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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 stecaming, 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 tor joyful gatherings.
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i 0 25 48/ 721,888
Seafood Set (PRS0l ecsons)

£ F BE R This set is available for dine in only

/’J‘\ﬁ ( ii 2 % ) Appetizers (Choice of 2)

P 5 7 N AL H- LR LA R
Tossed Amber Wood Fungus Deep-fried Bombay Duck
with Cucumber in Spicy Sauce with Chili and Salt

RARIK 24802 PR A MR 40
Marinated Sliced Sea Conch Marinated Shredded Chicken
with Okra in Spicy Sauce with Jellyfish and Sakura Shrimp

] (iﬁ 1 ﬁ ) Soup (Choice of 1)

TARE AR SR i BN P e

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

gﬁﬁiﬁﬁ ( ii 2 %i,k ) Fresh Seafood Dishes (Choice of 2)

1R 2R A T Al B AU V) AR DE

Steamed Macao Sole with Soy Sauce Poached Sliced Grouper Fillet with Hot & Sour Soup

U A B T TR BZ R My 2 i
Wok-fried Large Cl Pan-Seared Fresh Abalone
with Black Bean Chili Sauce with Tangerine Peel and Black Pepper

AP IR 22 A JE LK N

Steamed Green Lobster with Garlic and Vermicelli Wok-fried Green Crab with Onion and Ginger

7 SILE=EIL. =pOp-JiiLl

Simmered Sea Snail with Rice Wine and Chili Poached Shrimp

Iﬁ 5@ ( }ﬁ 2 /%R ) Meat Dishes (Choice of 2)

B kb F A AT SRR CER)

Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
T 825 T A BF RS W R TS )
Steamed Pork Patty with Dried Squid Signature Braised Pigeon

with Premium Soy Sauce (2)

‘\ = el
VOIS B ] A A
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

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

55 R B

Steamed Pork Cheek with Shrimp Paste

WIRNIK ARV E I AT 1%
Simmered Kale in Shark’s Fin Soup Superior Stock with Choi Sum
with Minced Pork and Conch in Casserole

EE‘% ( :'E 1 ﬁ ) Rice / Noodles (Choice of 1)

Fried Eggplant with Salted Fish

(13232 Hh Re gl K S B 22 b 1H L7 A AR b A
Fried Rice and Brown Rice Stir-fried Noodles Stir-fried Rice Vermicelli
with Sea Cucumber and Pickled Chili with Pork in Soy Sauce

ﬁﬂ ['I:I!I Dessert

with Fresh Crab Meat and Scrambled Fgg

PR Bz 41 5.9b 7R EH B RS

Sweet Red Bean Soup Pan-fried Sweetened Rice Cake

HhERFTSEMRERRER -

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

%k - AR )22 - FAEMEHLIRITITE » HM 0% kRESE - N EAEYEESRE - ET 2B MRS E -
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 #E 5y

Seasonal
Recommendations

#1 MR

Signature Dishes

Hij oK

Appetizer

U

Sashimi

Uit K i B

Fresh Seafood

(18 &2 AL
Sharl’s Fin &
Premium Seafood

TS 5 BB /D3

Seafood & Spicy

SRR AL
R

Beef, Pork & Poultry

058 B o 3R
Bean Curd
& Vegetables

o B i 1R

Congee, Noodles
& Rice

it

Dessert

W K B K B

Alcohol & Drinks

Fli SO g

Lunch Dim Sum




N 4 HE 5t

Seasonal

WHEH BREYE g

Wild MUShroom De]iCaCieS Signature Dishes

Hij K

Appetizer

R EFEHRE R
Pan-fried Yunnan Matsutake Mushroom
with Pink Salt

221,080

oif K g ff

Fresh Seafood

430 B 35 Vi WK

Shark’s Fin &
Premium Seafood

ThiBF B B /D SR

Seatood & Spicy

;gﬁ%ﬁ
‘I\‘ ﬁ. *—’E\ ﬁ E. i@ ﬁ EE. % wor 1, 380 Beef, Pork & Poultry

Poached Yunnan Matsutake Mushroom with Royal Concubine Chicken
o B o R

IE7E: YN R = iz 388 Bean Curd

Wok-fried Grouper Fillet with Laorentou Mushroom & Vegetables

and Mushroom Paste
% B i R
WURERRREDBN w188 [ESAede

Stir-fried Pigeon Fillet and Emerald Drngnn Claw Fungus
with Celery and Wild Papper 2
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Alcohol & Drinks
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I 2> HE S

Seasonal
Recommendations

#1 R

Signature Dishes

Signature |
Dishes | i 3%

Appetizer

Wt

Sashimi

R ]

Poached Shrimp
i} fir Marlket Price

Fresh Seafood

) ol g 8 i 30 K T VRO

with Chili and Salt Shark’s Fin &

Premium Seafood
b} i Market Price

i3 25 K e

Steamed Macau Sole

B Market Price

TS K BB /R

Seafood & Spicy

R HH R
e

Beef, Pork & Poultry

N ORIy
Bl Crahtish Sals GNPV & E 2

. Bean Curd
i ffi Marlet Price & Vegetables

o B i 1

Congee, Noodles
& Rice

Wit

Dessert

IR 17 PR Bl (37558 )

Braised Shark’s Fin
in Chicken Soup (375g)

e e
mor 25388 46 petsons WK K kR

Alcohol & Drinks

j H#R Spicy

Fuk : GOETmT22 - MENMEELLGRNTIHE - FHn10%kEE#% - flj ﬂj‘ .5 y “
‘ 2 3% Vegetarian BhRAESE - EMRMEE8RE ST asriB R SER - PR3} ) b
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [ fiE S Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LllﬂCh Dim Sllm




I 4 HE 5y

Seasonal
Recommendations

1 oK

Signature Dishes

Signature |
Dishes | E—

Appetizer

U

Sashimi

e B2 A e Lot

Crispy Pigeon

i 118 24

it K i &

Fresh Seafood

k] 7Nk EL 16 38 N ¥ T Wk

Stir-fried Dried Shrimp and f)hark.s K “; i(f .
Anchovies with Chinese Chives LCOHD R LGS
4N 1l g

Small Regu_lar

vor 98  Mor 158

g e B/ 3%
Seafood & Spicy

R REARTF RN

Steamed Pork Patty with Salted Fish

7N 151
Small Regular

R HH R
R

wor 98 Nor 158 Beef, Pork & Poultry

)88 B i K
Bean Curd

Wh ¥ 2= AR A & Vegetables

Steamed Sliced Pork

with Shrimp Paste

ol

Small Regular 5%

& Rice

vor 88 wor 118

i

Dessert

v B i

Baked Squid with Soy Sauce

22168 21

0 K B KR

Alcohol & Drinks

S Spicy FfigE  BAORIIT22 - TENEHELLEITITE - FMMI0%EREE - ﬁFA ﬂj‘ .J_:" J \‘
‘ % 3F Vegetarian BhRAESE - EMeMEE8RE 5T asriB R SERN - PR3 ) Lb
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [Ef#E /- Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LllﬂCh Dlm Sl]m




I 2> HE 51

Seasonal
Recommendations

Appetizer
PP il B d

Signature Dishes

Hij K

Appetizer

i k4 sk

Chilled Foie Gras
in Red Wine Sauce N y
2% 308 B 5k i

Fresh Seafood

(180 &2 4T AL
Shark’s Fin &
Premium Seafood

J HURR B b

Marinated Mantis Prawn

with Chili
05 198

TS B BB /I

Seafood & Spicy

FHHH R
R

Beef, Pork & Poultry

955 Bk K
Bean Curd
& Vegetables

SRR K 3% 4R F

Marinated Sliced Sea Conch
with Okra in Spicy Sauce

or 148

o B i 1

Congee, Noodles
& Rice

PRAEIF A0 T RS P
Marinated Shredded Chicken
with Jellyfish and Sakura Shrimp

vor 128

Dessert

0 K B K R

Alcohol & Drinks

S Spicy FfigE  BAOEITT22 - TEMEHELLEITITE - FMMI0%ERESE - ﬁF ﬂj‘ .5 J \‘
‘ % 3F Vegetarian BhRAESE - EMRMEd8iRE 5T asrmiB R SER - PR3} ) Lb
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [ f#E S Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Llln Ch Dlm Sl]m



I 2> HE 5

Seasonal
Recommendations

1 R

Signature Dishes

B3I X5
BBQ Pork Belly with Honey
Nr 288 i R

Appetizer

W

Sashimi

— R A7
Roasted Crispy Pork Belly % Zk %@ ﬁ

ii”iﬁ’;‘i 1 98 Fresh Seafood

10 30 N 5 R
Sharlk’s Fin &
Premium Seafood

1 FL oo bt Nfe fis

BBQ Eel with Fermented __ ': . | a2

Bean Curd and Garlic . ' o0 6. B TN/
- Seafood & Spicy

M 0 P 1 98

R HH R
R

Beef, Pork & Poultry

9 ERELH R LB B v R

Vegetable Bean Curd Sheet Rolls Bean Curd
#1008 & Vegetables
MOP

o B i 1

Congee, Noodles
& Rice

Al
Dessert

D 9 RN Lk T

Crispy Bean Curd with Spices

ot 68 5 K B OB

Alcohol & Drinks

P &5 sSpicy

g - BAOE22 - FIAMEHILLEITITE - FMm0%kRSE - fF ﬂj‘ .5 y \‘
‘ % 3% Vegetarian BRAHESE - EMSMEE8RE 5T asriB R EERN - PR3 ) IJ
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? i f# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LUﬂCh Dim Sl]m



