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GALAXY MACAU TAM CHAI YU CHUN

R TH K 30482 7 5 RS UK 3 7
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First-in-Macau 30-year
Fisherman Style Seatood 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.
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GALAXY MACAU TAM CHAI YU CHUN

Member Exclusive Set Menu

BREER

Tam Chai Yu Chun Special Set

RRERTASZ YR A

Marinated Sliced Sea Conch
with Okra in Spicy Sauce

TRZFEmmEZ AR (i)

Signature Turtle Soup with
Chinese Herbs (per person)

EFHBRETS (1)

Poached Farm Chicken (Half)

BRI TR
Signature Fried Rice
with Assorted Seafood

W15 588 /21
MOP588 /2 person

FrE MM LUR T EHEINUW0%ARSS 2. Sk R4S A .

All prices are in MOP and subject to a 10% service charge. Terms and conditions apply.
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Members earn up to 5% in Resort Points
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" " re Y—g —=
Seafoo d Set (P9 HLH for 4 persons)
I EE 48 H BE 5L B This set is available for dine in only

fj\ﬁ ( iﬁ 2 ﬂ ) Appetizers (Choice of 2)

WA = 1 N H HR SUE
Tossed Amber Wood Fungus Deep-fried Bombay Duck
with Cucumber in Spicy Sauce with Chili and Salt
IR 5768 PR 8L 40 3
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 A M GR AR Fn e NS e i

Signature Turtle Soup with Chinese Herbs

ékiﬁiﬁﬁ ( ﬁ 2 ﬁ' ) Fresh Seafood Dishes (Choice of 2)

Fresh Tomato Soup with Sliced Beef and Egg Drop

{5 7545 T Al BRI FIFDE Ay

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

S A H T R B2 T i

Wok-fried Large Clams Pan-Seared Fresh Abalone
with Black Bean Clull Sauce with Tangerine Peel and Black Pepper

B iR 2275 T JEUb LRI K NE

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

BRI 2 AL SPOE-%iEED

Simmered Sea Snail with Rice Wine and Chili Poached Shrimp

';g ;é (k1 ?j‘;k ) Meat Dishes (Choice of 1)

B LA 2 A AT Y CER)
Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
BT P TAMEC 2 THAS H)
Steamed Pork Patty with Dried Squid Signature Braised Pigeon

with Premium Soy Sauce (2)

D 3 s .
DI 2t i A A %
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

P 3 A 5 5

Steamed Pork Cheek with Shrimp Paste

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

WRNIK

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

MR77E 2 A%

Superior Stock with Choi Sum Fried Eggplant with Salted Fish
in Casserole

jﬁﬁ’ (ﬂ 1% ) Rice / Noodles (Choice of 1)

WIS REIOR UM R 2T R RO KA
Fried Rice and Brown Rice Stir-fried Noodles Stir-fried Rice Vermicelli
with Sea Cucumber and Pickled Chili with Pork in Soy Sauce with Fresh Crab Meat and Scrambled Fgg

:I’I:H IZ'I?II Dessert

S ANSRY i RS

Sweet Red Bean Soup Pan-fried Sweetened Rice Cake

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

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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.

N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

Appetizer

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

ﬁﬁ&l“\ﬁlj\%

Seafood & Spicy

TR TA R
%
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

F ol A O >

Lunch Dim Sum




I 2 HE 9

Seasonal
Recommendations

1 R

Signature Dishes

Hij K

Appetizer

The Golden
Season of Crab

4 Ly

. | Sashimi
Rl A6 i B A B 28 2146 i
Steamed Flower Crab with
Chicken Fat and Chencun Rice Noodles a2 sps I
Uit 7K it S
B it Market Price Fresh Seafood

Shark’s Fin &

Premium Seafood

hERF e TP/ R

Seafood & Spicy

AR ZE
X

Beef, Pork & Poultry

055 Be i K
Bean Curd
& Vegetables

W B i YR

Congee, Noodles
& Rice

Jl R A 1A AR 22 K T 698
Braised Mud Crab with Arrowroot,
Minced Pork and Salted Lemon

A HR A "z408 BE
Braised Shark’s Fin with Hairy Crab Meat and Roe

s AT 28R 698
Steamed Rice with Mud Crab and Garlic

all
i 75K ] 4 (E: 4.5@) / (ﬂ" G.SWj) 5} it Market Price Dessert
Steamed Hairy Crab

W 7K B OX F

Alcohol & Drinks

S 2 spcy FA® - BER522 « HAGHSLROTIN - FERMO%RMER - el D
@ 2% Vogetarian BARESE - ANEAADE TR - & AR 00 S EH - ] LS S
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

' 5 fr Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Ll.ll'llfh Di m Sl]l'll




N 4 HE 9

Seasonal

jE 3& H:lﬁk [* jﬁ ﬁ Recommendations

Longtin Preserved Meat B i 3%

Signature Dishes

CEALE Vg BN S
Preserved Meat and Fresh Lily Bulbs
with Lotus Root and Gingko

i >R

Appetizer

105 168

i K g

XO B 7700 K0 T T XY A Fresh Seafood
Preserved Duck Intestine and Duck Leg

with Garlic Stem and Xo Sauce

R 14 38 Fe ¥ e i WK
vor 188 Shark’s Fin &
Premium Seafood

Byt we b T i A A2 WK IR 9 3%

Mustard with Dried Prawns,
Preserved Meat and Dry Shrimp Chili Paste

vor 188

T 6 Ky F P S

Seafood & Spicy

TR TA R
K

Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

e K e WK 2 A 1R

Steamed Preserved Meat Rice
in Casserole

2 438

P R R e 5 188 o
Fried Glutinous Rice with Sakura Shrimps
and Preserved Meat

Dessert

WK B KR

Alcohol & Drinks

S TR spicy 02 - BAIRIT1IE22 - FAMMEHEURITT S  JEH M10% MR E 2 - tF ﬂf N
@ 3% Vegetarian A RS « MTHEFA WA SR » i T 55 505 5 F - ) S I

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

? [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. L“‘HCh Dlﬂl Sum




I 4 #E 5

Seasonal
Recommendations

# K

Signature Dishes

Signature |
Dishes . o

Appetizer

K0 5E il Hp

Poached Shrimp
I5f i Market Price

it 7K i

Fresh Seafood

il D18 38 R T R

with Chili and Salt Shark’s Fin &
Premium Seafood
B fir Market Price

7 KB

Steamed Macau Sole

Bfr Market Price

T B B BT 3

Seafood & Spicy

A HEH K
K
Beef, Pork & Poultry

Hhh 7 7
Baked Crab with Salt _—E: Jﬁ R ﬁ ﬁé

Bean Curd
» A i
B} Market Price & Vegetables

W B i 1

Congee, Noodles
& Rice

FRIMLHE XS V7 G b (375 52) W R Al i
Braised Shark’s Fin Y e " Dessert
in Chicken Soup (375g) | N %

i ILEEhaN

152,388 [0 B - g 5 K K 1 R}

Alcohol & Drinks

A E e A8 SER1522 - FIAMAEILURIE I - FERMI0% M %% - ol =
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

" EW#S+ Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



e Bz A1 g LA

Crispy Pigeon

gl |
) G ) e

By i .75 - R A B

Steamed Pork Patty with Salted Fish

7is
Small

W J7T
MOPr

98

i
Regular

vor 158

{8 B 173 Al

Baked Squid with Soy Sauce

e
MOP

_F EF# spicy
‘ % ¥ Vegetarian

168

(532
Each

! FEf# 4 Chef's Recommendation

Signature
Dishes

/b 5

Stir-fried Dried Shrimp and
Anchovies with Chinese Chives

7]

fol e

Small Regular

vor 98  nor 158

U 28 3 R

Steamed Sliced Pork
with Shrimp Paste

7 ] it
Small Regular

vor 838  Mor 118

Z0rgs - BALR22 - FIAMAESLUR I E - FMMm10%RS % -

BRRAMSHE - NXEREMEEERE BT ARaIBHESHR -

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 5

Seasonal
Recommendations

# K

Signature Dishes

i >R

Appetizer

it 7K i

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

A HEH K
K
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

fFﬁE%b';

