W K Bk F
Alcohol & Drinks
1 B s FALER . SR ]7522 Tea charge: MOP22/person
i BN R - R N0%EES -

Iy —]* ;
@ % vegstarian BE RS % - T A W o 8L By » 15 08 o o 40 25 L, = 1 .;'fi I ’
All prices are in MOP and subject to a 10% service charmge. Photos for reference only. 1 . .
* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'L-l] [}”11 5“]]1



I} 2 HE s

Seasonal
Recommendations

#1 R

Signature Dishes

L1335 365 5 ) B Hli K ¥

Fried Rice and Brown Rice with Appetizer
Sea Cucumber and Pickled Chili

vwor 218
LR

Sashimi

if 7K i ff

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

T P 17 v S Y TR
Assorted Seafood with Rice
in Superior Stock

wor 188

TREGE K R/ R

Seatood & Spicy

NI
fE B A E AR KD OK B ;,';2- it

Stir-fried Rice Vermicelli Beef, Pork & Poultry
with Fresh Crab Meat
and Scrambled Egg — e 1

i L B8 B o K
ﬁﬂ’,’i 188 Bean Curd

& Vegetables

4 B i
Congee, Noodles
& Rice

PEAHRBAEA DR vor 168
Fried Rice with Egg White, Crab Meat and Dried Scallop ﬁi |:']‘:|'1

Ewmprim ool 1 o]
E-fu Noodles in Broth

Dessert

7K B OF

Alcohol & Drinks

FALER . SR ]7522 Tea charge: MOP22/person

& #W 355 S SLIR N - S0 0% EH - o TN
@ %3¢ vogearian B SESS - My EMA SRR - R0 S - | 9 LR I ’
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

’ [§ ¥ # 7 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll.lﬂl:-h Dim Sum




e

T EARCHR

Sweetened Almond Cream

with Egg White

L IR
M UJIE 58 Per person

W B spicy
@ %% Vegetarian

* B 7+ Chef's Recommendation

Dessert

i 4 #E 9y

Seasonal

Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

SR ANT R
Traditional Red Bean
Sweet Soup

T
MUJ'E 58 Per person

Uit 7K i B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

ThEBE Ko PR/ oK

Seatood & Spicy

TH-HA R
XiE

Beef, Pork & Poultry

.00 Be o K
Bean Curd
& Vegetables

4 B i R

Congee, Noodles
& Rice

U FINERL

Double-boiled Superior Bird’s
Nest with Rock Sugar

L)
M S’EP 580 Per person

il

Dessert

4 7K B X

Alcohol & Drinks

FALER . SR ]7522 Tea charge: MOP22/person

FafiEELl RN iR - FHEin0%EES -

EREESF - inEAeEEfEN - T AR HE S -

All prices are in MOP and subject to a 10% service chamge. Photos for reference only.
Please inform the service team of any food allengy or dietary requirements prior to ordering.

}‘T‘ _Il'_f JI:!: Jﬁ‘

Lunch Dim Sum

)



I} 2 HE s

Seasonal
Recommendations

#1 MK
Signature Dishes

) o O A EAMR

Sweetened Almond Cream
with Bird’s Nest and Egg White . i 5]'5
|
i 15t 380 (3 DA H _
MODP Per person Appetizer

LR

Sashimi

AR ZLE R

Red Bean Pudding with Red Dates

ir A i

Fresh Seafood

Mor I8

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

i e AR HE0E J P 3

3 Seatood & Spicy
vor D8

TH-HH R
XiH

Beef, Pork & Poultry

.05 B e K
Bean Curd
& Vegetables

4 oy i 1R
Congee, Noodles
& Rice

Wk H &%

Chilled Mango Cream
with Sago and Pomelo

i bt AL
MO P 58 Per person

ik

Dessert

7K B OF

Alcohol & Drinks

S B sy FALER . SR ]7522 Tea charge: MOP22/person
= FE LR - N IN10% M 8% - __gl_‘_ ir 5
@ %3 vogetarian BARES% « X EMABA T ERE - KA R AU S EBL o | SO0 B
All prices are in MOP and subject to a 10% service charge. Photos for reference only. | s \
* i i§ 3 5 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering. Ll..lﬂ'L-l] []']_Ill Sl."]l




i 4 #E 9y

Seasonal
Recommendations

#1 MK
Signature Dishes

167 B2 B A R

Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

vos D8

il R

Appetizer

s L

Sashimi

ir A i

Fresh Seafood

A0 3 B 32 Vi thi WK
— A Z-+L9%: Shark’s Fin &
Mini Cheese Custard Pudding Premium Seafood

