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APPETIZERS

i AT BRI SR

Sautéed Antarctic Shrimp with Bell Pepper in Crispy Rice Wrap topped with Caviar

BB G ST 2

Crispy Alaskan Crabmeat Cake with Seaweed

R4 HTH

Marinated Jelly Fish Head in Fruit Vinegar

BRULITREABURE 7 F S o fif i

Chilled South Africa Abalone with Rattan Pepper

U Rk

Deep-fried Bean Curd Flavored with Spicy Salt

BT A3 4K

Marinated Sliced Zucchini with Conpoy and Sakura Shrimp in Sesame Sauce

J By Bda O GE= g1
Chef Jackie’s Recommendation Vegetarian {‘ f’ Sustainably Sourced
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
bo BREHER G5 G BT 0 58 PRI R B o

Please inform your server of any food-related allergies.

MOP 188

MOP 138

MOP 128

MOP 168

MOP 88

MOP 88
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HAYR SRS
BARBECUED SPECIALTIES

B mea) e

Peking Duck (2 courses) (Whole)

BEMBARBCREIR &9

Roasted Baby Duck filled with Jasmine Rice and Black Truffle (Per Piece)

bR A FE:

Roasted Suckling Pig

BRI R SR

Barbecued Iberico Pork in Honey Sauce

Roasted Goose with Plum Sauce

SR FAE &®

Roasted Crispy Pigeon with Lemongrass (Per Piece)

MER R =8N

Roasted 3 Layer Pork Belly

MOP 800

MOP 368

MOP 288

MOP 328

MOP 238

MOP 168

MOP 158

A Jbyie i B4 A 0y THEERME
"’ Chef Jackie'’s Recommendation Vegetarian l‘ f’ Sustainably Sourced
—
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
he BT YER P 5 BATK 0 Y R PFIRIAR TR

Please inform your server of any food-related allergies.
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BIRD’S NEST

B LBGE# (=i

Superior Bird’'s Nest 75 grams with Shredded Fish Maw Accompanied with Chicken Broth (Per Person)

BEAKIEEE# @i

Double-boiled Superior Bird’s Nest 75 grams in Coconut Cream (Per Person)

HEREEEH, @i

Pan-seared Superior Bird’s Nest with Crabmeat (Per Person)

BIRBITEREH (i

Simmered Bamboo Piths stuffed with Superior Bird's Nest in Black Truffle Sauce (Per Person)

MR HESE (g

Braised Bird’s Nest 38 grams, Conpoy and Fish Maw with Superior Broth (Per Person)

REERFARESE ()

Braised Bird’s Nest 38 grams with Superior Minced Francolin Broth (Per Person)

J By Bda O GE= g1
Chef Jackie’s Recommendation Vegetarian {‘ f’ Sustainably Sourced
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
b BT IR GG WBACK o SR IR E R o

Please inform your server of any food-related allergies.

MOP 788

MOP 788

MOP 768

MOP 688

MOP 398

MOP 368
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SOUPS

@ XBERERUABIRER @i

Double-boiled French Francolin with Chinese Caterpillar Fungus and Sea Horse (Per Person)

METEBRITSREE (i

Double-boiled Silkie Chicken Soup with Fish Maw and Matsutake Mushroom (Per Person)

PR RFEREES @i

Double-boiled Sea Cucumber Soup with Pork Shank and Sun-dried Pearl Clam (Per Person)

B EE =i

Braised Seafood Soup with Shredded Fish Maw, Crabmeat, Conpoy and Sea Cucumber (Per Person)

C~ -
= P ARE (S

\‘v Braised Minced Fish Soup with Bean Curd and Squash Melon (Per Person)

BRI NER S (i

Hot and Sour Soup with Shrimp Dumpling and Shredded Abalone (Per Person)

EHEXEREREE @&

Double-boiled Chicken Soup with Tofu and Morel Mushroom (Per Person)

R RREILSFOKE (50

Sweet Corn Soup with Crab Meat and Chinese Yam (Per Person)

J By Bda O GE= g1
"’ Chef Jackie'’s Recommendation Vegetarian {‘ f’ Sustainably Sourced
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
b BT IR GG WBACK o SR IR E R o

Please inform your server of any food-related allergies.