I 4 HE 5y

Seasonal
Recommendations

y RV E Ji L ' VA LAy iR
Deep-fried Shrimp A B Wl Signature Dishes
with Garlic, Chili and Salt ¥ e g Q0

vor 138 I
i

Appetizer

5
CHE A .

Marinated Jellyfish with

Aged Vinegar o .
vor 138 i K i B
Fresh Seafood

(180 €24 AL
Sharl’s Fin &
Premium Seafood

O HER UM

Deep-fried Bombay Duck
with Chili and Salt

wor 108

TS K BB /3

Seafood & Spicy

RS IH R
‘ X
) HYIb 7T Beef, Pork & Poultry

Marinated Pork Knuckle

with Chopped Ginger —a e

A 3 3B B i K
il 08 Bean Curd

& Vegetables

o B i

Congee, Noodles
& Rice

J IBRHRIR S K R
Tossed Amber Wood Fungus
with Cucumber in Spicy Sauce

Mor 88

Dessert

) i

0 K B K B

Alcohol & Drinks

S 5 Spicy FfigE  BAOEIIT22 - TEMEHELLEITITE - FMMI0%EREE - fFA ﬂj‘ .5 J \‘
‘ % 3F Vegetarian BRAHESE - MEMeMEd8iRE 5T asmiB AR SERN - PR3} ) b
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! f#fr Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LllﬂCh Dlm S um



- deilEiiE (25058)

Hokkaido Sea Urchin (250g)

vor 1,080

IS S1 L

Canadran Geoduck Clam
47 Market Price

LN

2 5 B O B

Supreme Assorted Sashimi Platter

£ : — i I ”.4"-.-:;'3,_: ;-,‘
'ﬁﬁ%@§ | RUB BERNTD . FAGESLAIEHS S0
: RUE5% o XEMRMALSRT - i F A8 A RS -

ﬁ;ﬂ- Vegetanan

'|..-

* Eﬁﬁﬁiﬁ"r Chefs_Hecommendat:on';c R

Please inform the service team of any food allergy or dietary requwements prior to ordenng




I 2 HE 5

Seasonal
Recommendations

#1 R

Signature Dishes
UK B K % (B fofy
Marinated Chilled Dalian Abalone
M (532 _‘th
I 8 Each HJ %

MOP
Appetizer

U

Sashimi

Fresh Seafood

%t PO ] B (2 H ke

Botan Prawn Sashimi
(Minimum 2 Pieces)

W 1% 8 R
MOP Each

(180 €24 AL
Shark’s Fin &
Premium Seafood

Ol ThEBE e TP /DR
AL A By (2512) Seafood & Spicy
Hokkaido Scallop Sashimi
(Minimum 2 Pieces)

gk e R IH R
§ R

Beef, Pork & Poultry

)58 B o 3R
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

N YR

Canadian Surf Clam Sashimi

vor 1068

it

Dessert

W K B KR

Alcohol & Drinks

S 5 Spicy Fk : GOOETmx22 - MEMEELLGRN TR - FHn10%kEE#% - fFA ﬂj‘ .5 J \‘
‘ % 3F Vegetarian BhRAESE - EMeMEd8iRE 5T asriB R SER - PR3} ) 'J
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

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




Fresh
Seafood

LR by |
Australian Lobster
fif fy Market Price.

i

(!
y
'l"J | !
1
1 L
|
\
i
(|
i |
A iy i
4 EH Spicy | “ L ey P 8 o v o
. - fw SRR FRETMELUEIIR IS M II0% S -
@ 73 Vegetarian - | IR EHR#SE M EMeYE ISR @ 5T AEBMREEM -
- Teacharge: MOP Jperson. All prices‘ are in MOP and sul:)jectt : _}’0% service charge. Photos for reference only.
! FIFE Chef's Recommendation’ : ;‘ nfflease*infonn the ser\qicqﬁam of any food ?Je'_rgy or digtﬂy requirements prior to ordering.
) :.I' '. ."tl I 'l jf ' l l

E;)!’; L i A |



IE KRR K¢

Canadian Geoduck Clam

5} fr Market Price |
Z ] i b W 7 BT WP

Thai Mantis Prawn / Kuruma Prawn

If r Market Price

TR fof £ /R 5% fofd f

Australian Abalone / Dalian Abalone
b i Market Price

i B B2 KR8 BE
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

B Market Price

Y-8 B

Razor Clam / Sea Snail A\ .
I5f i Market Price . X \ |
Flower Crab
B} i Market Price
i
Cooking Method
XO¥ hk Stir-fried with XO Sauce Bk Stir-fried with Chili Sauce
&R Deep-fried with Salt and Pepper Rz 7% Steamed with Shredded Dried Tangerine Peel
e DX Fried with Crispy Garlic and Chili  #& Ky 2.7% Steamed with Garlic and Glass Vermicelli
iR Braised with Superior Broth LR Wok-fried with Ginger and Spring Onion

= 1 Baked with Cheese 2 A6 e 7% Steamed with Aged Shaoxing Wine

and Fragrant Chicken Oil

P E% Spicy
‘ 3R 3K Vegetarian

t 1 If# /i Chef’s Recommendation

Fu#k : ORI L22 - MAENMEHALRTITE - FMM0%ERSE -

BRRESE - xEMRMEESRE 8T ASmiB R SER
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 4t

Seasonal
Recommendations

1 oK

Signature Dishes

Hij oK

Appetizer

W 5

Sashimi

it K i B

Fresh Seafood

10 30 N B2 R
Shark’s Fin &
Premium Seafood

TG B BB/ 3R

Seafood & Spicy

AR
R

Beef, Pork & Poultry

358 B o 3R
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

it

Dessert

K B KR

Alcohol & Drinks

fFﬁE@b';

Lunch Dim Sum



2 Wt

Humpback Grouper
b} fii Market Price

v BRI 1 TRiER et

Brown Marbled Grouper /
Giant Grouper

b} fi Market Price

W 1M /A4

Macau Sole / Gray Mullet
I} i Market Price

e =
L
e
o
5

bt / AE Dbt / R
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

B} Market Price

RKEY / fee W

Spotted Grouper / Spotted Scat

B} i Market Price
LN /1 BAR
Red Speckled Grouper / Blackspot Tuskfish
LAAN 5f v Market Price
B8 7 THi
Cooking Method
1 7% Steamed with Soy Sauce Bz Steamed with Black Bean Sauce
AEREEE H 2% Steamed with “Hua Diao” Wine B TN R ¢ Braised with Bitter Melon
and Egg White and Roasted Pork
E&Z’(i‘% Poached in Sal[ed Water mﬁﬁ%ﬂ'ﬂ@fﬁ Steamed with Shunde Chili
: and Black Bean Cake
B AE AR Poached with Sichuan Pepper
P &5 Spicy

Fir#k - GAOETT22 - FIAMEELIENTITE - HHIN10%kES#% -

BRRESE - ixEMRMEHSRN 5T S iBRSZER -
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.

‘ 3R 3K Vegetarian

? &34 Chef's Recommendation

I 4 HE 4t

Seasonal
Recommendations

#1 MR

Signature Dishes

Hij K

Appetizer

U

Sashimi

Uit K i

Fresh Seafood

(180 €24 AL
Shark’s Fin &
Premium Seafood

-0 B BB 3R

Seafood & Spicy

RN K
R

Beef, Pork & Poultry

)68 B i K

Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

Wit

Dessert

W K Be OB

Alcohol & Drinks

#ﬁ”ﬁ&'}

Lunch Dim Sum



® LT

Simmered . harks Fin with Chicken Fiuu;b {1 L;LQ"’/ 'P!)!

- —E =1 V| 8 7

W°Cr person 2-3 persons 4nb) PLISUTIS

N 458 1% 1,388 GRS

(75¥g) (225%ig) (3#5784)

ﬁ%—%&rﬂﬂ%%ﬁiﬁf@ (853%)

Tossed Tiger Shark’s Fin with Crab Meat (85g)

(i 15488 1o

#

i

¢

S mhﬁ ﬁh?ﬁﬂ:ﬂ:-’& SWE=

35 3¢ Vegetarian

! &7 Ifi /T Chef’s Recommendation
¥

!