Mor D2

TRESE B TR/ R

Seatood & Spicy

TR I K
XiE

Beef, Pork & Poultry

7. J5 B e K
Bean Curd
& Vegetables

4 B i YR
Congee, Noodles
& Rice

PR Z M AT T

Black Sesame and Coconut Pudding

vor 38

il

Dessert

4 7K B X

Alcohol & Drinks

S B sy FALER . B8 ]7522 Tea charge: MOP22/person
7 FERESLIRIT T - R N10%EEH - = ir L

‘ ¥ Vegetarian EREESF - inEAeEEfEN - T AR HE S - ] J IS b

* 3 5 Chef's Recommendation Flem::rfu'm i:: m :; f‘fﬁdﬂ;g; or dietary mqlirenuﬁﬁ:liurt: udmmlﬂ;. Ll.lﬂ'l:-h [}iﬂl Sl.llll




1 i %

White Wine

BN EEMAES T BR - R
P (GBI ) 375ml

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

L5 % S RTR BALE - K - AT

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal

WA R IR R SR R A A > B4R - LA

Domaene Gobelsburg Gruner Veltliner, Kamptal, Austria

ST RT/R RN - RIS - PHES

Pazo de Senorans Albarino, Rias Baixas, Spain

TEPL A4 R BTN - BEIRSEST - BORH

Ceretto Blange Arneis, Piedmont, Italy

AL T E 2R 714 > AR EES - d1

Hugel & Fils Classic Riesling, Alsace, France

WIS EEZ W - KigHEHE > KE

[a Crema Chardonnay, Sonoma Coast, USA

BEZIEPERMHE » BRE - Fivg =

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand

WP ERZ A AL » SRR - BRAE

Grosset Springvale Riesling, Clare Valley, Australia

BRSURI - et bl - RAH— b - 2RSS - IKE

William Fevre Vaillons, Chablis premier Cru, Burgundy, France

FERREK2%0LE - ERGERERE - #IEEEF S A TS SR BEERRS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

531
Per Bottle

vor 300

vor 420

vor 420

vor 560

vor 990

vor 010

vor 030

vor 350

mor 330

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

il R

Appetizer

s L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TR/ R

Seatood & Spicy

TR I K
XiE

Beef, Pork & Poultry

7. J5 B e K
Bean Curd
& Vegetables

4 B i YR
Congee, Noodles
& Rice

il

Dessert

4 7K B X

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




£ i 4 WY

Red Wine

SORHITRR S AR R ER - 2R - R (B 375ml

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

KM IE - 305K - B (B 375ml

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

D% 2 5 - ALE W] > R

J. Rosas Quinta da Touriga Puro, Douro, Portugal

AR HEAE P 20 - HLERNG > pUPESF

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

i RI R > Bl s - kI

Chateau Fourcas Borie, Haut Medoc, France

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

T TR I AT - O RN - BEORR

Querciabella Chianti Classico, Tuscany, Italy

IRAL FL/R AR DL - BER R - IROCR)E

John Duval Wines Entity Shiraz, Barossa Valley, Australia

VIR REDR - fEa - KieH > KH

Beringer Cabernet Sauvignon, Knights Valley, USA

SoPE v WA P R B i > BT & - B
Craggy Range Te Muna Road Vineyard Pinot Noir,
Martinborough, New Zealand

YPERAGLZWIE - 4UR- 0B - ZhR5% - EE

TR AN S b 275 RSP - Ria4die - B

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

sy Ol - E23OCKE - 1

Chateau Daugay, Saint-Emilion, France

FERREK2%0LE - ERGERERE - #IEEEF S A TS SR BEERRS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

i
Per Bottle

vor 400

vor 280

vor 230

vor 010

vor 080

vor /7 20

vor 740

vor 320

vor 330

vor 960

vor 960

vor 970

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

il R

Appetizer

s L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TR/ R

Seatood & Spicy

TR I K
XiE

Beef, Pork & Poultry

7. J5 B e K
Bean Curd
& Vegetables

4 B i YR
Congee, Noodles
& Rice

ik

Dessert

4 7K B X F

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




o

A " E5y
Chinese Wine Per Bottle

L] Huang Jiu
R L A AL 8 4F: vor /7 80

Gu Yue Long Shan Chen Nian Hua Diao 8 years

R L PR A AE ME204F mor 380

Gu Yue Long Shan Chen Nian Hua Diao 20 years

SR Bai Jiu
¥ F W Jiang Xiang
A {14 RRE2 i 1 5 4F- | mor 2,180

Si Jiu Lang V15 (53%)