Lunch Dim Sum




I 4 #E 5

Seasonal
Recommendations

Appetizer
PP B¢

Signature Dishes

i >R

Appetizer

FEARTIFER )il

Chilled Foie Gras
in Red Wine Sauce N /|
vor 398 . | | it K i B

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

B BURK 8 Bt up

Marinated Mantis Prawn
with Chili

vor 198
T B B BT 3

Seafood & Spicy

A HEH K
K
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

Jok PR K 2510 08 R
Marinated Sliced Sea Conch
with Okra in Spicy Sauce

vor 148

W B i 1

Congee, Noodles
& Rice

G W 0 T S at
Marinated Shredded Chicken
with Jellyfish and Sakura Shrimp

vor 128

Dessert

WK B KR

Alcohol & Drinks

A E e A8 SER1522 - FIAMAEILURIE I - FERMI0% M %% - ol =
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

" EW#S+ Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

B2 i S

BBQ Pork Belly with Honey

nz 288 LB

Appetizer

— BN 11
Roasted Crispy Pork Belly % Zk %“ﬁ ﬁ

Lo | 98 Fresh Seafood

14 38 e 35V WK
Shark’s Fin &
Premium Seafood

7 7L A ok Mg %

BBQ Eel with Fermented s ' -':1'. : { o o Sk

Bean Curd and Garlic R ﬁﬁ&mﬁd‘%
aF : = Seafood & Spicy
5 198

TR TA R
K
Beef, Pork & Poultry

9 PINBBEER GNP € %3

Vegetable Bean Curd Sheet Rolls Bean Curd
#1008 & Vegetables

W B i 1

Congee, Noodles
& Rice

S
Dessert

9 BRI Lk S

Crispy Bean Curd with Spices

vor 08

WK B KR

Alcohol & Drinks

A E e A8 SER1522 - FIAMAEILURIE I - FERMI0% M %% - ol =
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! R fi# 7 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. L“IICh Dim Sl.lm



I 4 #E 5

Seasonal

Recommendations

B 8 XU R Rl A | VAT R 3R
Deep-fried Shrimp v ; e oy % | Signature Dishes
with Garlic, Chili and Salt s PR i & AT
A | 38
MOPDP

i 3

Appetizer

T2 A i B

Marinated Jellyfish with

) Aged Vinegar . .
.- w138 % Zk ‘{ﬁ ﬁ
o Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

O MR UL
Deep-fried Bombay Duck
with Chili and Salt

%% 108
T S K Bl 3%

Seafood & Spicy

TR TA R

xE
) El ﬂ”ﬂ’ %ﬁ %:* Beef, Pork & Poultry
Marinated Pork Knuckle
with Chopped Ginger o
i GN W& %3
vor 98 Bean Curd

& Vegetables

W B i 1

Congee, Noodles
& Rice

D IBRHIR S R R
Tossed Amber Wood Fungus
with Cucumber in Spicy Sauce

Mor 88

B

Dessert

WK B KR

Alcohol & Drinks

A E e A8 SER1522 - FIAMAEILURIE I - FERMI0% M %% - ol =
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

" FVH#4r Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



 JeiEEM (2505)

Hokkaido Sea Urchin (250g)
14 1,680

LR

I E KR
Canadian Geoduck Clam

I O Market Price

2 00 L 9 &

—Z Supreme Assorted Sashimi Platter

' = T o
o - MOP 680 o i
F_-.:;_" j e - ‘_' v ..

v wm oodlg Sefith : BIUEITTE22 » FAMIEILURI TS FEIN10% B 5 % -
*ijﬁﬁ“ﬁgatéﬂan ':5.-' i H- { ;ﬁ;% MﬂE{TﬁWELﬁiﬁr h?ﬁﬁﬁ']ﬁiuﬂﬁ'%mﬁk o

N e N T e PRI *':-T‘ea charge MOPEEA’per&nn All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Fiks ! Eiﬂi?ﬁﬁ.-Cl_"l‘%{f}s__'Hécﬁmmﬁnﬁgtiqh~;f§fl';;;_ F A O SRR N F'Jease inform the service team of any food allergy or dietary requirements prior to ordering.




N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

OKBELK % i)

Marinated Chilled Dalian Abalone

$ Sl 732 337
Iﬁlgﬁ: 88 g{:h‘ _ﬂ‘ﬁ i
Appetizer

_ Fresh Seafood
Gk PHUR g B (25 8)

Botan Prawn Sashimi
(Minimum 2 Pieces)

S i1
"0t 78 pah

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

L ¥ ”\ |
SRR 1A

iy S5 e R/
Ab#iE o g (22 &) seﬁod & Spicy s
Hokkaido Scallop Sashimi

(Minimum 2 Pieces)

i 7 Q A 41ﬁ‘ﬁﬁ&

R Each %5{ ﬁ
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

Congee, Noodles
& Rice

= R ALK ) £

Canadian Surf Clam Sashimi
i 15 %)
w168 Al i

Dessert

WK B KR

Alcohol & Drinks

@ %3 Vegetarian A RESHE « HEMAYMAESRE - 15T S RE0B RS -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
g [HfH# 7 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

& B Spicy Zfigh . BAUR17T22 - FIEMHEHLURTTITE - M M10%ES% - l‘F ﬂf = JI} ’
JNY

Lunch Dim Sum




Fresh
Seafood

IS ) |

Australian Lobster

i ff Market Price -

"

—

| o o '* "
;-’« E;ﬁ Spicy I . ?: * i ':‘: gl : ;:": als Pk k. \I.-‘ . 2, ] - e
o zw: soEw0 A ERLUEIIR I SR I0% RS % -

METERE - BT EmATB RS HBL -

a1 0% service charge. Photos for reference only.

allergy or dietary requirements prior to ordering.
(R '

' ™

@ % ¥ Vegetarian

! i34 Chef’s Recommendation®

i

, Yt FKRESE - I7tE
Tea charge: M@%mn. All prices are in MOP and subject t
. ,:,'.ny;’FIEaseiﬂfDrm the service !fam of any fi

1% ":{.‘ I ‘

(]

i

F i ]



N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

e &) Appetizer

Canadian Geoduck Clam
B f Market Price

e 5] 6 bR Mh 7 AE 7T WP

Thai Mantis Prawn / Kuruma Prawn

b} i Market Price o b
it K i

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

RN i 11 /K% fifd £
Australian Abalone / Dalian Abalone

b i Market Price

P hi g iR 2R BE
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

B Market Price

T 6 Ky F P S

Seafood & Spicy

TR TA R
K

Beef, Pork & Poultry

_ Bean Curd
Razor Clam / Sea Snail _ \
N\ N o y & Vegetables
: . WS W
I} i Market Price . X L Ny
Flower Crab Congee, Noodles
& Rice
I5f i Market Price
8 WR7S
Cooking Method
o
XOFH Stir-fried with XO Sauce A Stir-fried with Chili Sauce
Dessert
PR Deep-fried with Salt and Pepper R 7% Steamed with Shredded Dried Tangerine Peel
T X Fried with Crispy Garlic and Chili #3222 7% Steamed with Garlic and Glass Vermicelli
RSt/ Braised with Superior Broth LA Wok-fried with Ginger and Spring Onion iﬁ d( & i”X *}I‘
2146 Baked with Cheese Xy A6 I 2% Steamed with Aged Shaoxing Wine Alcohol & Drinks

and Fragrant Chicken Oil

@ %3 Vegetarian A RESHE « HEMAYMAESRE - 15T S RE0B RS -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
? [HfH# 7 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

W T Spicy s BOLE1x22 - FFIAMEHALIRITITE » FMmo%kEEE - tl'_i ﬂ‘f ljj JE\ ’
PR}

Lunch Dim Sum




Z Wt

Humpback Grouper
5} i Market Price

W BRI/ R R

Brown Marbled Grouper /
Giant Grouper

5 Market Price

R 1 A5

Macau Sole / Gray Mullet
I} i Market Price

5 BE / AEDEBE / BRI
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

B fir Market Price

REBE 1 ABh
Spotted Grouper / Spotted Scat

If i Market Price

ZLN-BE 1 A
Red Speckled Grouper / Blackspot Tuskfish

LAETNTS B} i Market Price

-8 RS 0

Cooking Method

6 7% Steamed with Soy Sauce YT 2% Steamed with Black Bean Sauce

AEMEER H 78 Steamed with “Hua Diao” Wine O K ST A Braised with Bitter Melon

and Egg White and Roasted Pork
hkiz Podehedin Salted \Water JFAEBADF 2% Steamed with Shunde Chili
and Black Bean Cake