2L% W e A3 (7558 )

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

ﬁfé}l& 938 lf:(iiT;‘)EI'SOH

ZLRe K (75%)

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

T BV
MIO?IE 45 8 Per\person

BV

Per person

W17 3R i 2 3 (853¢) nor 1,488
Braised Tiger Shark’s Fin Soup with Sea Whelk (85¢)

'é’]:’%%ﬁékﬂ 1ot
Braised Shark’s Fin Soup with Fish Maw s

388

Y i FRH : MAORITEL2 - FANEHLURITEHE - R I0% RS -
@ =3 vegetarian BARESE - M MAYME LSRR « 15T S5 5% 5 R S ERA -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
t [/t Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE 5

Seasonal
Recommendations

1 oK

Signature Dishes

Hij oK

Appetizer

LU

Sashimi

Uit 7K ¢ i

Fresh Seafood

(180 &2 3T AT
Sharlk’s Fin &
Premium Seafood

TS B BB /DR

Seafood & Spicy

FHHH R
R

Beef, Pork & Poultry

95 B g R
Bean Curd
& Vegetables

o B i 1R

Congee, Noodles
& Rice

it

Dessert

0 K B K R

Alcohol & Drinks

fFﬁELb';

Lunch Dim Sum



& Spicy

'fr‘cﬁﬁ D BRI 1me2 - A MEHLUE Tt E o HHIM10% RS - o L

REE% - INEMEMEESRNE @ BT SEaE5REEM - 1 IH /L :
Tea chalge MOP22r’per son. All prices are in MOP and subject to a 10% service charge. Photos for reference only. D iy e
! i Ifi#E /i Chef's Recommendation : Please inform the service team of any food allergy or dietary requirements prior to ordering. 1 1 L1m dSum

P =% Viegetarian




I 2> HE 51

Seasonal
Recommendations

1 MR

Signature Dishes

e 52 4113 5k v A o i

Braised 3-Head South African Abalone RYR
| IS

with Supreme Oyster Sauce

: Appetizer
R 1 498 T for
MOP Per person

U

Sashimi

Fresh Seafood

(180 &2 3T AT
Sharlk’s Fin &
Premium Seafood

T RIS

Braised Kanto Sea Cucumber ;‘ﬁﬁ&ﬂﬁ/j\%
with Abalone Sauce Seafood & Spicy

v b1 g

FHHH R
R

Beef, Pork & Poultry

955 B gk K
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

Wit

Dessert

4 K B K R

Alcohol & Drinks

S F s Fidh | BERTE22 - FrARKBLNTIE - FHN10% 5% - o =
‘ 2 3% Vegetarian BRRAHESE - EMRMEE8IRE @ 5T assiB AR ESHER - PR ) ) IJ
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

t FEf#E 4 Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll]ﬂCh Dlm Sl]m




4

O R ARE LR R

Signature Turtle Soup

with Chinese Herbs
(5% ) it
Per person Regular

vor 88  mor 320

Chicken Soup with Fish Maw
and Conch

1338

P &5 Spicy
‘ 3 3K Vegetarian

g 1 f# /- Chef’s Recommendation

Soup

BEMILZ
Double-boiled Japanese Sea
Cucumber Soup with Matsutake

o
MR8

A

Per person

Fu#k - GAORT22 - MAEMEHLLRITIHE - FMM0%ERSE -

BRRESE - xFMRMEESRE 8T ASiBRSHER
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 4t

Seasonal
Recommendations

1 R

Signature Dishes

Hij K

Appetizer

U

Sashimi

Uit 7K i

Fresh Seafood

(180 &2 3 AL
Sharlk’s Fin &
Premium Seafood

-6 B BB 3R

Seafood & Spicy

KN K
R

Beef, Pork & Poultry

)05 B i K

Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

Wit

Dessert

4 K B KR

Alcohol & Drinks

@ﬁ”ﬁb'}

Lunch Dim Sum




I 2> HE 51

Seasonal
Recommendations

RS eI LR AR e . ﬁ N Signature Dishes
Shredded Grouper and SRR -
Fish Maw Soup |

1 i | e el ;
ﬁ'(])TIE 288 Per\'person | ‘ - Eﬁ %
! - Appetizer

U

Sashimi

I N H AL TS ol o fofy
Double-boiled Abalone Soup % 7]( ?@ _@ﬁ

with Chinese Herb Fresh Seafood
188

10 38 N 5 R
Sharlk’s Fin &
Premium Seafood

R PHAE e i 2 58
Hot and Sour Soup with Fish Maw
and Assorted Seafood

ﬁlgjg 168 I%iEPCfSOH

TS K BB /3

Seafood & Spicy

R R
R

Beef, Pork & Poultry

955 Bk K
Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

5 n B2 A AR U

Fresh Tomato Soup with Sliced Beef
and Egg Drop

W Tt L
MOP 78 Per person

ARG I T 5 i 07 298 Rt
Boiled Gray Mullet Fish Soup with Coriander

Wit

and Bean Curd Dessert

A 7 1A K 38 70788 Purperson
Sweet Corn Soup with Fresh Crab Meat

W K B K B

Alcohol & Drinks

S 5 Spicy FfigE  BAOEIIT22 - FTEMEHELLEITITE - FMMI0%EREE - ﬁFA ﬂj‘ .1_:" J \‘
‘ % 3F Vegetarian BhRAESE - EMRMEE8RE 5T asiBREERN - PR3} ) IJ
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [/t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll]ﬂCh Dlm Sl]m



@ V(A
/ Steamed Pork Pqtry

with Local Green Crab
105298
S win S .}.
by

Simmered Sea Sn‘éi 5 o
with Rice Winc and Chili

]

] = -
Rc..g_ular

15198 5308

LR B K 6

-Pan—seared Fresh Abalon ith

Fu#k: GLORMT22 - ENEHLLRITIHTE - FMM0%ESE -

SR RAHSE - IMEMNRMEHSRN ' T SEaBARSZER -

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

: —%ﬂ% Vegetanan




Y A DA IR A i
Braised Fish Maw with Dried Scallop
and Minced Pork

h Bl
Small Regular

vor 298  Nor 438

S ) R K i B |
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

h i
Small Regular

wor 198 vor 318

ARy 7% —5
Steamed Local Dried
Seafood Trio

4N 1
Small Regular

vor 118 Nor 188

5B 5%

Braised Sea Cucumber and
Eggplant with Sambal

vor 218

1A A WG ek £
(B R/ W7

Dried Salted Fish
(Pan-fried / Steamed)

o
Wit ] 48

P &5 spicy

Fu#k . GOORIT22 - MAENMEHLRITITE - FMM0%ERSE -
‘ % 3% Vegetarian BRRESE - ixEMRMENSREN  iFTSSriBzRSER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
? i/t Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE 4t

Seasonal
Recommendations

#1 MR

Signature Dishes

Hij >R

Appetizer

W 5

Sashimi

Uit 7K g g

Fresh Seafood

10 30 N 550K
Sharlk’s Fin &
Premium Seafood

-0 B BB 3R

Seafood & Spicy

R HN K
R

Beef, Pork & Poultry

)05 B i K

Bean Curd
& Vegetables

o B i 1R

Congee, Noodles
& Rice

i

Dessert

4 K B K B

Alcohol & Drinks

?ﬁ”ﬁ&'}

Lunch Dim Sum



I 2 HE 51

Seasonal
Recommendations

4 oK
VAL WA R R 1) 7 A A R v S Signature Dishes

Macau Green Crab Curry

with Steamed Bun

"T698 B 3¢

Appetizer

W 5

Sashimi

Uit K i

Fresh Seafood

XO ¥ & 5 g fian b 4%

Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

vor 408

10 30 N B2 R
Sharlk’s Fin &
Premium Seafood

-0 B BB/ 3R

Seafood & Spicy

SR RE L))
N R N P R xE

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

TB‘laf:k Truffe Sauce E ,g & ﬁ %
nzE 368 Bean Curd

& Vegetables

9% By i R

Congee, Noodles
& Rice

LRSI DN S

Sweet and Sour Prawn
with Strawberries

vor 208

it

Dessert

W 7K B X R

Alcohol & Drinks

S R Spicy Futk - GOETmT22 - MEMEELLRTIHE - FHn10%kEE#% - fli ﬁj‘ .5 J \\
,‘ % 3F Vegetarian BRRESE - X F RN EsRE 5T oEaiE MR SHER - PR3 ) IJ
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? E1fi$# /r Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LllﬂCh Dlm Sllm




5 RIS R

Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

vor 438

J BBAKAUBE
Poached Sliced Grouper Fillet with
Sichuan Pepper and Assorted

Vegetables in Spicy Soup

vor 438

) KEFFN
Poached Sliced Beef
in Sichuan Spicy Soup

vor 438

J 0 MRt G 22
Stir-fried Shredded Potato
with Sour and Spicy Sauce

wor 108

P &5 spicy

‘ 3R 3K Vegetarian

Fir#E - BAOET22 - FIAMEHILLEITITE - FWm0%kRESE -
BRAHESE - EMRMEE8RE 5T asriB AR EER -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? [ fi# /v Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE 4t

Seasonal
Recommendations

7K

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

Uit 7K g g

Fresh Seafood

10 30 N B2 R
Shark’s Fin &
Premium Seafood

-0 B BB/ 3R

Seafood & Spicy

R HH R
R

Beef, Pork & Poultry

G5 B o 3R
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

i

Dessert

0 K B KR

Alcohol & Drinks

#ﬁ”ﬁb'}

Lunch Dim Sum




B LW F A5
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

7 (2]
Small Regular

wor 118 vor 198

J Bl HURD - A
Wok-fried Sliced Beef
with Preserved Wild Pepper

4N fol it
Small Regular

wor 98  wor 158

O IR AR I ik
Wok-fried Angus Beef Tenderloin
Cubes with Leek

4R o
Small Regular

vor 148 Vot 238

P R Spicy g% - BILEITT22  FIANEHLURITITE - HMIN10%RES -
‘ % 3F Vegetarian BRRESE - i FEMRMEEHSRE 8 FASiBRSHER

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
f‘ i/t Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE 4t