Eas) mor 2,800
Mou Tai (53%)

EREFS vor 2,980
Zhong Hua (53%)

x5 154 mor 28,880

Mou Tai 15 years (53%)

2 304 vor 38,888

Mou Tai 30 years (53%)

HE504F | w1z 88.888

Mou Tai 50 years (53%)

BRREA2%DLE - SRGERRRE - BiEaxAHASA L HERREERED -

FiatriEnliB oo N - RN 0%EEYE - MHERaST SR - § T SEaf RSN -

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 iz prohibited.

All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seatood & Spicy

TH-HA R
XiE

Beef, Pork & Poultry

.00 Be o K
Bean Curd
& Vegetables

4 B i R

Congee, Noodles
& Rice

il

Dessert

4 7K B X

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




o

Chinese Wine

SR Bai Jiu
W w R Nong Jiang

/BRI 100ml
Little Lang (45%)

R Fuyu Xiang
4 9

Jiu Gui (52%)

e ﬁﬂ Nong Xiang
Ui 2 A (E%51573) 50ml

Guo Jiao (National Cellar) 1573 (52%)

N (F5ih)

Luzhou Laojiao (Tequ) (52%)

KIHLi

Swelltun (52%)

i s (Ee851573)

Guo Jiao (National Cellar) 1573 (52%)

TR

Wu Liang Ye (52%)

FERREK2%0LE - ERGERERE - #IEEEF S A TS SR BEERRS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

R
Per Bottle

mor 118

vor 1,380

vor 288

vor 680

vor 2,680

mor 2,880

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seatood & Spicy

TH-HA R
XiE

Beef, Pork & Poultry

.00 Be o K
Bean Curd
& Vegetables

4 B i R

Congee, Noodles
& Rice

il

Dessert

4 7K B X

Alcohol & Drinks

-l AL D ’

Lunch Dim Sum




TEB A=

Cognac

) ¥F VvSOP

Hennessy VSOP

B4 XO

Otard XO

EE 2N

Martell Cordon Bleu

oLZH] XO

Martell XO

AkD XO

Remy Martin XO

T XO

Hennessy XO

FrHE RS

Hennessy Paradis Extra

5=

Remy Martin Louis XIII

TRV

Richard Hennessy

FERREK2%0LE - ERGERERE - #IEEEF S A TS SR BEERRS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

R
Per Bottle

- wor 1,188

vor 25400

mor 257 98

vor 2,988

mor 2,988

Mor 35198

wor 17,800

vor 50,888

mor 02,888

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i B

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seatood & Spicy

TH-HA R
XiE

Beef, Pork & Poultry

.00 Be o K
Bean Curd
& Vegetables

4 B i R

Congee, Noodles
& Rice

il

Dessert

4 7K B X

Alcohol & Drinks

-Tmﬁ@'.

Lunch Dim Sum




IR =852 AL L B

Scotch Blended Malt Whisky

[E)3 =y

Ballantines’s Finest

A A

Chivas Regal 12 years old

211 )\4E

Chivas Regal 18 years old

S+ 2L —4F

Chivas Royal Salute 21 years old

L yIo¥5 /IS

Johnnie Walker Black Label

R i

Johnnie Walker Blue Label

DN B By

Scotch Single Malt Whisky

2 RAB AR F A

The Macallan 12 years old Double Cask

7 N (o TG DB 1

The Macallan 15 years old Double Cask

Z R+ AR 2 ML A

The Macallan 12 years old Sherry Oak

Z Rt )\ 4 L 5 F A

The Macallan 18 years old Sherry Oak

FERREK2%0LE - ERGERERE - #IEEEF S A TS SR BEERRS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

R
Per Bottle

- nor 075

vor /7 50

vor 1,350

mor 25325

vos 7 50

Mor 35188

i
Per Botitle

vor 1,650

vor 4,250

vor 2,040

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

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

ir A i

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

TRESE B TR/ R

Seatood & Spicy

TH-HA R
XiE

Beef, Pork & Poultry

.00 Be o K
Bean Curd
& Vegetables

4 B i R

Congee, Noodles
& Rice

il

Dessert

i 7 % 1 Rt

Alcohol & Drinks

-¢mﬁ@'.

