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Fish Maw Soup with White Clams and
Chinese Yam
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Pork, Beef, Lamb
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Wok fried Pork Tendon with Wild Rice Shoots,
Purple Ginger and Olive Essence

Simmered Hairy Gourd with
Salted Pork Ribs and
Dried Seafood in Chicken Soup
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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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Signature Barbecue Pork with Honey
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Hot & Spicy
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Clay Pot
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Braised Prawns with
Garlic and Vermicelli in

W
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Tea charge: MOP20/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Pan-Seared and Baked Fish

Jaw in Bean Paste Sauce
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Stir-fried Grouper Fillet with Morel

Mushroom and Runner Beans
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