Seasonal
Recommendations

1 MR

Signature Dishes

Hij K

Appetizer

Uit 7K g

Fresh Seafood

(80 &2 3T AL
Sharlk’s Fin &
Premium Seafood

TG B BB 3R

Seafood & Spicy

KN K
R

Beef, Pork & Poultry

)05 B i K

Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

i

Dessert

0 K B KR

Alcohol & Drinks

?ﬁ”ﬁb'}

Lunch Dim Sum



I 2> HE S

Seasonal
Recommendations

KB L B As Fu 2 KL (2003%) | 1 MR
Wok-fried Kagoshima AS Wagyu Beef Signature Dishes
with Sliced Garlic (200g) -

o 880 Ies
i %

Appetizer

W 5

Sashimi

Fresh Seafood

(80 &2 3T AL
Shark’s Fin &
Premium Seafood

HWBHEEILS
A5k

Poached A5 Wagyu Beef
with Cucumber in Hot

and Sour Soup

vor 380 Thi06F e PR/ 3R

Seafood & Spicy

FH-HH R
R

Beef, Pork & Poultry
065 B X
Bean Curd
d & Vegetables

O ZERY N 5

Stir-fried Sliced Beef

and Kale with Belacan }‘E ﬁ} mi ,ﬂi

A {51 i Congee, Noodles

Small Regular & Rice

mor 98 wor 158

i

Dessert

0 K B KR

Alcohol & Drinks

S R Spicy FAr#E - BAOE)22 - FIAMEHLLEITITE - FMIm0%kRSE - _/:FA ﬂj‘ .5 J \‘
‘ % 3F Vegetarian BhRAHESE - MxFEMAeMEE8iRE 5T asriBARSER - P33 ) lJ
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [/ Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LllﬂCh Dlm Sl]m




I 4 HE 4t

Seasonal
Recommendations

Pork . Hi B 3R

Signature Dishes

Hij oK

Appetizer
W WEEL 25 9 Al M e £ NV & 7 L& S>“v14 }
Curry Pork Belly and e e | TS A ﬂl 5»
Tendon in Clay Pot N T AMEUNR Y e Sashimi

1238

Fresh Seafood

i v+ A6 e kL 38 F {30 % B ik

Sfewed Pm:k Knuckle and Sharlds Fin &
Fish Maw in Abalone Sauce Premiusy Seafood

nor 428

R BB W v A

Sweet and Sour Pork with ITtalian
Balsamic Vinegar

vor 188

-0 B BB/ 3R

Seafood & Spicy

KN K
R

Beef, Pork & Poultry

T R O R ik 3

Steamed Pork Patty with Dried Squid Bean Curd

S ol & Vegetables
Small Regular

rrog T3R8 oK B i PR

Congee, Noodles
& Rice

O DR TAL N s . Stk

Steamed Pork Belly Dessert
with Local Salted Fish

7 ol
Small Regular

Mor 88 vor 148

W 7K B KR

Alcohol & Drinks

S 5 Spicy g - BAOET22 - FIAEHLLEITITE - FMm0%kRESE - flj ﬂ?" .5 J \\
,‘ % 3F Vegetarian BRRESE - X F RN EsRE 5T oEaiE MR SHER - PR3} ) IJ
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

‘g [ h3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll]ﬂCh Dlm Sl]m



M 1oz 152 48 =

Roasted Goose

L L I
Upper Quarter Lower Quarter

vor 228  Mor 248

41 &M
Half Whole

vor 438  1or 868

RLT ] M A Mg hor A o 3
Stewed Chicken and Fish Maw
in Shrimp Paste

25438

4B W R A X

Baked Chicken with Salt
EH £ R
Half Whole

vor 228 . Vot 428

0200 ML T 2E b XS

Pan seared Free range Chicken

with Pork Tripe and Sand Ginger
15228

P ER Spicy Fhrg% - BRITT22 - FIANEHLURIITITE - HHIN10%RES -
‘ % 3F Vegetarian BRAESE - xEMeMEd8iRE 5T asiB R EER -

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

I 4 HE 4t

Seasonal
Recommendations

1 oK

Signature Dishes

Hij K

Appetizer

U

Sashimi

it K i B

Fresh Seafood

16 30 N B2 R
Sharlk’s Fin &
Premium Seafood

-0 B BB/ 3R

Seafood & Spicy

R HH R
R

Beef, Pork & Poultry

)58 B o 3R
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

i

Dessert

0 K B KR

Alcohol & Drinks

@ﬁ”ﬁb'}

Lunch Dim Sum



I 2> HE 51

Seasonal
Recommendations

1 R

Signature Dishes

EFAR(GRL]

Deep-fried Crispy Chicken

Half Whole Appetizer

wor 228 Nor 438

U

Sashimi

Fresh Seafood

10 38 e 35 i it IR

», Shﬂrk,s Fin &
LRRE{ oL Premium Seafood
Poached Farm Chicken

kR 2R

Half Whole

2208 %398

-6 B BB /DR

Seafood & Spicy

FHHH R
R

Beef, Pork & Poultry

& B TR S5 B R
(W IF293043 8h) & Vegetables
Signature Braised Pigeon

with Premium Soy Sauce
o5 B i 1

(30 minutes to prepare)
Congee, Noodles

T 157 12”
ﬁ?ﬁ 1 1 8 g:ﬁ & Rice

Wit

Dessert

0 K B KR

Alcohol & Drinks

S ® Spicy Fu#k - GAORIT22 - MAENMEHLLRITIHE - FMM0%ERESE - —,11 ﬂj‘ .5 J \‘
‘ % 3F Vegetarian BRAHESE - xFEMARMEE8RE 5T asriB AR SER - P33 ) IJ
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? & Ifi#E S Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LunCh Dim Sl]m




& Bean Curd &

Vegetables
A ﬁi

PEAEY\RIH
Braised Cabbage
with Dried Scallop

P 1] gt
Small Regular

wor 108 Nk 158

T EREAK

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

AN il it
Small Regular

Mor 88 vor 138

j &E# Spicy
‘ 3R 3K Vegetarian

! [ H3# /i Chef's Recommendation

o HHEREE A

Stir-fried Fresh Lily Bulbs,

Asparagus and Walnut
/s ol e
Small Regular

Mor 98 vor 148

Fu#k : BAORIT22 - MAENMEHLRITIHE - FMM0%ERSE -

BRRESE - xFMRMEEHSRE 8T ASiBRSHER
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 #E 5y

Seasonal
Recommendations

#1 M R

Signature Dishes

Hij oK

Appetizer

LU

Sashimi

it 7K i B

Fresh Seafood

(180 &2 3T AT
Sharl’s Fin &
Premium Seafood

-6 B BB/ 3R

Seafood & Spicy

RN R
R

Beef, Pork & Poultry

95 B g 3R
Bean Curd
& Vegetables

o B i 1R

Congee, Noodles
& Rice

it

Dessert

0 K B K R

Alcohol & Drinks

?ﬁ”ﬁb'}

Lunch Dim Sum




I 4 HE 4t

Seasonal
Recommendations

1 R

Signature Dishes

apwTRERLE |0 Ceedae B i
Braised Fish Maw with < ppetizer
Yam and Fungus N Vi R "

2% 188 B al 5

Sashimi

Uit 7K i

Fresh Seafood

(180 &2 3T AT
Sharlk’s Fin &
Premium Seafood

DEWEIRTE
Braised Bean Curd
with Mushrooms

vor 138

-6 B BB 3R

Seafood & Spicy

KN K
R

Beef, Pork & Poultry

)05 B i K

Bean Curd
& Vegetables

o B i iR

Congee, Noodles
& Rice

VX NiAZ 0
Stir-fried Chili with -
Fermented Black Beans and Vinegar _EH [1]1]

Vil Dessert
vor 108

0 K B KR

Alcohol & Drinks

‘ % 3F Vegetarian BRRESE - xFMRMEESRE 8T ASiBRSHERA
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
g i/t Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

& &5 spicy L e e o~
gk - HAORIT22 - AEMEHLLERTITE - FMMO%BEERE - éF .5‘ \
ﬂj‘ 1SS "U‘ ’

Lunch Dim Sum




I 4 HE 4t

Seasonal
Recommendations

' il 3
by R T AR EH S Rt T

Stir-fried French Beans with
Dried Shrimp and Belacan

wor 198

Hij >R

Appetizer

o T

Uit 7K g

Fresh Seafood

(80 &2 3T AL
Shark’s Fin &
Premium Seafood

P06 % R/ R

Seafood & Spicy

KN K
R

_ Beef, Pork & Poultry

DL /I EER ) 2R L

(i 1 M0 1 b 7 R K ) X555 B v K

Choi Sum / Kale / Chinese Lettuce / Broccoli Bean Curd

(Stir-fried / Stir-fried with Garlic / Superior Stock / Poached / Poached with Salt and Oil) & Vegetables

7 ol gt

Small Regular

i1 e 5% B i R

MO P 68 mor 108 Congee, Noodles

& Rice

i

Dessert

B RER IS 3K vor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

W 7K B X R

Alcohol & Drinks

S R Spicy FAr#g - BAOET22 - FIAMEHLLEITITE - FMin10%kRSE - £|: ﬁj‘ .5 J \\
‘ % 3F Vegetarian BRAHESE - MFEMeMEE8RE 5T asriBARESHER - PR3 ) IJ
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