Lunch Dim Sum




JOE 11 W

Imported Beer

i R ML

Blue Girl

=L ST

Heineken

745 Hi 4L

Local Beer

GEL ST

Tsing Tao

TR T8

Macau Beer

LYY 2T S

Sparkling and Mineral Water

% HE Bk

Perrier 330 ml

HEKZ

Evian 330 ml

R B

Panna 1000 ml

3
Per Bottle

- wor 48

vor 48

I
Per Bottle

vor 42

vor 42

R
Per Bottle

vor I8

Mor IO

mor S0

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i S

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seatood & Spicy

TH-HA R
XiE

Beef, Pork & Poultry

NP B i K
Bean Curd
& Vegetables

9% B i YR

Congee, Noodles
& Rice

Al

Dessert

4 7K B X

Alcohol & Drinks

EARREA2%0LE « SR EERERE - FiEekE /U5 A TSR REERES -
FAHESLRTH N - #HN10%E S - M EAAeSEERER - T AR ENERSH6 - !I ~ -I-I i ] Jﬁ‘i ’
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone 4y

under the of 1B is prohibited. X . -,

All prinma?:'n M‘U‘F:EE‘I:' subject to a 10% service chamge. Please inform the service teamn of any food allemgy or dietary requirements prior to ordering. ]_-l..lﬂL-l] [}lﬂl 5“ m




RS

Soft Drinks

A F1A] O

Coca Cola

JobE Al R

Coke Zero

it

Sprite

DIEAPN

Club Soda

B HEINT

Cream Soda

SEp R

Squeeze Juice

REYT

Orange Juice

L)) N3

Watermelon Juice

i

Cold Drink

ISRV

Coconut Water

R 43

Yogurt

(57
Per Glass

Mot >

Mo? DD

Mor 3D

Mor 3D

Mo 3D

B
Per Glass

vor 40

vov 40

il
Per Bottle

Mor 3

Mor IO

i 4 #E 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

jij R

Appetizer

3 L

Sashimi

Uit 7K i S

Fresh Seafood

16 324 5 ¥ Vi ihi WK
Shark’s Fin &
Premium Seafood

Seatood & Spicy

- KW R

J?

5

Beef, Pork & Poultry

NP B i K
Bean Curd
& Vegetables

9% B i YR

Congee, Noodles
& Rice

Al

Dessert

4 7K B X

Alcohol & Drinks

EARREA2%0LE « SR EERERE - FiEekE /U5 A TSR REERES -
FAHESLRTH N - #HN10%E S - M EAAeSEERER - T AR ENERSH6 - !I ~ -I-I i ] Jﬁ‘i ’
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone 4y

under the of 1B is prohibited. X . -,

All prinma?:'n M‘U‘F:EE‘I:' subject to a 10% service chamge. Please inform the service teamn of any food allemgy or dietary requirements prior to ordering. ]_-l..lﬂL-l] [}lﬂl 5“ m




Mo ER

Dim Sum Set Menu

i Y N £ '/ %5568
Set Lunch for 4 ~

AFERHTEBHNZHELS B Not applicable on Saturday, Sunday and Public Holidays
e R B PE4E B This set is available for dine in only ’

ki &/

ﬁaﬂ\ ( iﬁ 3 ﬁ ) Dim Sum (Choice of 3) : Appetizer
¥ g 25 AUR 5 S T SRAR
Steamed Chicken Feet with Mushroom Sauce Steamed Bamboo Shoot and
Preserved Mustard Dumplings
T 5 1y 2 HE
Steamed Pork Spare Ribs with Garlic R 2=
and Black Bean Sauce Steamed Vegetarian Shark Fin’s Dumplings ﬁ .-lﬁu
with Shrimp =
Steamed Dim Sum
P IHZE 4B IR K 7
Steamed Rice Flour Roll with Dried Shrimp ﬁ é-TJ Jﬁﬂ(ﬁ
and Spring Onions Deep-fried Glutinous Rice Dumpling
with Pork and Dried Shrimp
LA 4 A Bk
Steamed Minced Beef Balls % E *Eﬁ%
ith Mandarin Peel Deep-fried Milk Custard 2 pLr.
it Aest Mendeo e HUAE B 23
200 iV X ) | e b m Fried and Baked
Steamed BBQ Pork Buns Steamed Rice Flour Roll with Mixed Sauce Dim Sum
fig o LR i s ke SRR
Steamed Rice Flour Roll with Roasted Goose Baked BBQ Pork Puff
and Preserved Vegetable with Pickled Pearl Onion
HE AL Lo 5 B3R R 152 e A Bz S Jre
Crispy “Lychee” Balls with Salted Egg Yolk Cream Crispy BBQ Pork Bun with Tangerine Peel
LS 7 B R R - 22 F
Steamed Ginger Chicken Buns Pan-fried Taro Cake with Preserved Meat

fﬁ:ﬁ (m 1 ﬁ ) Seafood Dishes (Choice of 1)