A6 L Poached with Sichuan Pepper

S ik Spioy itk BEOAME22  FIA AR - S AN10% R 2 -

@ %% Vegetarian A RES# - i EAAME LSRN - 5T A RBNESE -

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

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

I 4 HE 5t

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

Appetizer

i K g

Fresh Seafood

14 3 B 5 i Wk
Shark’s Fin &
Premium Seafood

T 6 B TP S

Seafood & Spicy

TR TA R
K

Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

fFﬁEb&'p

Lunch Dim Sum




¥R Spicy
% 7 Vegetarian

! [ 4- Chef's Recommendation

& 1 UG

Simmered Shark’s Fin with Chicken SOUPET Slay ot

i E={y 5
€I person 2-3 persons WA SOTTS

vor 458  Nor 1,388 triASBH

(75%g) (225%g) \ 35 J...,)

R N T 55 2 3 (857%)

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

i':lllfijﬁ ]. 488 Egiersﬂn

L ‘._

L Tt S - M IM10%BES -
R T AEEE RS A -
ice charge. Photos for reference only.

\Please inform the service team of any. 3 ror dietary requirements prior to ordering.
‘ ey

1‘|



2L Rl 238 (7558)

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

NGF 938 bl person

ZLe Kl (755¢)

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

ot BT
M DII% 458 Per person

AEQE

Per person

e L 5 P (8552 a5 1,488
Braised Tiger Shark’s Fin Soup with Sea Whelk (85g)

ARy ae 300

. . . v MOP
Braised Shark’s Fin Soup with Fish Maw
S T spioy S0ig - BARIT722 - FIAMMEHLURITT I  JEH M10%8R &% -
@ %3t Vegetarian AARESE - MAHERAYASSRE - 15T 5 RETE MRS AN -

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

I 4 #E 5

Seasonal
Recommendations

# K

Signature Dishes

i >R

Appetizer

it 7K i

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

SRZRE A2 D
X
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

Pl KD [

Lunch Dim Sum



Wi

' &R Spicy

Zfuzs @ |AE|122 - FIANEHLURIIT T E - FHM10%RS 2% -
| FE I Vegetarian ' AR BRESE - TR EMEHERN - ETFSFa B REEM -

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

' [Ff# 41 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 #E 5

Seasonal
Recommendations

#1 X

Signature Dishes

e 52 113K p i i
Braised 3-Head South African Abalone ﬁ-ﬁ %

with Supreme Oyster Sauce

ot Appetizer
L BT J: 1
M DJIL; 498 Per person

it 7K i

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

B RIRIL S

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

;ﬁlgjfl; 3 8 8 EI%EI’SD“

TR TA R
%
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

A E e A8 SER1522 - FIAMAEILURIE I - FERMI0% M %% - ol =
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

" FVH#4r Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum




4

T R IRE A b G iR

Signature Turtle Soup

with Chinese Herbs
B ol it
Per person Regular

wor 88  Mor 320

Chicken Soup with Fish Maw
and Conch

1338

j & #R Spicy
‘ # ¥ Vegetarian

? R Chef's Recommendation

Soup

Fa F Rl IL 2
Double-boiled Japanese Sea
Cucumber Soup with Matsutake

ﬁg}jﬁ 3 ]. 8 Per‘persnn

R or

Per person

Z0rgs - BALR22 - FIAMAESLUR I E - FMMm10%RS % -

BRRAMSHE - NXEREMEEERE BT ARaIBHESHR -

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.

N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

Appetizer

i K g

Fresh Seafood

14 38 e 35V WK
Shark’s Fin &
Premium Seafood

T 6 Ky F P S

Seafood & Spicy

TR TA R
K

Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

F ol A O [

Lunch Dim Sum



I 4 #E 5

Seasonal

Recommendations

By P #1 K
Kol ez Pr 75 52 | ~ . BN Signature Dishes

Shredded Grouper and
Fish Maw Sc}up { . L A A
EEEJIE 288 Per petrson Ilhk'”_‘* —5i o/ ! ﬁﬁ %

Appetizer

I I LA 2 i
Double-boiled Abalone Soup % 7]( ?ﬁ ﬁ

with Chinese Herb Fresh Seafood

ﬁlémp 1 88 Per person
10 58 Je 35 i 165 VR

Shark’s Fin &
Premium Seafood

PR K A J2 ¥ 5 52

Hot and Sour Soup with Fish Maw
and Assorted Seafood

T B B BT 3

Seafood & Spicy

;ﬁg‘); ]- 68 Per person

TR TA R
%
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

5 T B2 P A 1)

Fresh Tomato Soup with Sliced Beef
and Egg Drop

e
MOP 78 Per petson

Congee, Noodles
& Rice

VRIS B B 12298 %

Boiled Gray Mullet Fish Soup with Coriander T
and Bean Curd Dessert
]
Hﬁﬁﬁ Iﬂ %ﬂég M 0?’4 88 PE!' pEI‘SGIl - b
Sweet Corn Soup with Fresh Crab Meat WK B ik k
Alcohol & Drinks
S Ek Spicy Slo# BRI 5 9 -
S BAIEITT22 - FRAMEELE TS » M M0%REE - LLF fh L J\\
@ %% Vogetarian mE RESE « MAHEARADALSRR i F SRR S EN - U ’
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

" FVH#4r Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



/

*@ﬁﬁﬁm$fﬁﬁ
/ Steamed Pork Patty

with Local Green Crab

208
P AR IR =
Slmmered Sea Sﬁ'u( (TN h&m '.

with Rice Wine and Chili
L] —

= .
Regular

1198 1308

%WWﬁmﬁkLﬁm

Pan—seared Fresh Abalon: w1th 1

A Sfidh | BIEIITE22 - FIAMMEHEUE I E o SEMAN10% 0 £ % -
W) R Boeraran EARESE - MAETANELIHEN b FARBMRSEAMN -

' 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.

!. [F 3T Chef's Recommendation




I 4 HE 5t

Seasonal
Recommendations

RGAE A TR A 1

Braised Fish Maw with Dried Scallop
and Minced Pork *H Hﬂ‘ %
: Signature Dishes
7 5l 1t
Small Regular

X298 U438

i >R

Appetizer

SRR P O RD K T B fnfy |
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

7 {ol je

Small Regular [ S ’ y % * ;ﬁ ﬁ

o | Fresh Seafood
vor 198 Mor 318 S

111 3} 5% 3505 1 Wk

Shark’s Fin &

Premium Seafood
BN =%
Steamed Local Dried
Seaftood Trio

h il
Small Regular

== 11K 35188

T 6 B TP S

Seafood & Spicy

TR TA R
K

Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

Z B 1 #5 %

Braised Sea Cucumber and
Eggplant with Sambal

vor 218

9 B i 1

Congee, Noodles
& Rice

1R A I RE A
(B ) ) Y

Dried Salted Fish Dessert
(Pan-fried / Steamed)

vor 148 -
K B OFE

Alcohol & Drinks

S TR spicy Sl BEORITE22 - B A HLUR e S - SERN10% RS 2% - tF ﬂi- N
@ 3% Vegetarian A RS « MTHEFA WA SR » i T 55 505 5 F - ) S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LHHCh D mn Sum



I 4 HE 5

Seasonal
Recommendations

iy 3K
iﬁﬂﬁﬂﬂﬂﬁjﬁ Iﬁlﬁﬁi%%ﬁﬁ%k Signature Dishes

Macau Green Crab Curry
with Steamed Bun

MT698 Wi >k

Appetizer

Fresh Seafood
XO ¥ & bt UM g 5 o by G2

Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

13 468

14 3 B 5 i Wk
Shark’s Fin &
Premium Seafood

h 55 e R 3R

Seafood & Spicy

PSR
g v 3 R wi b K K

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

Black Truffle Sauce o ﬁ K ﬁ %

vor 308 Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

AL I NG OK P 2R

Sweet and Sour Prawn
with Strawberries

vor 208

i

Dessert

WK B KR

Alcohol & Drinks

S Tk spicy Sl BEORITE22 - B A HLUR e S - SERN10% RS 2% - LLF ﬂf N
@ 3% Vegetarian A RS « MTHEFA WA SR » i T 55 505 5 F - ) S I