@ [ If#E 1/ Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LllnCh Dlm Sllm




Vi F b T
Signature Fried Rice
with Assorted Seafood

vor 158

P =% spiey
‘ 3R 3K Vegetarian
! i S Chef’s Recommendation

Congee,
I%mﬂw&(

ST B A 22 b T
Stir-fried Noodles with Pork
in Soy Sauce

" {38

O AR BRI L

Signature Rabbitfish Congee
with Homemade Meat Ball

W5t B> T, 114
MIOEP 188 2-3 persons

F{gk - FAOET22 - IANKBALRITIHE - SFHIN10%RS % -
BRRHSE - INEMIYMAEHREE 5T AESaiB R SHMN -

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> HE S

Seasonal
Recommendations

#1 R

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

it 7K i B

Fresh Seafood

(80 &2 3T AL
Sharlk’s Fin &
Premium Seafood

R ST, U S

Seafood & Spicy

FHHH R
R

Beef, Pork & Poultry

955 B s 3R
Bean Curd
& Vegetables

o B i 1R

Congee, Noodles
& Rice

i

Dessert

0 K B K R

Alcohol & Drinks

Fli SO 3

Lunch Dim Sum



HIEZ 3 R SR HFTP S

Fried Rice aﬁd Brown Rice with
Sea Cucumber and Pickled Chili

Mor 228

WD V7 ¥ B Y TR
Assorted Seafood with Rice
in Superior Stock

vor 188

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

vor 188

53R ks E P wor 188
Fried Rice with Egg White, Crab Meat and Dried Scallop

L nos 58
E-fu Noodles in Broth

P ER Spicy Fhr%% - BILRITT22  FIAWMEHLRTTITE - HMIN0%RES -
‘ % 3 Vegetarian BRRESE - ixEMRMEH8RN 5T SSriBzRSER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
? i/t Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE 4t

Seasonal
Recommendations

1 R

Signature Dishes

Hij >R

Appetizer

U

Sashimi

it K g g

Fresh Seafood

10 30 N 5K
Sharl’s Fin &
Premium Seafood

-6 B BB 3R

Seafood & Spicy

KN K
R

Beef, Pork & Poultry

)68 B i R

Bean Curd
& Vegetables

o B i 1R

Congee, Noodles
& Rice

i

Dessert

4 K B K B

Alcohol & Drinks

?ﬁﬂ%&';

Lunch Dim Sum




N RANS R
Traditional Red Bean
Sweet Soup

L JbT 8 B

MOP Per person

T EAHCE

Sweetened Almond Cream

with Egg White

1% (A
MOP 5 8 Per person

Double-boiled Superior Bird’s
Nest with Rock Sugar

]ﬁlcl)jﬁ 580 EI%EI’SOD

& E5 Spicy
‘ FIE Vagetarian-

t [ H3# /- Chef's Recommendation

Fu#k . GAORI 22 - MAEMEHLRITIHE - FMM0%ERSE -

BRRESE - xF MRV EHSRE 8T AS B R SHERA
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 5y

Seasonal
Recommendations

1 M oK

Signature Dishes

Hij K

Appetizer

W %

Sashimi

it 7K g g

Fresh Seafood

10 30 N B2 R
Sharl’s Fin &
Premium Seafood

TS B BB /D3

Seafood & Spicy

FHHH R
R

Beef, Pork & Poultry

95 B g R
Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

Wit

Dessert

0 K B KR

Alcohol & Drinks

Pl & O }

Lunch Dim Sum



I 4 HE 4t

Seasonal
Recommendations

< | E%%h
_ Signature Dishes
) Lo REHE {SE 3 :

Sweetened Almond Cream
with Bird’s Nest and Ege White

Hij K

e A .
MOP 3 80 Per person Appetlzer

U

Sashimi

HELZT ke
Red Bean Pudding with Red Dates

it 7K i R

Fresh Seafood

n%38

(180 &2 3T AL
Sharl’s Fin &
Premium Seafood

W BB -
Pan-fried Sweetened Rice Cake b ﬁ&ﬂﬁ’]‘%

(el Seafood & Spicy
=% SR

R HH R
R

Beef, Pork & Poultry

958 Bk K
Bean Curd
& Vegetables

g 39 B i

Congee, Noodles
& Rice

Wb H 2

Chilled Mango Cream

i

with Sago and Pomelo Dessert
e 5 Q TEAL
MOP Per person
W K B KB
Alcohol & Drinks
S # Spicy gk - GAOR 22 - MAENMEHLLRTIHE - FMM0%ERSE - fF ﬂj‘ .l_:" J \\
‘ % 3F Vegetarian BRAHESE - FEMRMEESIRE 5T asriBREER - PR3 ) IJ
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

t [ fi# 7 Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll]ﬂCh Dlm Sl]m




AR P2 )

Chinese Glutinous Rice Balls

with Peanut and Coconut Flakes

vor 58

B AR HE LA T

Chinese Yam Pudding with Fairy Fern

Mot 42

j &R Spicy
‘ FIE Vegetarian-

! [ H3# /i Chef's Recommendation

—OZ+%

Mini Cheese Custard Pudding
Mot D2

F{#k - FAET22 - IANBALRIITIHE - SFHIN10%RS % -
RR#MSE - I EMIVAEHREE - 5T AS8B R ESHM -

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 5y

Seasonal
Recommendations

1 R

Signature Dishes

Hij K

Appetizer

W 1

Sashimi

it 7K i R

Fresh Seafood

14 30 N B2 R
Sharlk’s Fin &
Premium Seafood

06 B TN /D 3R

Seafood & Spicy

R HH R
R

Beef, Pork & Poultry

958 Bk K
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

Wit

Dessert

0 K B K R

Alcohol & Drinks

Fli SO }

Lunch Dim Sum




SR KR

White Wine

i

R E=R =Y
% () 375ml

e > FRW

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

= b5 5,

T BR ERE > 5

X > il % o

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal

g«

A 45 ik B8 51

AR > LA - A

Domaene Gobelsburg Gruner Veltliner, Kampral, Austria

IR /R R > TS > I

Pazo de Senorans Albarino, Rias Baixas, Spain

AL

FEhi
g/ g

A 97 BT A K

Ceretto Blange Arneis, Piedmont, Italy

-

IR A1,

T4

Hugel & Fils Classic Riesling, Alsace, France

K Fiig 257,

EEZW - RinHH > 5%

La Crema Chardonnay, Sonoma Coast, USA

=FHZIBM,

AR L > TR

IR - AR

i‘éﬁ’aﬁ?\ 2 Wﬁ{ﬁzf

:ﬂi:ﬁ

1

T | A W4

3%

T L

—

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand

S

» b
»
i,

BT

|2 0 TERIRAY o BRI

Grosset Springvale Riesling, Clare Valley, Australia

BRI

i

JG

s 27

i | — 2K

—

yin

s IR - K

William Fevre Vaillons, Chablis premier Cru, Burgundy, France

EHEREE]2% L - SR RERERE - HLEAF+HNAS ALEEBREEERS -

FrEMBELLR TR - FMIN10% RS % - dAEREMAEEERE - 5T RS @RS HE -
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.

Per Bottle

Mot 300

vor 420
vor 420
vor 500

LI b
MOP

590
55610
25630

vor 850

b Al
MOP

380

I 1
MOP

1,030

I 2 HE 5

Seasonal
Recommendations

#1 R

Signature Dishes

Hij oK

Appetizer

W 5

Sashimi

it K i B

Fresh Seafood

(180 €24 AL
Shark’s Fin &
Premium Seafood

TS B BB /I

Seafood & Spicy

R HE R
R

Beef, Pork & Poultry

G058 B o 3R
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

it

Dessert

0 K B K R

Alcohol & Drinks

>

Fli KO

Lunch Dim Sum




AN KR

Red Wine

SRR REREE - IRE - BA (BK) 375ml

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

SR - 2305 - BE (B 375ml

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

DRSS 2 - A% - #A5F

J. Rosas Quinta da Touriga Puro, Douro, Portugal

ARSI B O 320 > HL IR > VY BE

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

f R WK - EiEZ 5 - RE

Chateau Fourcas Borie, Haut Medoc, France

b b

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

TR I LAy - T RAN - JEORH

Querciabella Chianti Classico, Tuscany, ITraly

1AL BLUR ARV hE - BT R - KA

John Duval Wines Entity Shiraz, Barossa Valley, Australia

N RFWHEREER - W > B KE

Beringer Cabernet Sauvignon, Knights Valley, USA

SPL T ) TR R R ST B BT =

Craggy Range Te Muna Road Vineyard Pinot Noir,
Martinborough, New Zealand

LIBRALE LA > HR-HRA > ZR S

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

Eppr e - R30S NE - B

Chateau Daugay, Saint-Emilion, France

&7
9
;ﬁ:.