MOP 858

MOP 498

MOP 488

MOP 328

MOP 238

MOP 198

MOP 168

MOP 168



DRIED SEAFOOD

HZA 6 BH4EkE 5

Braised Whole Amidori Abalone 100 grams (Per Piece) MOP 9,988

HA 16 BES il (5%

Braised Whole Yoshihama Abalone 38 grams (Per Piece) MOP 4,800

HZ 28 BHd mfif] (56
Braised Whole Yoshihama Abalone 21 grams (Per Piece) MOP 2,388

5% X R S TUBEEE (e

Braised Whole Abalone 150 grams (Per Piece) MOP 538

UG =Zeay e (s

Braised Fish Maw served with Shitake Mushroom and Seared Foie Gras in Chicken Superior Broth (Per Person) MOP 628

MO HIESHEBRE =

Braised Kanto Sea Cucumber with Goose Web in Abalone Sauce (Per Person) MOP 398

RIEABREESY\ (=

Braised Sea Cucumber accompanied with Iberico Pork in Assorted Onions Sauce (Per Person) MOP 328
A B B4 Oy THEARR
@ Chef Jackie’s Recommendation Vegetarian Q‘ f’ Sustainably Sourced

o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
be BTTHIE R G4 4 WBACE b0 32 B FIRAER B o

Please inform your server of any food-related allergies.
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Sihe L
LIVE SEAFOOD

A ETIN R wieEmE:D (B

Alaskan Crab (2 courses) (Pre-order Item) Market Price (MOP)
= H{CHfEZ& Steamed Crabmeat with Egg White in Chinese Yellow Wine

25/ Steamed Crab Leg with Garlic

525 158k Baked Rice with Crabmeat and Cheese

g e -
Steamed Live Fish Market Price (MOP)
41 EPE Red Flag Garoupa

5 E BT Spotted Garoupa

ZEPE(EETEET) Pacific Garoupa (Pre-order ltem)

R A R FE R HEF

Live Lobster Market Price (MOP)
E & Y)5 Wok-fried with Spring Onion and Ginger

.25 Steamed with Garlic

_E %Y Stewed with Superior Broth

{CHEE=ERE 7% Steamed with Yunnan Ham and Chinese Yellow Wine

KA iR (e

Live Prawn Market Price (MOP)
%5 Poached

FiUEE Flavored with Spicy Salt

TrH.7& Steamed with Garlic

B & AT Pan-fried in Premium Soy Sauce

ERARAE HEH

Live Crab Market Price (MOP)
FiUEE Flavored with Spicy Salt

E &5 Stewed with Spring Onion and Ginger

B AsLkD Stir-fried with Bell Pepper in Black Bean Sauce

{LHEEE H 2% Steamed with Egg White in Chinese Yellow Wine

A Bbie g B4 Oy THERR
"’ Chef Jackie'’s Recommendation Vegetarian Q‘ f’ Sustainably Sourced
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
de BTHIZ R GG BARF o 8 R PRI TS o

Please inform your server of any food-related allergies.
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SEAFOOD

O R SR

Sautéed Whole Brittany Blue Lobster with Fresh Porcini Mushroom
and Asparagus topped with Caviar (Approximately 650 gram) MOP 1,388

e 2 SRl

Sautéed Fresh Abalone with Lily Bulb in Shrimp Chili Sauce MOP 488

10 £EBH BZ LB HRER

Sautéed Prawns with Hawthorn and 10 years Dried Tangerine MOP 360

AT YRIERER

Stewed Prawns with Port Wine Sauce in Casserole MOP 360

) FEREH Earamnm e
Whole Crab Claw (Steamed with Egg White or Deep-fried with Chili and Crispy Garlic) (Per Piece) MOP 498

YRS (5

Deep-fried Crab Shell filled with Crabmeat and Onion (Per Person) MOP 258

BREEIRIDFERERER —r

Sautéed Macau Sole Fillet with Homemade Mushroom Sauce, serve with Crispy Fish Bone (Whole) MOP 1,388

TRV RS S i

Simmered Fresh Rock Porgy with 12 years Preserved Radish (Per Person) MOP 388

BRfferr i AU A =i

Deep-fried Chilean Sea Bass Fillet with Crispy Garlic (Per Person) MOP 308
A e g B 4 Dy TR
"’ Chef Jackie'’s Recommendation Vegetarian {‘ f’ Sustainably Sourced
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
de BTEZ R GG BACE 5o e RFFIRGER R

Please inform your server of any food-related allergies.
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MEAT