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

Q’ 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. LHHCh D mn S“m




N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

Appetizer

VNS Ak

Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

vor 438

i K g

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
/ Premium Seafood

J BEKBEB

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

vor 438

T e K Bl 3¢

Seafood & Spicy

_-*j Poached Sliced Beef 5’(%
in Sichuan Spicy Soup Beef, Pork & Poultry

N5 438 L
L7
Bean Curd
& Vegetables

Congee, Noodles
A & Rice
5o BHERELT 22
Stir-fried Shredded Potato % NN e
ith S d Spicy S Y- E& |
i o iy S ws EI
"or 108 BN 2 \v= Dieeet

WK B KR

Alcohol & Drinks

A E e A8 SER1522 - FIAMAEILURIE I - FERMI0% M %% - Lo T
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

Q 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. L“IICh D mn Sl.lm



VOIS LA W o %
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

7h ol i
Small Regular

vor 118 Nor 198

) BB A
Wok-fried Sliced Beef
with Preserved Wild Pepper

D R
Small Regular

1598 505158

O R R I E R

Wok-fried Angus Beef Tenderloin

Cubes with Leek
/N fo) i
Small Regulat

vor 148 VoF 238

j & #R Spicy

Fudk . SAEx22 - FIANMEAE TS - FMM0%EE%E -
@ 3% Vegetarian BRARESE - xEARMELERE - s TR RwpBHRSHN -

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

N 4 HE 9

Seasonal
Recommendations

#1 K

Signature Dishes

i >R

Appetizer

i K g

Fresh Seafood

14 38 e 35V WK
Shark’s Fin &
Premium Seafood

T 6 Ky F P S

Seafood & Spicy

TR TA R
K

Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

fFﬁE%&'p

Lunch Dim Sum




I 4 #E 5

Seasonal
Recommendations

e )L S A Fn 2k (2003%) * # % x h
Wok-fried Kagoshima A5 Wagyu Beef Signature Dishes
with Sliced Garlic (200g) e TR

miE QQ() SRR 3.,
LE 1.._ : e | - | | e T
:, . : A 3 _ :'!_"‘7' .':-'1'_?,‘& 4 .‘f | .. i ﬁﬁ %

Appetizer

it 7K i

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

HHER I EREILS
A5k

Poached A5 Wagyu Beef
with Cucumber in Hot

and Sour Soup

vor 380 i 06 B TR/ R

Seafood & Spicy

TR TA R
%8
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

OhimZERER
Stir-fried Sliced Beef

and Kale with Belacan . i g*g H} ﬁi fﬁ
7 il i iﬂ " s 2 4 Congee, Noodles
Small Regular T . g s & Rice
mor 98  Mor 158 "
= |
HlF

Dessert

WK B KR

Alcohol & Drinks

A E e A8 SER1522 - FIAMAEILURIE I - FERMI0% M %% - ol =
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

" FVH#4r Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



Pork

W0 EE 5 7 A A e 4%

Curry Pork Belly and
Tendon in Clay Pot

vor 238

RO R s g

Sweet and Sour Pork with Italian

Balsamic Vinegar

10
MOP

®

j & #R Spicy
‘ # ¥ Vegetarian

188

R K Az T AL N
Steamed Pork Belly
with Local Salted Fish

71N 5] h
Small Regular

0 88 148

A 1E
MOP

il Y 46 I K03 T
Stewed Pork Knuckle and
Fish Maw in Abalone Sauce

vior 428

+ 8 2% F 8 A OF

Steamed Pork Patty with Dried Squid

7 o it
Small Regular

ﬁfﬂl?ﬁ 98 M b 138

MOP

Z{#s . |AIA22 - FIANMAEEUEITHE - FHIM0%REE -
BRRAKRSF - MERRKIMALHERLEY - 5T K@ a8 X SEN -

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

? R Chef's Recommendation

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

N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

Appetizer

i K g

Fresh Seafood

14 38 e 35V WK
Shark’s Fin &
Premium Seafood

T 6 Ky F P S

Seafood & Spicy

TR TA R
K

Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

>

Pl A D

Lunch Dim Sum



N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

ff 5z 958 68 5L

Roasted Goose

[ R ;2

Upper Quarter Lower Quarter
Wi T T

vor 228  Nor 248
5L R

Half Whole

N 438 10 868

i >R

Appetizer

Fresh Seafood

RTINS RIREGEHYS SS9 ay 5 =Y A\ Shark’s Fin &
Stewed Chicken and Fish Maw B varate 1 ae™ Al Premium Seafood
in Shrimp Paste \ P~V d & < //

15 438

Hg B e R/
Seafood & Spicy

<8 R 2 4

Baked Chicken with Salt

e TH-H R
s e ) S

Wit )@ Mt 4@ Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

i

Dessert

0208 L B A R 10

Pan seared Free range Chicken
with Pork Tripe and Sand Ginger

vor 228

WK B KR

Alcohol & Drinks

A E e SEh0d . SERM5E22 « FAMIILURNT IS - FERMI0%ME L - o T~
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. L“IICh D mn Sum



EEARGEDL
Deep-fried Crispy Chicken

kH +H
Half Whole

2908 8438

T Rk BT RY
(T mF 29304 B)

Signature Braised Pigeon
with Premium Soy Sauce

(30 minutes to prepare)

A L 1
2 11854

& F5 spicy
‘ % ¥ Vegetarian

Y] 48 R

Poached Farm Chicken
A H £ H
Half Whole

\ M5 208 20398

Z{#s . |AIA22 - FIANMAEEUEITHE - FHIM0%REE -
BRRAKRSF - MERRKIMALHERLEY - 5T K@ a8 X SEN -

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

! [Hf# f+ Chef's Recommendation

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

N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

Appetizer

it 7K i

Fresh Seafood

14 38 e 35V WK
Shark’s Fin &
Premium Seafood

T e K Bl 3¢

Seafood & Spicy

TR TA R
K
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

fFﬁE%b';

Lunch Dim Sum




@ Bean Curd &
Vegetables

&ﬁi

PEAEP\RH
Braised Cabbage
with Dried Scallop

71 5] i

Small Regular

wor 108  Not 158

9 RHAREEH A

Stir-fried Fresh Lily Bulbs,

Asparagus and Walnut
7 Pl it
Small Regular

vor 98 vor 148

T HENAK
Simmered Kale in Shark’s Fin Soup
with Minced Pork and Conch

7 5
Small Regular

Y288 A%138

& i spicy F{igh : BAURIT22 - FANEHLLITIHE - FMM10%EE% -
@ %3t Vegetarian BRAESE - MxERARMAEERE @ 5T REarB RS EN -

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

I 4 #E 5

Seasonal
Recommendations

# K

Signature Dishes

i >R

Appetizer

it 7K i

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

A HEH K
K
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

fFﬁE%b';

Lunch Dim Sum




I 4 $E 5i

Seasonal
Recommendations

#1 X

Signature Dishes

mpREReRLG 0 radae B i
Braised Fish Maw with £4 ppetizer
Yam and Fungus N K

vor 188

i K g

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

DERAIRGNE
Braised Bean Curd
with Mushrooms

2% 138

T 6 Ky F P S

Seafood & Spicy

TR TA R
K

Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

VR VA2
Stir-fried Chili with <
Fermented Black Beans and Vinegar ﬁﬂ HH

Vit Dessert
vor 108

WK B KR

Alcohol & Drinks

A E e SEh0d . SERM5E22 « FAMIILURNT IS - FERMI0%ME L - o T~
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. L“IICh D mn Sum



Byl we ih T R WIS L B

Stir-fried French Beans with
Dried Shrimp and Belacan

wor 198

WXL/ Ir= FHEX 2R
(ERY 1 wry 1 B 1 B8 1 WhdhoK)
Choi Sum / Kale / Chinese Lettuce / Broccoli
(Stir-fried / Stir-fried with Garlic / Superior Stock / Poached / Poached with Salt and Oil)

!] »

Small

1 68

ol i

Regular

LNy
MOP

108

WV B AR R I 2 vor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

j & #R Spicy
‘ # ¥ Vegetarian

ﬂ' R Chef's Recommendation

Z0rgs - BALR22 - FIAMAESLUR I E - FMMm10%RS % -

BRRAMSFE - MEREMEEERE 5T AEaBHRSHR -
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 v