EEREE]2% L - BB RERERE - HLEAF+HN\S AL SR EEERS -
FTEMBHLIRTIT T E » FHIN10% RS %E - X ERRMATSHRE » E T REr@E RSB -

T =W AN LT 27 S G RS - RIS/ D - A

£

Per Bottle

vor 400

vor 80

15530

vor 610

5% 680

vor 7 20

vor 740

vor 320

vor 380

Mor 960

vor 960

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

I 2> HE 51

Seasonal
Recommendations

1 K

Signature Dishes

Hij K

Appetizer

W 5

Sashimi

it K i B

Fresh Seafood

10 30 N 55 R
Shark’s Fin &
Premium Seafood

TS B BB /3

Seafood & Spicy

RN K
R

Beef, Pork & Poultry

G5 B o 3R
Bean Curd
& Vegetables

o B i 1

Congee, Noodles
& Rice

it

Dessert

0 K B K R

Alcohol & Drinks

Fli SO '3

Lunch Dim Sum




Iy 4 HE 5y

Seasonal
Recommendations

1
W ] | R M 3
5 Signature Dish
Chinese Wine I%f%ottle ignature Dishes
PR Huang Jiu il %
Appetizer
LR PR AF AR 8 780

Gu Yue Long Shan Chen Nian Hua Diao 8 years

W %

ﬁr e 880 Sashimi

b

Wy R g L BRAEAE 204

Gu Yue Long Shan Chen Nian Hua Diao 20 years

H ¥ Bai Jiu | Fresh Seafood
v & 4 Jiang Xian
P 10,00 1 5 R

—px - : 5 Shark’s Fin &
A R 1 54 vor 2 ’1 80 Pr:rrnilsslmugeafood
Si Jiu Lang V15 (53%)

X8 vor 2,800

Mou Tai (53%)

oAk 112,980
Zhong Hua (53%) N VE R YN

i _ s Seafood & Spicy
2 8 154F vor 28,880
Mou Tai 15 years (53%) ~

TN R
> 6304 "o 38,888 e

Mou Tai 30 years (53%) Beef, Pork & Poultry

X 6504F MO 883888 Eﬁ&ﬁ%
Mou Tai 50 years (53%) Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

Wit

Dessert

04 K B K R

Alcohol & Drinks

EEREA] 2% L - TR IRERERE - RIEERHFHNAS ALHERBEEBLR -
FIAMELURITT 8 - FHN10% RS2 - AHEM WAL SRE » & T RE R MR S EM - ﬁF ﬂi i J[}
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone FAL)

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. LunCh Dlm Sl]m




R

Chinese Wine

H i Bai Jiu
v A Nong Jiang

/INBR 100ml
Little Lang (45%)

1 4k 7 B Fuyu Xiang
7

Jiu Gui (52%)

WA R Nong Xiang

2 (E281573) 50ml
Guo Jiao (National Cellar) 1573 (52%)

R (FFi)

Luzhou Laojiao (Tequ) (52%)

IRHGj

Swellfun (52%)

]

M EE (EE1573)
Guo Jiao (National Cellar) 1573 (52%)

TR

Wau Liang Ye (52%)

EAEREE12% L - SR RERERE - AR F NS A LS REEERS -
FrAEMBEALLRTITHE - FMIM10% RS % - dMERRYAEEERE - 5T /& @RS HE -

i

Per Bottle

vor 118

vor 1,380

W5 288

vor 680

vot 2,080

vor 2,880

Mot 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.

Iy 4 HE 5y

Seasonal
Recommendations

1 M oK

Signature Dishes

Hij oK

Appetizer

W %

Sashimi

Uit 7K g g

Fresh Seafood

10 30 N R
Sharl’s Fin &
Premium Seafood

TS B BB /3

Seafood & Spicy

FHHH K
R

Beef, Pork & Poultry

05 Besk K
Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

i

Dessert

4 K B K R

Alcohol & Drinks

Pl 5D }

Lunch Dim Sum




I 4 HE 4t

Seasonal
Recommendations

TEBHZEW ' LT

e Signature Dishes
CO gllaC Per Bottle

5 JBiF VSOP . w51 188 i 3R
Hennessy VSOP Appetizer

A XO vor 2,400

Otard XO

LU

Sashimi

I A vor 2,798

Martell Cordon Bleu

it K i
2 XO g 988 Fresh Seafood
Martell XO

Y w1 16 38 B 35 i thi VR
AKT X0 _ 112,988 Eiaderd

Remy Martin XO Premium Seafood

B3 X0 | vor 3,198

Hennessy XO

FEIE AR 4 | vor 17,800

Hennessy Paradis Extra

o i hiAeg B R /D3R
a = | Mon 50,888 Seafood & Spicy

Remy Martin Louis XIII

A2 T BT o % 62,888 AR
Richard Hennessy %%
Beef, Pork & Poultry

55 Bk K
Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

Wit

Dessert

0 K B K B

Alcohol & Drinks

EEREA] 2% L - BRRERERE - RIEERHFHAS ALHERRBEERBLR -
FIAMEILURTT 8 - FHN10% M52 - AHEM WAL HRE » i T RSB MR S EM - ﬁF ﬂ? i J[:P
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone FAL)

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. LUﬂCh Dlm Sl]m




A =2 oE 2 A = R

Scotch Blended Malt Whisky

[E) i3 =nls

Ballantines’s Finest

Sag
Chivas Regal 12 years old

2T )\£

Chivas Regal 18 years old

LRI —4

Chivas Royal Salute 21 years old

bhb

93

B2 AR hn PR

Johnnie Walker Black Label

B1 @ AR hn 1

Johnnie Walker Blue Label

iy e S Y e

Scotch Single Malt Whisky

Z R+ A S A

'The Macallan 12 years old Double Cask

&R IR N E Fit

The Macallan 15 years old Double Cask

ZRETELREHE

The Macallan 12 years old Sherry Oak

&Rt )\ AR 22 0T A A

The Macallan 18 years old Sherry Oak

BRI 2% L - SR RERERE - HLEKF NS ALEERREEERS -
FrEMBHELIRTT T E  FHIN10% RS %E - X ERRMATSHRE  E T RErE RSB -

i

Per Bottle

< Moz 075

wor 750

vor 1,350

Mot 2,325

vor 7 50

vor 3,188

5501
Per Bottle

Mor 1,650
vor 4,250
vor 2,640

vor 3,880

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 #E 5y

Seasonal
Recommendations

1 oK

Signature Dishes

Hij K

Appetizer

W 1y

Sashimi

it 7K i B

Fresh Seafood

(180 &2 4T AL
Shark’s Fin &
Premium Seafood

TS K BB /DR

Seafood & Spicy

FHHH R
R

Beef, Pork & Poultry

95 B g 3R
Bean Curd
& Vegetables

o B i 1R

Congee, Noodles
& Rice

it

Dessert

04 K B K B

Alcohol & Drinks

il & D }

Lunch Dim Sum




HJE 1 Wi
Imported Beer

BA R
Blue Girl

=L R

Heineken

745 31

Local Beer
H iy N6
Tsing Tao

W

Macau Beer

BRIV 2B Y. S

Sparkling and Mineral Water

¥ | AR OK

Perrier 330 ml

EER =

Evian 330 ml

WA

Panna 1000 ml

EERER 2% L - SR RERERE - HLERF NS ALEEBREEERS -
FraMBELLRTIH R « FMIN10% RS % - dMEREMAEEERE - 5T RS @R SHER -

R

Per Bottle

- W48

20 48

il
Per Bottle

vor 42

VR 42

(53]

Per Bottle
VMot 38
vor 38

vor 80

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 4t

Seasonal
Recommendations

1 M oK

Signature Dishes

Hij K

Appetizer

LU

Sashimi

Uit 7K g g

Fresh Seafood

10 30 N R
Sharlk’s Fin &
Premium Seafood

TS K BB /3

Seafood & Spicy

FHHH R
xE

Beef, Pork & Poultry

55 B sk K
Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

Wit

Dessert

0 K B K R

Alcohol & Drinks

Pl SO }

Lunch Dim Sum




I 4 HE 4t

Seasonal
Recommendations

Tk

Soft Drinks , L2 3 3

Signature Dishes

A LI A] K 35
Coca Cola _ﬁﬁ %

T M T 21235 g
Coke Zero

EZE’% | | 15T 35 *ﬂ E’

MOP - .
Sashimi

Sprite

TR Mot 3

Club Soda

S BRINT Mor 39
Cream Soda ﬁ. ﬁ & f?f; %?@ IH‘(

Shark’s Fin &
(SN

Premium Seafood
Squeeze Juice Per Glass

Uit 7K g g

Fresh Seafood

vt 25 40 -
Orange Juice i ﬁ&ﬂﬁ’]‘%

Seafood & Spicy
VR 40

Watermelon Juice : . Lli [ﬂ > Zﬁ Iﬁ &

oY
RIX

Beef, Pork & Poultry
. 551
Cold Drink PeiBousls Bean Curd

5 Bk R
& Vegetables

BTk ' 135
Coconut Water g*g % ﬁ ,ﬂi

Congee, Noodles
& Rice

RS Mot 38

Yogurt

Wit

Dessert

K K 1K Rt

Alcohol & Drinks

EEREA] 2% L - BRIERERE - RIEERHFHNAS ATHERRBEEBLR -
FIAMELURITTH 8 - FHN10% M52 - AHEMRMATHRE » & T RSB MR S EM o ﬁF ﬂ? i J[}
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone FAL)

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. Ll]n Ch Dlm Sl]m




-l Y N 258/ 75588
Set Lunch for 4 Persons

& % H it 5% ¥ This set is available for dine in only

Jﬁ‘ﬁ‘ ( ﬂ 3 ﬁ ) Dim Sum (Choice of 3)

R DTSR AR

Steamed Bamboo Shoot and
Preserved Mustard Dumplings

fi T 2B

Steamed Vegetarian Shark Fin’s Dumplings
with Shrimp

52 B KA

Deep-fried Glutinous Rice Dumpling
with Pork and Dried Shrimp

PR MUK

Steamed Chicken Feet with Mushroom Sauce

I By 2 HE S
Steamed Pork Spare Ribs with Garlic -
and Black Bean Sauce

PR IHZ AL IR K i

Steamed Rice Flour Roll with Dried Shrimp
and Spring Onions

i py R

Steamed Minced Beef Balls Hﬁ ﬁ%ﬁ%
with Aged Mandarin Peel Deep-fried Milk Custard
YU A
Steamed BBQ Pork Buns Steamed Rice Flour Roll with Mixed Sauce

i Sk S8 Pk
Baked BBQ Pork Puff
with Pickled Pearl Onion

e 52 a5 B S A

Crispy BBQ Pork Bun with Tangerine Peel

A R R AR UR = 225

Pan-fried Taro Cake with Preserved Meat

Hg 3 SR BE G

Steamed Rice Flour Roll with Roasted Goose
and Preserved Vegetable

MERAAL Lo 7 BEBR

Crispy “Lychee” Balls with Salted Egg Yolk Cream

LT SEAT

Steamed Ginger Chicken Buns

iﬁﬁ (ii 1 ﬁ ) Seafood Dishes (Choice of 1)