G B4 O £ 5 T R P 7% Wi R
Steamed Abalone with Garlic and Glass Vermicelli Pan-fried Prawns with Soy Sauce Steamed Rice

ﬁ%@ ( j@ 1 ﬁ ) Meat {Chuice of 1)
L ANy e o T8 75F R A D WA FHRRG CFH)

Stir-fried Sliced Beef and Steamed Pork Patty with Dried Squid  Poached Farm Chicken (Half) | )
Kafe G ﬂ: BEiman am ork Patty wi ried Squi a arm m ﬂ mi‘ ﬂi
Congee, Noodles
= and Rice
ﬁiﬁ Vegetables
IR IREEY R ]

Simmered V%etables in Fish Broth with Crispy Fish Cubes

EEﬁ (.& 1 ﬁ ) Rice / Noodles (Choice of 1)

& HLEER I 22 BUE B K iR
Braised Vermicelli with Shredded Roasted Goose Signature Fried Rice with Assorted Seafood
and Pickled Vegetable in Casserole

‘ nﬁ >
A La Carte

I 2R . SR ]7522 Tea charge: MOP22/person

FREfERLlRI TN M o%ELE - TS EE@ RN - H?ﬁﬁﬂﬂiﬂﬂﬁﬂiﬂl
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




i N N E R %5988
Set Lunch for 6 ~

AFERHTEBHNZHELS B Not applicable on Saturday, Sunday and Public Holidays
e R B PE4E B This set is available for dine in only ’

ﬁil:" ( iﬁ 5 ﬁ ) Dim Sum (Choice of 5)

1w 7 U T DR ALE

Steamed Chicken Feet with Mushroom Sauce Steamed Bamboo Shoot and
Preserved Mustard Dumplings
T 5 1y 2 HE
Steamed Pork Spare Ribs with Gatlic R 2=
and Black Bean Sauce Steamed Vegetarian Shark Fin’s Dumplings
with Shrimp
P IHZ AN K i
Steamed Rice Flour Roll with Dried Shrimp 5] kK fA
and Spring Onions Deep-fried Glutinous Rice Dumpling
with Pork and Dried Shrimp
LA 4 A Bk
Steamed Minced Beef Balls % E ?I:Eﬁ%
with Aged Mandarin Peel Deep-fried Milk Custard
A . W
Steamed BBQ Pork Buns Steamed Rice Flour Roll with Mixed Sauce
fig o LR i s ke SRR
Steamed Rice Flour Roll with Roasted Goose Baked BBQ Pork Puff
aﬂd PIEHEI'\"Ed Vegemhlg With PiC]IIEd PEHI]. Onion
BRI 27 R Wk JR A XA 3
Crispy “Lychee” Balls with Salted Egg Yolk Cream Crispy BBQ Pork Bun with Tangerine Peel
LY A4 T3 R R R 22 0%
Steamed Ginger Chicken Buns Pan-fried Taro Cake with Preserved Meat

#&ﬁ (& 15X ) Seafood Dishes (Choice of 1)

fif AEA s H 2 U e R 2R Ao T WAL L4 A I < e Sk

Steamed Giant Grouper Fillet with Curry Boston Lobster served with Deep-fried Bun
Sichuan Peppercorn and Wood Ear Mushroom

B'ﬂ%'@ ( j@ 1 iié: ) Meat Dishes (Choice of 1)

HMBEH R ALY ) BRFRETTWEN ORI AN

Signature Braised Pigeon with Sweet and Sour Pork with Wok-fried Angus Beef
Premium Soy Sauce (2) Italian Balsamic Vinegar Tenderloin Cubes with Leek

ﬁﬁ (1% 2 ﬁ ) Vegetable Dishes (Choice of 2)

XO ffis kb Ak 5 BHARENE WIENIK
Stir-fried CauliHower and Preserved Braised Bean Curd Simmered Kale in Shark’s Fin Soup
Meat with XO Sauce with Mushroom with Minced Pork and Conch