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

Appetizer

it K i g

Fresh Seafood

14 3 B 5 i Wk
Shark’s Fin &
Premium Seafood

h 55 e R 3R

Seafood & Spicy

SRR LD
K

Beef, Pork & Poultry

CN YT %3
Bean Curd
& Vegetables

o B i AR

Congee, Noodles
& Rice

i

Dessert

K B R

Alcohol & Drinks

F ol A O [

Lunch Dim Sum




I 4 #E 5

Seasonal
Recommendations

Congee, | e
NOOd_leS & Signature Dishes

i >R

Appetizer

B i 5L A 22 I T i K i G
Stir-fried Noodles with Pork Fresh Seafood
in Soy Sauce

23138 (0 14 R

Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

AR T

Signature Fried Rice
with Assorted Seafood

M5158

TR TA R
K
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

o B i 1
O B ERR LA Congee, Noodles

& Rice
Signature Rabbitfish Congee
with Homemade Meat Ball
0 1ot == ﬁH K1
MOP ]- 8 8 2-3 persons HH
Dessert
W K B KR
Alcohol & Drinks
A E e A8 SER1522 - FIAMAEILURIE I - FERMI0% M %% - ol =
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

" FVH#4r Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum




L1329 5 5 kb REMl K
Fried Rice and Brown Rice with
Sea Cucumber and Pickled Chili

1228

He U v g BE IR TR
Assorted Seafood with Rice
in Superior Stock

vor 188

fief 2 TN RE AR R K B
Stir-fried Rice Vermicelli
with Fresh Crab Meat
and Scrambled Egg

vor 188

REHBANEAD R vor 1 88
Fried Rice with Egg White, Crab Meat and Dried Scallop

Lt wor DS
E-fu Noodles in Broth

& E# Spioy {8 : BAORIT22 - FAMEHLURIITHE - FEMM10%RE%H -
@ %3t Vegetarian BRAESE - MxERARMAEERE @ 5T REarB RS EN -

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

N 4 HE 9

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

Appetizer

i K g

Fresh Seafood

14 38 e 35V WK
Shark’s Fin &
Premium Seafood

T 6 Ky F P S

Seafood & Spicy

TR TA R
K

Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

F ol A O [

Lunch Dim Sum




N RANG R
Traditional Red Bean
Sweet Soup

b B3 {r
MOP 5 8 Per person

T EANRCR

Sweetened Almond Cream

with Egg White
15 58 58

Per person

U (RS NERL
Double-boiled Superior Bird’s
Nest with Rock Sugar

M 1 BERL
M éTiE 580 Perxpersnn

& B spicy
‘ # ¥ Vegetarian

! FEf# 4 Chef's Recommendation

Fudk . SAEx22 - FIANMEAE TS - FMM0%EE%E -

AR R#ESE - nEMRMAESRE  EF S weidMEEE -

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 5

Seasonal
Recommendations

#1 K

Signature Dishes

i 3

Appetizer

it 7K i

Fresh Seafood

14 34 K 35 Vi 1 WK
Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

SRR AL
X
Beef, Pork & Poultry

GN Y& %3

Bean Curd
& Vegetables

9% By i Y

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

fFﬁE%b';

Lunch Dim Sum




N 4 HE 9

Seasonal
Recommendations

#1 X

| : Signature Dishes
| . \ O HHEARS
_ N Sweetened Almond Cream

with Bird’s Nest and Egg White

i >R

T T fpr _
MOP 3 80 Per person APPCUZEI'

L HANGY S
Red Bean Pudding with Red Dates

Fresh Seafood

Mor I8

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

WE Bz F1 0BG T
Pan-fried Sweetened Rice Cake ﬁﬁ&mﬁd‘%

Y Seafood & Spicy
73 58

TR TA R
K

Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

9 B i 1

Congee, Noodles
& Rice

Mk H #&

Chilled Mango Cream

i

with Sago and Pomelo Dessert
%258 88

Per person

WK B KR

Alcohol & Drinks

A E e SEh0d . SERM5E22 « FAMIILURNT IS - FERMI0%ME L - o T~
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

? 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. L“IICh D mn Sum




I 4 #E 5

Seasonal
Recommendations

# K

Signature Dishes

AE AR BEA
Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

1558

i >R

Appetizer

it 7K i

Fresh Seafood

10 30 Je 35 0t WK
— A2+ Shark’s Fin &

Mini Cheese Custard Pudding Premium Seafood

M e 52
MOP

T B B BT 3

Seafood & Spicy

A HEH K
K
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

AL T R = Congee, Noodles

Chinese Yam Pudding with Fairy Fern . ———— " ¥ | & Rice
Wor 42
W

Dessert

WK B KR

Alcohol & Drinks

A E e A8 SER1522 - FIAMAEILURIE I - FERMI0% M %% - ol =
@ 5% vegatarian B RESE « M EAANA TSRS - 5 FARIEAESEM - S I
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

" EW#S+ Chef’s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Lunch Dim Sum



4

/

& pp ¥

SR KR

White Wine

% S b B 5 4k
B (2EH) 375ml

Alcohol &

Drinks

TR > IR -

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

2 51 5 FE B AR ELRLE - 75X

> H &

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal

B4

MR LR B AR A A - ISR

> BLHLA

Domaene Gobelsburg Gruner Veltliner, Kamptal, Austria

SE I R R > R > VY

YEF

Pazo de Senorans Albarino, Rias Baixas, Spain

2 S OASEI RN TINE

Ceretto Blange Arneis, Piedmont, Italy

L

R T LI E T4 FIREN -

» SRS > BRA

Hugel & Fils Classic Riesling, Alsace, France

e EERLYIRFEATTIER 7

mH

KE

La Crema Chardonnay, Sonoma Coast, USA

igzgﬁj__k*ﬁ oy 2 —-

IR

i

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand

B2

WERZAEA L » Wk

IRAY > PRRKHID

Grosset Springvale Riesling, Clare Valley, Australia

BRSUR B AEA ] > AR - 2hR5% - &

William Fevre Vaillons, Chablis premier Cru, Burgundy, France

BRI 2% L o SR RER SR - I mAA TS A LHE SR EEHRE -
PR & HLLRII it E » M M10% RS - M EMEMEE SRR - E T AREaEMNKSE -
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alceholic 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.

£

(5301

Per Bottle

vor 300

vor 420

vor 420

vor 560

vor 590

vor 010

vor 030

vor 850

vor 380

vor 1,030

I 4 #E 5

Seasonal
Recommendations

#1 X

Signature Dishes

i >R

Appetizer

it 7K i

Fresh Seafood

10 30 J% 35 U 1 R

Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

TR TA R
%
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

)

Fll D

Lunch Dim Sum




N 4 HE 9

Seasonal
Recommendations

AR KR - i 1 3%

. ha Signature Dishes
REd Wll’le Per Bottle

ST RCIE ARG K > SRS - EA CEIE) 375ml 12 400 Hj R

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

MR - 230 36KE - BiE (B 375ml vor 580

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

VERWEE Y 2 5 > ALZ 0 - #F vor 530

J. Rosas Quinta da Touriga Puro, Douro, Portugal

ﬁmﬂﬁlﬁﬁﬁ“%ﬁ ’ __ﬁu% > Tﬂfﬂ: ﬁ'&GlO Fresh Seafood

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

WARNT R BAG %% > 7 680 e

Chateau Fourcas Borie, Haut Medoc, France Shark’s Fin &

Premium Seafood
TR AN S 27 SR I - R - BRI 00720

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

T ERE MR - FTEHRN > BRA vor 740

Querciabella Chianti Classico, Tuscany, Italy 1 Ky Bk /3
- Iy -

i 1 : s Seafood & Spicy
IRl LR AP HL » EF RS » KA vor 320
John Duval Wines Entity Shiraz, Barossa Valley, Australia

e - R
VLA T ARG WA - RiEE - XE 1% 880 HA&

Beringer Cabernet Sauvignon, Knights Valley, USA Beef, Pork & Poultry
yhl T BN R > DT AR - BT = vor 960 G D& &3
Craggy Range Te Muna Road Vineyard Pinot Noir, Bean Curd
Martinborough, New Zealand & Vegetables