B ER 22 7R i £ BB R

Steamed Abalone Poached Sliced Grouper Fillet
with Gatlic and Glass Vermicelli with Pickled Vegetable in Hot and Sour Soup

Iﬁ ;3 (iﬁ 1 ﬁ ) Meat (Choice of 1)

W25 725 4 3 Y

Steamed Sliced Pork
with Shtimp Paste

ARG (F: )

Poached Farm Chicken (Half)

Shiz=EN+E N
Stir-fried Sliced Beef and
Kale with Belacan

ﬁ% Vegetables

8 e ORI S

Simmered Vegetables in Fish Broth with Crispy Fish Cubes

éfﬁ (iﬁ 1 ﬁ ) Rice / Noodles (Choice of 1)

T H RS 22 U KN IO
Bralsed Vermicelli with Shredded Roasted Goose Signature Fried Rice with Assorted Seafood
and Pickled Vegetable in Casserole

HERAAFS EMEEREER -
This set cannot be enjoyed in conjunction with any other discount promotions.
A% AR I7T22 - FAIEMIEHLURITITE - HMM0%RESE - I TAaWEEs R - FT S8 ENRSEM -

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

Wik /DR

Appetizer

J PPV l\

Steamed Dim Sum

HUAE By A5
Fried and Baked

Dim Sum

WP 7% LR

Steamed Rice

o By i R

Congee, Noodles
and Rice

R3¢ Sl

Dessert

%Jﬁ.%ﬁ"

A La Carte




A ANER] 5988

Set Lunch for 6 Persons

HER H it 5 X This ser is available for dine in only

}ﬁJ[} ( iﬁ 5 ﬁ ) Dim Sum (Choice of 5)

fip S 5T AL

Steamed Bamboo Shoot and
Preserved Mustard Dumplings

fi A 2B

Steamed Vegetarian Shark Fin’s Dumplings
with Shrimp

2 B K f

Deep-fried Glutinous Rice Dumpling
with Pork and Dried Shrimp

PR MUK

Steamed Chicken Feet with Mushroom Sauce

e e
1 5 w1 2s HEE
Steamed Pork Spare Ribs with Garlic -
and Black Bean Sauce

PR IHZ AR IR K i

Steamed Rice Flour Roll with Dried Shrimp
and Spring Onions

P74 Y ER

=

Steamed Minced Beef Balls Hﬁ ﬁ%ﬁ%
with Aged Mandarin Peel Deep-fried Milk Custard
Y Xpe ALY (TR VAP
Steamed BBQ Pork Buns Steamed Rice Flour Roll with Mixed Sauce

i Sk S8 Pk
Baked BBQ Pork Puff
with Pickled Pearl Onion

e 52 a5 B S A

Crispy BBQ Pork Bun with Tangerine Peel

R R AR 22 5¢

Pan-fried Taro Cake with Preserved Meat

Hg 3 SR BE TG

Steamed Rice Flour Roll with Roasted Goose
and Preserved Vegetable

MERAAL Lo 7 BEBR

Crispy “Lychee” Balls with Salted Egg Yolk Cream

LT SEAT

Steamed Ginger Chicken Buns

i‘ﬁﬁ ( %k 1 % ) Seafood Dishes (Choice of 1)

WALz B8 TR I R R it T EEL 57 - i g T S e < Pk
Steamed Giant Grouper Fillet with Curry Boston Lobster served
Sichuan Peppercorn and Wood Ear Mushroom with Deep-fried Bun

Iﬁ 3’@ (iﬁ 1 # ) Meat Dishes (Choice of 1)

Wi iz e EAFIBEE TSR AR LA AL
Roasted Goose) Sweet and Sour Pork with Wok-fried Angus Beef
Italian Balsamic Vinegar Tenderloin Cubes with Leek

ﬁ% ( 1% 2 )J:_k"‘k ) Vegetable Dishes (Choice of 2)

PR R AN MRNIK

Braised Bean Curd
with Mushroom

XO# g R M 1k 1%
Stir-fried Cauliflower
with XO Sauce and Preserved Meat

with Minced Pork and Conch

E]Eﬁ ( ii 1 ﬁ ) Rice / Noodles (Choice of 1)

Simmered Kale in Shark’s Fin Soup

SRABURD | R0 R KAl 071 AR
Fried Rice with Wagyu Beef, Stir -fried Rice Noodles
Black Pepper and Onion with Beef in Supreme Soy Sauce

HERAAS EMEEREER -
This set cannot be enjoyed in conjunction with any other discount promotions.
A% AR I7T22 - FAIEMIEHLURITITE - HMM0%RES - I EARMEEsRE - FT S8 ENRSE -

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

TR A N ¥

Appetizer

J 1] “

Steamed Dim Sum

R XE B 5
Fried and Baked

Dim Sum

PP 7% B

Steamed Rice

9% By Wi YR

Congee, Noodles
and Rice

RS

Dessert

%ﬁ%ﬁ’

A La Carte




Wik/hR

Appetizer

AT 4 e R

BBQ Pork Belly with Honey

FURR ‘B B WP

Marinated Mantis Shrimp with Chili

T T 7 b i f

BBQ Eel with Fermented Bean Curd and Garlic

Marinated Shced Sea Conch with Okra in Spicy Sauce

3t A3 L ] B

Deep-fried Shrimp with Chili and Garlic

R e i

Marinated Jellyfish with Aged Vinegar

PR A W 96 T 5 X
Marinated Shredded Chicken with Jellyfish
and Sakura Shrimp

AR EE R R

Vegetable Bean Curd Sheet Rolls

Bk U £R

Deep-fried Bombay Duck with Chili and Salt

ER7IRVE S

Marinated Pork Knuckle with Chopped Ginger

ik e £ R B

Crispy Bean Curd with Spices

PR i 58 F N 5 it -

Tossed Amber Wood Fungus with Cucumber in Spicy Sauce

e B2 A1 U5z L 45

Crispy Pigeon

"33 288
%% 198
%7198
%% 148
"% 138
%% 138

i 128

i 108
%55 108
" 98
i 68

i 88

"k 118/:

i Each

Uzt SR Jx22 - RAMEHLLRIITHE - FMIN0%RES - XN EMIYVALHRLE - BT ABaB MR EM -

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.

NDODER

Dim Sum Set Menu

Wik ph

Appetizer

J 1) “

Steamed Dim Sum

HUAE By A5
Fried and Baked

Dim Sum

HP 7% B R

Steamed Rice

9% By i YR

Congee, Noodles
and Rice

R 3¢Sl

Dessert

$}§.¥ﬁ'>

A La Carte




s R

ﬁ '5 Dim Sum Set Menu
N JOM)

Steamed Dim Sum

b U 1588 BE

Steamed Mantls Shrimp Dumplings | Appetizer

e B A ) 8 52 L "% 88

Steamed Pork Dumplings with Abalone

B IE B SE ‘ W58 WP

Steamed Pork Dumplings Topped with Pork Liver

i W 2R "% 48

Steamed Vegetarian Shark Fin’s Dumplings with Shrimp

Y 1 S Y FL iz 48 i K By

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

1] 5¢ o B 25 HE S Wi 48

Steamed Pork Spare Ribs with Garlic and Black Bean Sauce

2w e 25 KUK M 48

Steamed Chicken Feet with Mushroom Sauce

L1 77 7 Y R 2% 48

Steamed Minced Beef Balls with Aged Mandarin Peel

A LT EE A4S

Steamed Ginger Chicken Buns EI] % f.ﬁ ﬂi

| % Steamed Rice
Z1T Nk HILAS

Steamed BBQ Pork Buns

i 54 5T B %% 45
Steamed Bamboo Shoot and Preserved Mustard Dumplings s }*5‘ ﬂ} 11T] @i

Congee, Noodles
and Rice

Steamed Dim Sum

Dim Sum

RGO

Dessert

%ﬁ%ﬁ'}

.8 e Sk . : g A La Carte
% SR ]xT22 - FREMERHLLRITITE  HMMmo%EEE - i eyadsi Ry - FTFAEaBHREZEMN -

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.