LB A0

Stir-fried Beef Tenderloin with Green Pepper in Homemade Mushroom Sauce

AEKER DT A

Sautéed Australian Veal with Organic Okra in Black Bean Sauce

B REUENZHT B B4R i ESMIS S T o RS A4 A4 R4

Sautéed Australian Beef Tenderloin with Asparagus and Spring Onion (Per Person)
(Additional MOP110 upgrade to Japanese A4 Wagyu Beef)

AU R AL TET I

Braised Australian Wagyu Beef Cheek in Rattan Pepper Sauce

J By Bda O GE= g1
Chef Jackie’s Recommendation Vegetarian {‘ é Sustainably Sourced
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
o BTHE P G4 BACF b0 B L SFIRAER T o

Please inform your server of any food-related allergies.

MOP 298

MOP 298

MOP 238

MOP 428
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e
POULTRY

EFEERRRE 1o

Simmered Free-range Chicken with Jade Whelk and Lemongrass in Casserole (Half Piece)

FHEEAKENEE e

Steamed Free Range Chicken with Porcini Mushroom and Dried Flatfish (Half Piece)

T5FYEFEE ko)

Crispy Fried Free-range Chicken (Half Piece)

J By Bda O GE= g1
Chef Jackie’s Recommendation Vegetarian {‘ f’ Sustainably Sourced
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
b BT IR GG WBACK o SR IR E R o

Please inform your server of any food-related allergies.

MOP 308

MOP 308

MOP 298
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VEGETABLES

NAFRIREEE

Wok-fried French Bean with Minced Wagyu Beef and Chili

P LA

Braised Seasonal Vegetables with Crabmeat and Egg White

FHEORER

\%)  Simmered Bean Curd with Morel Mushroom and Seasonal Vegetables

W RERRRE IR

Braised Baby Chinese Cabbage with Fish Curd in Superior Broth

SAEMFERRBEE

Deep-fried Homemade Black Bean Curd with Mullet Fish Roe

TR R ARE

\‘)} Stir-fried Minced Vegetables with Mushroom and Pine Nut in Lettuce Wrap

MR TR T8

Braised Japanese Eggplant with Bean Curd in Plum Sauce and Chili

HERM EE @&

\0} Simmered Assorted Mushrooms and Fungus with Winter Melon (Per person)

T AR SARERE (Fi

Simmered Seasonal Vegetables with Sea Whelk in Superior Soup (Per Person)

A Bbie g B4 Oy THERR
"’ Chef Jackie'’s Recommendation Vegetarian Q‘ f’ Sustainably Sourced
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge

BTz ad b s B 32 i o o

Please inform your server of any food-related allergies.

MOP 288

MOP 268

MOP 228

MOP 238

MOP 208

MOP 198

MOP 188

MOP 108

MOP 138
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T
RICE AND NOODLES

FEMRERR (D)

Lobster with Crispy Rice and Supreme Lobster Broth (Pre-order ltem)

B EEEE

Lai Heen Signature Fried Rice with Assorted Seafood

7 S

Fried Rice with Braised Sea Cucumber, Abalone, Conpoy and Sakura Shrimp

I REREAR

Fried Rice with Crabmeat, Conpoy and Baby Ginger

MoK EREN @Ein

Baked Crispy Fried Rice with Seafood in Baby Pumpkin (Per person)

MEFEMERTER G

Steamed Fried Rice with Abalone, Duck and Matsutake Mushroom wrapped in Lotus Leaf (Per person)

HRERRER KR

Fried Rice Vermicelli with Shrimp, Roasted Duck, Onion and Peanut

B EE TR A

Fried Rice-noodle with Angus Beef, Enoki Mushroom and Purple Onion

REEMBGERE

Traditional Crispy Noodle topped with Shredded Free-range Chicken

B NN

Braised E-fu Noodle with King Crab Meat and Enoki Mushrooms

EEFTERNEE =i

Inaniwa Noodle in Lobster Bisque with Assorted Seafood and Mushroom (Per person)

A Brieig BAE A Oy THEIRE
Chef Jackie’s Recommendation Vegetarian Q‘ f’ Sustainably Sourced
o R AEE ¥ 4ed PRAF All prices in Macau Patacas and subject to 10% service charge
bo BREHER G5 G BT 0 58 PRI R B o

Please inform your server of any food-related allergies.

IRHE
Market Price (MOP)

MOP 488

MOP 408

MOP 308

MOP 188

MOP 168

MOP 288

MOP 288

MOP 248

MOP 258

MOP 218