Yy BERAL AW > FAR-ABN - RS - BE 1960 5 B i R

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

& Rice

B > 20k - IE vor 970

Chateau Daugay, Saint-Emilion, France

i

Dessert

WK B KR

Alcohol & Drinks

EREA 2% E - R EBTIE - BIERRA NS ALHERBHEMRLR -
AN RIELIRITE S - 30 IN10% MR 5% - MTHEMAWAD MR - 3T S4E0B MR S E - tlz ﬂf ] I ’
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone AL

under the age of 18 is prohibited. .
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. L“IICh D m Sl.lm




O

. . (5311
Chlnese Wlne Per Bottle

Pgl] Huang Jiu
O L R4 84T vor 7 80

Gu Yue Long Shan Chen Nian Hua Diao 8 years

A L R AERE204F vor 380

Gu Yue Long Shan Chen Nian Hua Diao 20 years

H ¥ Bai Jiu
v 7 Y Jiang Xiang

] 4 R 2 1 54F | vor 2,180
Si Jiu Lang V15 (53%)

x 6 vor 2,800
Mou Tai (53%)

H4E vor 2,980
Zhong Hua (53%)

x £ 154F ior 28,880

Mou Tai 15 years (53%)

¥ 6 304E vor 38,888

Mou Tai 30 years (53%)

a5 504F wor 38,888

Mou Tai 50 years (53%)

EGREIA] 2% L - HRREBERE - FikEAFTAS AT HESREERRE -

PREUHEISLGRITTTIH S » M M0% RS2 - INENENFESER - 5 F 8Bk SER -

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 5

Seasonal
Recommendations

#1 K

Signature Dishes

i 3

Appetizer

it 7K i

Fresh Seafood

14 34 K 35 Vi 1 WK
Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

SRR AL
X
Beef, Pork & Poultry

GN Y& %3

Bean Curd
& Vegetables

9% By i Y

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

Pl KD [

Lunch Dim Sum




O

Chinese Wine

H ¥ Bai Jiu
W A N Nong Jiang
/BRI 100ml

Little Lang (45%)

i fk A Y Fuyu Xiang
1
Jiu Gui (52%)

wER Nong Xiang

N (B%1573) 50ml
Guo Jiao (National Cellar) 1573 (52%)

rMEE (4ih)

Luzhou Laojiao (Tequ) (52%)

IKFHHi

Swellfun (52%)

Wi (H451573)

Guo Jiao (National Cellar) 1573 (52%)

TR

Wu Liang Ye (52%)

EEREEIA 1. 2% E o SR BB S o 2Bk E T\ S A 86 e IR E Rl o
FREMEILUE TS » M MI0% RS - MAHENENAESRE « EF SE6ENESHN -

(55
Per Bottle

vor 118

vor 1,380

vor 288

vor 680

vor 2,080

vor 2,880

vior 2,980

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alceholic 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 5

Seasonal
Recommendations

#1 K

Signature Dishes

i 3

Appetizer

it 7K i

Fresh Seafood

14 34 K 35 Vi 1 WK
Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

SRR AL
X
Beef, Pork & Poultry

GN Y& %3

Bean Curd
& Vegetables

9% By i Y

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

Pl KD [

Lunch Dim Sum




T8 A=

Cognac

¥ e vsoP
Hennessy VSOP

HEF XO

Otard XO

LE 2N

Martell Cordon Bleu

0,2 %] XO

Martell XO

A3k XO

Remy Martin XO

5T 215 XO

Hennessy XO

e R AR A5

Hennessy Paradis Extra

7=

Remy Martin Louis XIII

&S S AN

Richard Hennessy

EEREEIA 1. 2% E o SR BB S o 2Bk E T\ S A 86 e IR E Rl o
FREMEILUE TS » M MI0% RS - MAHENENAESRE « EF SE6ENESHN -

(55
Per Bottle

vor 1,188

vor 2,400

vor 2,798

vor 2,988

vor 2,988

Mios 3 9 1 98

vor 17,800

vor 50,888

vor 02,888

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alceholic 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 5

Seasonal
Recommendations

#1 K

Signature Dishes

i 3

Appetizer

it 7K i

Fresh Seafood

14 34 K 35 Vi 1 WK
Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

SRR AL
X
Beef, Pork & Poultry

GN Y& %3

Bean Curd
& Vegetables

9% By i Y

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

Pl KD [

Lunch Dim Sum




IR = AL A

Scotch Blended Malt Whisky

B IR I

Ballantines’s Finest

S o i

Chivas Regal 12 years old

brh

i+ -)\s

Chivas Regal 18 years old

SR —4

e

Chivas Royal Salute 21 years old

242 R i 2B f

Johnnie Walker Black Label

BB AR i v

Johnnie Walker Blue Label

DIy R By

Scotch Single

Malt Whisky

Za N (o G SV B S

'The Macallan 12 years old Double Cask

Z R LA E A

'The Macallan 15 years old Double Cask

Z e+ 44

The Macallan 12 years old Sherry Oak

=Rt )\l

'The Macallan 18 years old Sherry Oak

EEREEIA 1. 2% E o SR BB S o 2Bk E T\ S A 86 e IR E Rl o
FREMEILUE TS » M MI0% RS - MAHENENAESRE « EF SE6ENESHN -

i
vor 075
vor /7 50
vor 1,350
Mor 2,325

vor 7 50

vor 3,188

i)

Per Bottle

vor 1,650

vor 4,250

vor 2,040

vor 3,380

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alceholic 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 5

Seasonal
Recommendations

# K

Signature Dishes

i >R

Appetizer

it 7K i

Fresh Seafood

14 30} 32 Vi 1 WA
Shark’s Fin &
Premium Seafood

T B B BT 3

Seafood & Spicy

SRZRE A2 D
X
Beef, Pork & Poultry

CN Y& ¥4

Bean Curd
& Vegetables

W B i 1

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

fFﬁE%b';

Lunch Dim Sum




E T g

IIIIPOI‘th BCCI‘ Per Bottle

TR JpR M 3 - Mor 48

Blue Girl

7 o W vor 48

Heineken

A HL M A

LO Cal Beel‘ Per Bottle

L | Mor 42
Tsing Tao

T T vor 42

Macau Beer

ARk /i

Sparkling and Mineral Water R i

LEEERK - Mor 38

Perrier 330 ml

P EMK = Mor 38
Evian 330 ml

Ik R 3 vor 30

Panna 1000 ml

EGREIA] 2% L - HRREBERE - FikEAFTAS AT HESREERRE -

PREUHEISLGRITTTIH S » M M0% RS2 - INENENFESER - 5 F 8Bk SER -

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 5

Seasonal
Recommendations

#1 K

Signature Dishes

i 3

Appetizer

it 7K i

Fresh Seafood

Shark’s Fin &
Premium Seafood

i B J2 RN/ Sk

Seafood & Spicy

B R

P

X

Beef, Pork & Poultry

o )05 B i K
Bean Curd
& Vegetables

9% By i Y

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks

Pl KD [

Lunch Dim Sum




I 4 #E 5

Seasonal
Recommendations

{uK

Soft Drinks | <4 B b 3

Signature Dishes
" 1A 435

Coca Cola | ﬁﬁ %

Wl --- Appeti
JoHE ] AR M 35 ppetizer
Coke Zero

1 S * 235

Sprite

TR Mor 35

Club Soda

b5y, Sixil Mor 35
Cream Soda ﬁﬂ&ﬁ}ﬁiﬁ%

Shark’s Fin &

Premium Seafood
Squeeze Juice Per Glass

it 7K i

Fresh Seafood

e % 40 -

Orange Juice #0067 B RO/ 3%
Seafood & Spicy

[1iP)\Sa vor 40

Watermelon Juice L ' N R

* 5
Beef, Pork & Poultry
v
HIX _
; (5511
COld Dl‘lnk Per Bottle Bean Curd

o )05 B i K
& Vegetables

9% By i Y

Congee, Noodles
& Rice

B 17k ' ' w1 35

Coconut Water

L3l Mo I8

Yogurt

i

Dessert

WK B KR

Alcohol & Drinks

EREA 2% E - R EBTIE - BIERRA NS ALHERBHEMRLR -
BREMEHLLRITitE - HMMI0%RES - IMEMEMEEHER  §T ABaENESE - ﬁl- ﬂi‘ IJ_‘T JI}
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone CAL)