NODER

Dim Sum Set Menu

Lk

Steamed Rice Flour Rolls

A\ o

Appetizer

WE B2 21 K — ai 1
Steamed Red Rice Flour Rolls
Stuffed with Seafood

and Deep-fried Dough

W T
MOP 72 % Jﬁ

Steamed Dim Sum

M S B0 18 i
Steamed Rice Flour Roll

with Roasted Goose ﬁﬁ ﬂ? % a':_i
Fried and Baked
Dim Sum

and Preserved Vegetable

®% 68

MR A1 % RUAR L i by

Pan-fried Rice Flour Rolls
with Crab Roe and EI] % Jiﬂl:']. ﬁi

Chinese Yellow Chives

Hik 88

Steamed Rice

i - 9% B i AR
{E g Zfﬁ il:j‘[‘ ;ﬁ Congee, Noodles
Steamed Rice Flour Roll and Rice

with Mixed Sauce

"% 42

G
%?1‘&%;% mf\}g]ﬁ) 58 Dessert

Steamed Rice Flour Roll Stuffed with BBQ Pork

P IH 28 16 15 oK i )

Steamed Rice Flour Roll with Dried Shrimp and Spring Onions

iﬁ%ﬁ}

A La Carte

%k - AR )22 - FAEMEHLIRITITE » HM 0% kLS - MNEAEMEESRLE - ET A8 B MRS B -
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.




NODER

Dim Sum Set Menu

TCREE g 18

Fried & Baked Dim Sum
Wik bR

Appetizer

e ALY R A A

Pan-fried Wagyu Beef Buns
with Black Pepper and Leek

"% 68

—BE~

Steamed Dim Sum

Fried and Baked
Dim Sum

W IH = PR B | 22 ik
Deep-fried Turnip Puff
with Yunnan Ham

"% 68

e 52 3 A 52 S e AL

Crispy BBQ Pork Bun
with Tangerine Peel

"% 58

WP 7% i

Steamed Rice

9% By i R

Congee, Noodles
and Rice

1k 3% 45 7 25 H B W% al i

Deep-fried Taro Dumplings
Stuffed with Chives and Scallop

"% 48

iﬁ%ﬁ}

A La Carte

F%k - AR )x22 - FREMEHLIRITITE » HM 0% kRESE - NN ENRYEEHRLE - ET A8 E MRS EM -
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.




NODER

Dim Sum Set Menu

RUKE T X3
Fried & Baked Dim Sum

SRV A N 2 8
W 3 fF G {e i B A e Appetizer

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

4 B K f wix 48

Deep-fried Glutinous Rice Dumplings with Pork and Dried Shrimp

Steamed Dim Sum

JR R A B ARG K Y
Pan-fried Glutinous Rice with
Dried Scallop and Chicken

"% 58

Fried and Baked
Dim Sum

i Sk X )78 Tk
Baked BBQ Pork Puff
with Pickled Pearl Onion

"% 58
WP 7% i

Steamed Rice

T3 B R BB R 3 22 3¢
Pan-fried Taro Cake with
Preserved Meat

" 48

o By i R

Congee, Noodles
and Rice

e
ﬂﬁﬂé%ﬁ ?fb %*ﬁ fjﬁ Dessert

Crispy “Lychee” Balls
with Salted Egg Yolk Cream

"% 45

iﬁ%ﬁ}

A La Carte

%k - AR )x22 - FAEMEHLIRITITE  HMN0%RESE - MNEAEMEESRLE - ET A8 B MRS B -
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
A
2 Kl

Soup

e 3 R N o
Az {%E % LTRYA ﬂ% —-l% il 7 e 29 3 / fi i Regular Appetizer
Boiled Gray Mullet Fish Soup with
Coriander and Bean Curd

% T 5L A T 2 ol e fifd #1155 188 /41 Per person
Double-boiled Abalone Soup with
Chinese Herb

iﬁ%g W%*% ﬁ}\}gg 88/%@.’: Per person

Sweet Corn Soup with Fresh Crab Meat

# 7 6F 21 Py AL ¥ " 78/l Perpenon  RETTTE
Fresh Tomato Soup with Sliced Beef and Egg Drop Fried and Baked

Dim Sum

B
7% K
Steamed Dim Sum

HP 7% HL
Steamed Rice

o 8y i R
Congee, Noodles
and Rice

GBI

Dessert

%ﬁ%ﬁ}

A La Carte

Z%k - |ALE[)x22 - FREMEHLIRITITE » HMN10%kRESE - N EMEYEEHRLE - ET A8 E MRS EM -
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.




NDOER

Dim Sum Set Menu

WP 7% B TR

Steamed Rice

4 K& b R
ﬁlﬁ '%L) X um’fﬁ ﬁll;}lgg 6 8 / # i Per bowl Appetizer

Steamed Rice with Pork Spare Ribs and

Chicken Feet
/H‘ %E%"fk'ﬁf( | mggg 68/’7‘-5 Per bowl
Steamed Rice with Preserved Meat and £~
. 45 I
Chinese Sausage Steamed Dim Sum

W LE B 58

Fried and Baked
S Dim Sum
F6hF R IR
Steamed Rice with Pork Patty
and Dried Squid

@Qg‘lﬁ) 68/@% Per bowl

WP 7% R

Steamed Rice

Ji¥s F AL 3 P S R

Steamed Rice with Chicken,
Chinese Sausage and Mushroom ol AT

2 C , Noodl
A% 6815 Per bowd nnges Padils

B %Sl

Dessert

%ﬁ%ﬁ'}

A La Carte

Z%k - |ALE[)x22 - FREMEHLIRITITE » HMN0%kRESE - N EMRYEEHRLE - ET A8 B MRS B -
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.




NDODER

Dim Sum Set Menu

b T TR

Congee, Noodles and Rice

4 LR N
EIK ?%R %@ % g*g mllv—igg 28 8 / f: H Each Appetizer

Local Green Crab Congee

A YA AE I K K ®ix 188

Stir-fried Rice Vermicelli with Fresh Crab Meat

and Scrambled Egg \ 25 '5(
I A ) )

el PeE PR E R D S ®i%E 168
Braised Vermicelli with Shredded Roasted Goose
and Pickled Vegetable

Steamed Dim Sum

HUAE By A
Fried and Baked

Dim Sum

LT 404
Stir-fried Rice Noodles L
with Beef in Supreme Soy Sauce B 7% Hi ﬂi

s Steamed Rice
ik 128

9% By i Y

Congee, Noodles
and Rice

XOE W% Mg
Wok-fried Turnip Cake with XO Sauce
Hics 78

Wi O AiE

Dessert

%.ﬁ%ﬁ}

A La Carte
Z%k - AR )x22 - FREMEHLIRITITE - HMN10%kRESE - NN ENRMEEHRE - ET A8 E MRS EM -
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.



NDODER

Dim Sum Set Menu

b T T

Congee, Noodles and Rice

Wik b/
th 2 % {@ Z';E 'J@' HE Ji K N 228 Appetizer

Fried Rice and Brown Rice with Sea Cucumber

and Pickled Chili

ETaNE %ﬁ W yal 2k | 88/ 2-3{\L persons

Signature Rabbitfish Congee with 35 'Jj‘
Homemade Meat Ball ey T

Steamed Dim Sum

PEAEE R H R w188
Fried Rice with Egg White, Crab Meat
and Dried Scallop

» e = ﬁﬁ ﬁ Jﬁ J’ﬁi
i 8 TN R ) (R | ®iz 168 Fiied and Babed
Braised E-fu Noodles with Crab Meat Dim Sum
and Vegetables

A Kb Mg 158

Signature Fried Rice with Assorted Seafood

5 iH1 5L DY 22 10 1h Mgk 138

Stir-fried Noodles with Pork in Soy Sauce

WP 7% R

Steamed Rice

9 8y i R
Congee, Noodles
and Rice

BN

Dessert

%ﬁ%ﬁ'}

A La Carte

Zfi%k  |ALE[ )22 - FREMEHLIRITITE » HM10%kRESE - N EMEMEEHRE - ET A8 B MRS EM -
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.




NDODER

Dim Sum Set Menu

R Sl

Dessert

Wik ph g

Appetizer

e 52 H B S

Pan-fried Sweetened Rice Cake

"% 58

B~
7% 5
Steamed Dim Sum

N EANTRY

Traditional Red Bean Sweet Soup ﬁﬁ 'ME ﬁ ,'ﬁ!:
S et Fried and Baked
ml'\;‘g% 5 8 / {5, Per person Di:; Qirare :

AT

Sweetened Almond Cream with Egg W

15 5 8/ AL Per person

WP 7% R

Steamed Rice

Pk H %

Chilled Mango Cream with Sago and Pomelo [ *ﬁ Il ﬂi
. ‘ C , Noodl
D 8/ BA0L Per person ar?(;l %:iie i

w B % At 8

Dessert

B AR HE Ly A3 T

Chinese Yam Pudding with Fairy Fern

vor 42

v
z o= B . : ot A La Carte
F%k : |ALE[)x22 - FREMEHLIRITITE  HM 0% kLS - N EARYEEHRLE - ET A8 E MRS B -
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.




NDODER

Dim Sum Set Menu

R Sl

Dessert

3 % /)
1B SR P Cwgps5s [

Glutinous Rice Balls with Peanut and Coconut Flakes

PR IHBE VD & M 42

Deep-fried Sugar Egg Puffs

E
71133 J'f_i

Hﬁ/‘iﬂz@ém m}x}(ﬁ 3 8 Steamed Dim Sum

Deep-fried Milk Custard

HUAE By A
Fried and Baked

Dim Sum

— O Z %k

Mini Cheese Custard Pudding

"5 52 n
B 7% i

Steamed Rice

9% By i YR

Congee, Noodles
and Rice

HEL 4T G Kk
Red Bean Pudding with Red Dates
S

ﬁggg 38 Dessert

%ﬁ%ﬁ"

A La Carte

Z%k  |ALE[)x22 - FREMEHLLRITITE - HMN0%kRE%E - N EMRYEEHRLE - ET A8 E MRS EM -
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.