E]_:.ﬁ (}E 1 ﬁ ) Rice / Noodles (Choice of 1)

SRBSURI A b i S 5 22 b

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

FAILE . BR(]7T22 Tea charge: MOP22/person

A ORELURIH N ¢ R I0%ME S - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

Mo ER

Dim Sum Set Menu

ki &/

Appetizer

Z00% J¥¥y
Steamed Dim Sum

R2E B 5L
Fried and Baked

Dim Sum

P 7% R

Steamed Rice

9% B) il TR
Congee, Noodles
and Rice

E 33N

A La Carte




Mo ER

% ﬁ /J\ ﬁ Dim Sum Set Menu

Appetizer

% R XU "% 288 ki i&
BBQ Pork Belly with Honey * Appetizer
PR & ot WP *E198
Marinated Mantis Shrimp with Chili
Fel 7L wm 7 bR e X198 7% M
BBQQ Eel with Fermented Bean Curd and Garlic Steamed Dim Sum
Jok PR EK 2% ¥R w148
Marinated Sliced Sea Conch with Okta in Spicy Sauce
= (a8 1 7R "5 148 A 25
Marinated Crab Meat with White Eggplant and Bell Peppers E::ST;: Saled
5 - #1oT
st X AL | R 138
Deep-fried Shrimp with Chili and Garlic
A R E 2138
Marinated Jellyfish with Aged Vinegar
PR Ap WD v 3T Y 2128
Marinated Shredded Chicken with Jellyfish
and Sakura Shrimp
EIMEEZHE R #x 108 B 7% LR
Vegetable Bean qud Sheet Rolls Steamed Rice
R U f1 " 98
Deep-fried Bombay Duck with Chili and Salt
\ L AW Ty :
SRZIPVESY S vor 98 ok B) il IR
Marinated Pork Knuckle with Chﬂpped Ginger Congee, Noodles
d Ri
R - ke 1 %15 68 -
Crispy Bean Curd with Spices
JR K = it H- %68
Chili Spicy Morels
W Rz 7 s A% %0% 108 /%51 Each
Crispy Pigeon

E 33N

A La Carte

FAILE . BR(]7T22 Tea charge: MOP22/person

A ORELURIH N ¢ R I0%ME S - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




MO ER
'ﬁ Dim Sum Set Menu
IR A

Steamed Dim Sum

A B s - #% 88 % b

Steamed Mantis Shrimp Dumplings - Appetizer

e 5 0 0 5% S "% 88

Steamed Pork Dumplings with Abalone

i e 52 "% 58 # N

Steamed Pork Dumplings Topped with Pork Liver

fief: M 2% 3 1 "% 48

Steamed Vegetarian Shark Fin’s Dumplings with Shrimp

e L) B8 A5 HL "% 48 M B 0k

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

Dim Sum
] B s Ay 2 HE B "% 42

Steamed Pork Spare Ribs with Garlic and Black Bean Sauce

1 2% KUK "% 42

Steamed Chicken Feet with Mushroom Sauce

77 P ER "% 42

Steamed Minced Beef Balls with Aged Mandarin Peel

AT AT "% 42

Steamed Ginger Chicken Buns EI] % _Ir]ﬁ ﬂi

Steamed Rice
BT X ®i%E 42

Steamed BBQ) Pork Buns

fi: 54 1 8 1R "% 42
Steamed Bamboo Shoot and Preserved Mustard Dumplings m ﬂ} 111} iﬁ

Congee, Noodles
and Rice

Steamed Dim Sum

i,

iy

Lﬁ Hﬁr_ '.p
A La Carte

FAILE . BR(]7T22 Tea charge: MOP22/person

Rl TN - RN o%ESES - maEawEdfER - H?ﬁiﬁﬂiﬂﬂﬁﬂiﬂl
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




Mo ER

Dim Sum Set Menu

L N Yo

Steamed Rice Flour Rolls
Wik D&

Appetizer
e Bz 41 % — & i =
Steamed Red Rice Flour Rolls
Stuffed with Seafood
and Deep-fried Dough

"% 68 % N

Steamed Dim Sum

fig i B BERS

Steamed Rice Flour Roll
with Roasted Goose ﬁﬁ *F ﬁ ﬁli
and Preserved Vegetable Fried and Baked

Dim Sum

"% 68

B K =l S A L K

Pan-fried Rice Flour Rolls
with Crab Roe and . 2 My % v
Chinese Yellow Chives i . EI] % mt ’lﬁ

Steamed Rice

*i: 88

i 42 i B 4 By i 1

Congee, Noodles
Steamed Rice Flour Roll and Rice

with Mixed Sauce

*i% 42

B X "% 58

Steamed Rice Flour Roll Stuffed with BBQ Pork

P 1H 206 45 K *% 42

Steamed Rice Flour Roll with Dried Shrimp and Spring Onions

-"-E'hﬁ%ﬁ}

A La Carte

I 2R . SR ]7522 Tea charge: MOP22/person

SO RIS IE R+ 2R 0% M4 8 - X LM ASE AR E - T AR X S E -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.