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. le{:h D mn Smn




i Y N\ & 2/ %5588
Set Lunch for 4 Persons -

]J't = % H L 55 £F This set is available for dine in only

}ﬁlﬁ\ ( ii 3 %‘k ) Dim Sum (Choice of 3)

P 2 XU

Steamed Chicken Feet with Mushroom Sauce

11 55 oy 2 B
Steamed Pork Spare Ribs with Garlic -
and Black Bean Sauce

P IHZ A K

Steamed Rice Flour Roll with Dried Shrimp

5 51 AL

Steamed Bamboo Shoot and
Preserved Mustard Dumplings

i ih SR

Steamed Vegetarian Shark Fin's Dumplings
with Shrimp

G 5] KA

and Spring Onions Deep-fried Glutinous Rice Dumpling
| with Pork and Dried Shrimp
A= Bk
Steamed Minced Beef Balls Hfﬁ E %ﬁglém
with Aged Mandarin Peel Deep-fried Milk Custard

i R | M TR AL

Steamed BBQ Pork Buns Steamed Rice Flour Roll with Mixed Sauce

ARV L7 b >k XJGa Ik
Steamed Rice Flour Roll with Roasted Goose Baked BBQ) Pork Puff
and Preserved Vegetable with Pickled Pearl Onion

/0 STTRIN S 82 S Wi 5 A 2 SURE AL

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

LA A R RN R 5 225

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

ﬁﬁ ( 1% 1 %’ ) Seafood Dishes (Choice of 1)

2 B 22 75 S i £ AR AP
Steamed Abalone Poached Sliced Grouper Fillet
with Garlic and Glass Vermicelli with Pickled Vegetable in Hot and Sour Soup

ﬁgé (ﬁ 1 % ) Meat (Choice of 1)

W 5 72 B R A

Steamed Sliced Pork
with Shrimp Paste

AT S G )

Poached Farm Chicken (Half)

Ohis= A
Stir-fried Sliced Beef and
Kale with Belacan

ﬁ% Vegetablt:s

£ 37 Ifé FEUREIR ST

Simmered Vegeta.bles in Fish Broth with Crispy Fish Cubes

E]_:‘ﬁ (ﬁ 1 % ) Rice / Noodles (Choice of 1)

=& HLERRRG 22 A OR M) AR
Braised Vermicelli with Shredded Roasted Goose Signature Fried Rice with Assorted Seafood
and Pickled Vegetable in Casserole

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

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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.

WO ER

Dim Sum Set Menu

IR N £

Appetizer

7

FII A A0
Steamed Dim Sum

B KE B
Fried and Baked

Dim Sum

WP 7% B

Steamed Rice

o B i 1

Congee, Noodles
and Rice

Ri 5% Bl

Dessert

HERR

A La Carte




WO ER

ﬁF‘ ﬁj- _f‘_\.. A % %/ %]5?,988 Dim Sum Set Menu

Set Lunch for 6 Persons

]}t = % 1L 524X This set is available for dine in only

IR N £

}ﬁ‘b" ( 15'_'3 5 a;k ) Dim Sum (Chmce of 5)

e A TR P e A AR SIRPURR L k rel sl L Appetizer
B w7 KU 5 51 IR
Steamed Chicken Feet with Mushroom Sauce Steamed Bamboo Shoot and
Preserved Mustard Dumplings

T S o Py 2 HF Py

Steamed Pork Spare Ribs with Garlic - ﬁgléﬂlF %ﬁﬁ

and Black Bean Sauce Steamed Vegetarian Shark Fin’s Dumplings 7.
with Shrimp ;‘t‘ = d Dim S
c€ame 1m sum

P IHZ AR K i

Steamed Rice Flour Roll with Dried Shrimp ﬁ /ATJ }ﬁz Zk ﬁ-’

and Spring Onions Deep-fried Glutinous Rice Dumpling

with Pork and Dried Shrimp

Sm%ﬁgii;lﬁff Balls e Rz YR 4]

ith Aged Mandarin Peel Deep-fried Milk Custard
wi ge andarin 1'ee cep-iri1 us :ﬁ:ﬁ M#—: ﬁ "g.
Zy et | M= TR VALY Fried and Baked
Steamed BBQ Pork Buns Steamed Rice Flour Roll with Mixed Sauce Dim Sum
g R HE i Sk XUE TR
Steamed Rice Flour Roll with Roasted Goose Baked BBQ) Pork Puff
and Preserved Vegetable with Pickled Pearl Onion
% ST NS 32 82 e K2 e Wk B SR A,
Crispy “Lychee” Balls with Salted Egg Yolk Cream Crispy BBQ Pork Bun with Tangerine Peel
LTS AT AR R IR 221
Steamed Ginger Chicken Buns Pan-fried Taro Cake with Preserved Meat

?@EF‘ (}i 1 %k ) Seafood Dishes (Choice of 1)

e s S T R v T e PR i e s

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

lﬁ % (iﬁ 1 # ) Meat Dishes (Choice of 1)
MR I 5 ERMBREAT SRy RS kL

Roasted Goose) Sweet and Sour Pork with Wok-fried Angus Beef gﬁ E} ﬁ ﬂi
[talian Balsamic Vinegar Tenderloin Cubes with Leek

Congee, Noodles
and Rice

ﬁ% ( ﬁ 2 %’ ) Vegetable Dishes (Choice of 2)
XOw IR KD k5% PHAREE WHINIK

Stir-fried Cauliflower Braised Bean Curd Simmered Kale in Shark’s Fin Soup
with XO Sauce and Preserved Meat with Mushroom with Minced Pork and Conch ﬁ % ﬁﬂ_ I']:I':I

Dessert

EE'& (iﬁ 1 ﬁ ) Rice / Noodles (Choice of 1)
FEABURI A Rb iR LAl P A

Fried Rice with Wagyu Beef, Stir -fried Rice Noodles
Black Pepper and Onion with Beef in Supreme Soy Sauce
b ]
BERAT 5 H A0 R A - : —Eé‘ .u'uj—i'; % ﬁ >
This set cannot be enjoyed in conjunction with any other discount promotions. :
A La Carte

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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.




WO ER

ﬁ ;&IJ\ ﬁ Dim Sum Set Menu

Appetizer

WA I e %1% )88 R

BBQ Pork Belly with Honey ' Appetizer

HBUM & 53 MR i 198

Marinated Mantis Shrimp with Chili

R 2] A #1% 198 %

BBQ Eel with Fermented Bean Curd and Garlic Steamed Dim Sum

IR BRRK S5 3 IR "% 148

Marinated Sliced Sea Conch with Okra in Spicy Sauce

st A3 e [] P i 138 L XE B S
~ Deep-fried Shrimp with Chili and Garlic Fried and Baked

Dim Sum

Wl VT %49 Ao i 1 ™k 138

Marinated Jellyfish with Aged Vinegar

P2 A W i 3 4 X i 128
Marinated Shredded Chicken with Jellyfish
and Sakura Shrimp

AR B 2 R G ik 108

Vegetable Bean Curd Sheet Rolls

M LR %1% 108 Wy 2 R

Deep-fried Bombay Duck with Chili and Salt Qieaioed Rice

SRVIRUE SIS Mk 98

Marinated Pork Knuckle with Chopped Ginger

ik Jie B R 2% Hid 68 oW B Wi R

Crispy Bean Curd with Spices

IR R 55 ¥ R AL H "% 88
Tossed Amber Wood Fungus with Cucumber in Spicy Sauce

e B2 A 052 7L 45 "% 118/m
Crispy Pigeon = % $ 5

Dessert

Congee, Noodles
and Rice

bm,

LRI P

A La Carte

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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.