KT Mg 58

Fried & Baked Dim Sum

s B AT

Pan-fried Wagyu Beef Buns
with Black Pepper and Leek

*i% 68

hIHZ= R 5 | 22 ik
Deep-fried Turnip Puff
with Yunnan Ham

%% 68

Me B B P BE X458 AL

Crispy BBQ Pork Bun
with Tangerine Peel

"% 58

Ak S 47 1 5 B K

Deep-fried Taro Dumplings
Stuffed with Chives and Scallop

"% 48

I 2R . SR ]7522 Tea charge: MOP22/person

SO RIS IE R+ 2R 0% M4 8 - X LM ASE AR E - T AR X S E -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

Mo ER

Dim Sum Set Menu

Wi & b R

Appetizer

Steamed Dim Sum

Fried and Baked

Dim Sum

PP 7% LR

Steamed Rice

9% B i 1R

Congee, Noodles
and Rice

-"F'hﬁ%ﬁ}

A La Carte




KT Mg 58

Fried & Baked Dim Sum

W o ik B Ao R 7 5 - ME 58

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

ST BIR OK Y Mg 58

Pan-fried Glutinous Rice with Dried Scallop and Chicken

& 2] J& K S 2% 42

Deep-fried Gluti;mus Rice Dumplings with Pork and Dried Shrimp

& s 5% Tk
Baked BBQQ Pork Puft
with Pickled Pearl Onion

"% 58

¥ Rl KM WK 22 1f
Pan-fried Taro Cake with
Preserved Meat

"% 48

I K 3 v 75 BB
Crispy “Lychee” Balls
with Salted Egg Yolk Cream

w42

I 2R . SR ]7522 Tea charge: MOP22/person

SO RIS IE R+ 2R 0% M4 8 - X LM ASE AR E - T AR X S E -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

Mo ER

Dim Sum Set Menu

Wi & b R

Appetizer

Steamed Dim Sum

Fried and Baked

Dim Sum

PP 7% LR

Steamed Rice

4 B i R

Congee, Noodles
and Rice

-"-E'hﬁ%ﬁ}

A La Carte




NOER

Dim Sum Set Menu

Z Kl

Soup

S : . Wi & b R
EE ﬁ?ﬁﬁ ﬁ _E. E % ﬁ. Yﬁ ﬂh?é% 28 8/‘@]% Regular Appetizer
Boiled Gray Mullet Fish Soup with
Coriander and Bean Curd

7 HF 5L AR T 2 Jeli - 5 V5 188/:1ﬁl’erpersun

Double-boiled Abalone Soup with >
Chinese Herb ﬁ Jh

Steamed Dim Sum
e HEEMD #5138/t Per person

Daily Double-boiled Soup

Sk 3 W% 8 8 /45 4i: Per person BB B

Sweet Corn Soup with Fresh Crab Meat Fried and Baked

Dim Sum
B HNELD wx 68 /w1 Per person

Fresh Tomato Soup with Sliced Beef and Egg Drop

P 7% R

Steamed Rice

R TR

Congee, Noodles
and Rice

i 1,

A La Carte

I 2R . SR ]7522 Tea charge: MOP22/person

A ORELURIH N ¢ R I0%ME S - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




NOER

Dim Sum Set Menu

WP 7% 1L T

Steamed Rice

A W& b R
ﬁlz%mm/fﬁ 1" 68/‘1’@% Per bowl Appetizer
Steamed Rice with Pork Spare Ribs and
Chicken Feet

i RE R A ®% 68 /41 Per bowl

Steamed Rice with Preserved Meat and
Chinese Sausage

FITA B A1)}
Steamed Dim Sum

Fried and Baked

Dim Sum

TELTF R AF R

Steamed Rice with Pork Patty
and Dried Squid

lx 68/’1@& Per bowl

i 7% Hi N

Steamed Rice

fies F AL 2 4 MR

Steamed Rice with Chicken,

Chinese Sausage and Mushroom % ﬁ} 111} ’iﬁ

= Congee, Noodles
ﬁﬁﬂ% 68/ B i Per bowl and %lice

lﬁ 4 >
A La Carte

I 2R . SR ]7522 Tea charge: MOP22/person

FREfERLlRI TN M o%ELE - TS EE@ RN - H?ﬁiﬂﬂiﬂﬂﬁﬂiﬂl
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




Mo ER

Dim Sum Set Menu

9 ko Vi

Congee, Noodles and Rice

Wi 3% 7
2IS: % ?@ ‘g g*g mik 288 /ﬁ}:{ Each ﬁpetize: ﬁ

Local Green Crab Congee

% PVEE RSO KK mix 188
Stir-fried Rice Vermicelli with Fresh Crab Meat
and Scrambled Egg % N

PRI 22 Ok 2% 168
Braised Vermicelli with Shredded Roasted Goose
and Pickled Vegetable

Steamed Dim Sum

Fried and Baked

Dim Sum

ST A
g Stir-fried Rice Noodles
with Beef in Supreme Soy Sauce EI] % _ﬁl:{ ‘iﬁ

o Steamed Rice
128

9% By i YR

Congee, Noodles
and Rice

XOE s % | F%

Wok-fried Turnip Cake with XO Sauce

"% /8

E 33N

A La Carte

FAILE . BR(]7T22 Tea charge: MOP22/person

A ORELURIH N ¢ R I0%ME S - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




N ER

Dim Sum Set Menu

Sk 1 TR

Congee, Noodles and Rice

~. A W& DB
L1 32 5 i 21 RE i K nx 218 Appetizer
Fried Rice and Brown Rice with Sea Cucumber
and Pickled Chili

*ﬁ}#%ﬁ W%% EES_E 188/2—3‘@ persons
Signature Rabbitfish Congee with
Homemade Meat Ball

BHEEAEADR nor 168
Fried Rice with Egg White, Crab Meat
and Dried Scallop

FITA R AL) ]
Steamed Dim Sum

. %5 168 bt bl

Braised E-fu Noodles with Crab Meat Dim Sum
and Vegetables

i A 1 ik " 138

Signature Fried Rice with Assorted Seafood

B M1 2 A 2200 T "i& 138

Stir-fried Noodles with Pork in Soy Sauce

 —

P 7% R

Steamed Rice

9% B) il TR
Congee, Noodles
and Rice

E 33N

A La Carte

FAILE . BR(]7T22 Tea charge: MOP22/person

A ORELURIH N ¢ R I0%ME S - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




Mo ER

Dim Sum Set Menu

GBI LT

Dessert

ki &/

Appetizer

M 52 H B KE

Pan-fried Sweetened Rice Cake

"5 58

Z00% J¥¥y
Steamed Dim Sum

Black Sesame and Coconut Puddil]g Fried and Balced

| gﬁgﬁ 38 Dim Sum

A ANTR

Traditional Red Bean Sweet Soup

Vs 58/‘1’@{1‘[ Per person

P 7% R

Steamed Rice

HEMR

~ — Sweetened Almond Cream with Egg White

b 5 8/ BEAL Per person

9% B) il TR
Congee, Noodles
and Rice

Pt H iR

Chilled Mango Cream with Sago and Pomelo

V'S SS/E‘EE Per person

E 33N

A La Carte

FAILE . BR(]7T22 Tea charge: MOP22/person

A ORELURIH N ¢ R I0%ME S - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.



Mo ER

Dim Sum Set Menu

GBI LT

Dessert

T T w3z 58 ot

Glutinous Rice Balls with Peanut and Coconut Flakes

I B b 2 "k 42

Deep-fried Sugar Ege Pufts

’ 7% K
ﬂ: IEI Jﬂ; Eﬁ a{u}gﬁ 42 Stea[;;d Dim Sum

Deep-fried Egg Twists with Osmanthus Honey

e BE K 45 "% 38

Deep-fried Milk Custard

R2E B 5L
Fried and Baked

Dim Sum

— O Z Wik

Mini Cheese Custard Pudding

“E 52 ' P

Steamed Rice

9% B) il TR
Congee, Noodles
and Rice

AL EL 4T Rk
Red Bean Pudding with Red Dates

g 38

E 33N

A La Carte

FAILE . BR(]7T22 Tea charge: MOP22/person

A ORELURIH N ¢ R I0%ME S - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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