a R 2 B

ﬁ ._l_:" Dim Sum Set Menu
TNYAN

Steamed Dim Sum

i U A w88 W& b

Steamed Mantis Shrimp Dumplings | Appetizer

IeE, 5 M 6 5% S B " 88

Steamed Pork Dumplings with Abalone

R lER | " 58

=1
Steamed Pork Dumplings Topped with Pork Liver SN IWY

Steamed Dim Sum
fif W 2% 3 1 AEAS

Steamed Vegetarian Shark Fin’s Dumplings with Shrimp

1L SRS RS FL "% 48 i M B 0N

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

T 55 sy 7% HF "% 48

Steamed Pork Spare Ribs with Garlic and Black Bean Sauce

2w w2 KUK "% 48

Steamed Chicken Feet with Mushroom Sauce

AT 4 PR " 48

Steamed Minced Beef Balls with Aged Mandarin Peel

= Bes "% 45

Steamed Ginger Chicken Buns EI] ﬁ J'illjl. ﬁi

_ Steamed Rice
it XR A "% 48

Steamed BBQQ Pork Buns

i 5 BT KK x 45
Steamed Bamboo Shoot and Preserved Mustard Dumplings W ﬁ} [117] ﬂi

Congee, Noodles
and Rice

Dim Sum

Ri 5% Bl

Dessert

LRI P

A La Carte
0 EBAORIIE22 - FIEMEHLURITTIE M IN10%EE S - M EMaYETERE T SEENRE R -

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

s e

Steamed Rice Flour Rolls

VA M = S
Appetizer
e Kz 21 K — & P
Steamed Red Rice Flour Rolls
Stuffed with Seafood
and Deep-fried Dough
0572
Steamed Dim Sum

HE 5K BRI

Steamed Rice Flour Roll
with Roasted Goose -ﬁﬁ ﬂé ’E a'bj{
and Preserved Vegetable Fried and Baked

Dim Sum

"% 68

B8 B L S RUAL B A

Pan-fried Rice Flour Rolls
with Crab Roe and N $ ¥e« o
Chinese Yellow Chives - RS ‘ EI] i {Ji

Steamed Rice
b oot

T3 A 4 B il 12

Congee, Noodles
Steamed Rice Flour Roll and Rice

with Mixed Sauce

"% 42

K 2¢ it
%%Fﬂ’%ﬂ% ﬁggg 58 Dessert

Steamed Rice Flour Roll Stuffed with BBQ Pork

Vi TH 20 46 3R OK i ™% 42

Steamed Rice Flour Roll with Dried Shrimp and Spring Onions

LRI P

A La Carte

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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

HURE g 28

Fried & Baked Dim Sum

ki & /b7

Appetizer

R BRI A A

Pan-fried Wagyu Beef Buns
with Black Pepper and Leek

"% 68

FIA AL )
Steamed Dim Sum

Fried and Baked

Dim Sum

WIH = BB | 22 ik
Deep-fried Turnip Puff
with Yunnan Ham

"% 68

e B2 4 [ B2 X J58 B
Crispy BBQ Pork Bun
with Tangerine Peel

*i% 58

P 7% Hi

Steamed Rice

o B i 1

Congee, Noodles
and Rice

1k 3545 T 75 1 I il

Deep-fried Taro Dumplings
Stuffed with Chives and Scallop

"% 48

A La Carte

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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

RXE ) k3
Fried & Baked Dim Sum

Wik /&
W 3 e B A6 B A B R SR Appetizet

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

B JF K "% 48

Deep-fried Glutinous Rice Dumplings with Pork and Dried Shrimp

FIA AL )
Steamed Dim Sum

JXUEL A RCRG K X

Pan-fried Glutinous Rice with

Dried Scallop and Chicken boav? . s ﬁf‘l ﬂé ’ﬁ l]-i
: E1) FA))

e 5 8 | | Fried and Baked

Dim Sum

58 =k SRR Ik
Baked BBQ Pork Puff
with Pickled Pearl Onion

®ig 58
WP 7% B

Steamed Rice

A5 Rl K i R = 22 1
Pan-fried Taro Cake with
Preserved Meat

"% 48

W By i

Congee, Noodles
and Rice

K 2¢ it
ﬂﬁﬂéﬁ ?& %*ﬁ f;jR Dessert

Crispy “Lychee” Balls
with Salted Egg Yolk Cream

"I% 45

LRI P

A La Carte

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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.



NDER

Dim Sum Set Menu
2Z Kl
Soup
IRV S S i R 298 /i Regular fpﬁéj‘ "

Boiled Gray Mullet Fish Soup with
Coriander and Bean Curd

I HF AR e 2 i - 6 3% 188 /#fi: Per person
Double-boiled Abalone Soup with =
Chinese Herb PP

teamed Dim Sum
IR AR KE i b 88/’?’@!‘. Per person

Sweet Corn Soup with Fresh Crab Meat

0 4 Y B Ae 1 "Gk 7 8/ #54i Per person R B
Fresh Tomato Soup with Sliced Beef and Egg Drop %ried and Baked

Dim Sum

WP 7% B

Steamed Rice

o By i 1

Congee, Noodles
and Rice

Ri 5% Bl

Dessert

LRI P

A La Carte

Fufk  SAE(1x22 - AMEALURITHE - HHM10%EESE - MNEMENETHRE @ s TREaBEANREEAMN -

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.




WO ER

Dim Sum Set Menu

1P 340

Steamed Rice

) A N
ﬁlf'%'mm’f}i &IE&% 68/ 7 Hi Per bowl Appetizer
Steamed Rice with Pork Spare Ribs and
Chicken Feet

(LR 1% 8/ Per bowl

Steamed Rice with Preserved Meat and
Chinese Sausage

Z Py J0)
teamed Dim Sum

I XE B S

Fried and Baked
< Dim Sum
T8 R N R
Steamed Rice with Pork Patty
and Dried Squid

BRI 68/ 45 Per bowl

WP 7% B

Steamed Rice

itk B AL % SR

Steamed Rice with Chicken,

Chinese Sausage and Mushroom [ ﬁ} 111} ’fﬁ
Fren Congee, Noodles

e 68/4!?:}%1 Per bowl a;d %iie bl

Ri 5% Bl

Dessert

LRI P

A La Carte

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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




b 11 TR

Congee, Noodles and Rice

ENER

Local Green Crab Congee

B P AEAR IO OR K

LT
MOP

b A T
MOP

Stir-fried Rice Vermicelli with Fresh Crab Meat

and Scrambled Egg

o B BE PR 22 A8 Ok

L S pTw
MOP

Braised Vermicelli with Shredded Roasted Goose

and Pickled Vegetable

XOE I Me s % KL

Wok-fried Turnip Cake with XO Sauce

Mg 78

ST

288 /411 Each

188

168

= ]

Stir-fried Rice Noodles

with Beef in Supreme Soy Sauce

1o
MOP

128

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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

IR N £

Appetizer

2.

FII A A0
Steamed Dim Sum

B KE B
Fried and Baked

Dim Sum

WP 7% B

Steamed Rice

o B i 1

Congee, Noodles
and Rice

Ri 5% Bl

Dessert

LRI P

A La Carte




WO ER

Dim Sum Set Menu

b 1 TR

Congee, Noodles and Rice

W& b R
(LI 35 5 2 D M K “i% 228 Ropotic

Fried Rice and Brown Rice with Sea Cucumber

and Pickled Chili

3 LR i N ALK o PeE | 88/2—3{3’!1 persons

Signature Rabbitfish Congee with _
Homemade Meat Ball O

teamed Dim Sum

BEAEE W B H R " 188

Fried Rice with Egg White, Crab Meat

and Dried Scallop

ﬁgﬁg ﬁ]%_ﬁﬂﬂﬁ}ﬁ _ a0 168 Fried and Ba]ced
Braised E-fu Noodles with Crab Meat Dim Sum

and Vegetables

A 1 R Mg 158

Signature Fried Rice with Assorted Seafood

B iHT 52 PN 22 % Th Higk 138

Stir-fried Noodles with Pork in Soy Sauce

WP 7% B

Steamed Rice

o By i 1

Congee, Noodles
and Rice

Ri 5% Bl

Dessert

LRI P

A La Carte

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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.




DR

Dim Sum Set Menu

GEILLT

Dessert

IR N £

Appetizer

e 52 B

Pan-fried Sweetened Rice Cake

®Z% 58

7

FII A A0
Steamed Dim Sum

Y RANGR

Traditional Red Bean Sweet Soup ﬁﬁ M.g ﬁ ‘,ﬁ
T 5 S /,.L Fried and Baked

MOP gL Per person Dim Sum

G {SEUg NP

Sweetened Almond Cream with Egg Whi

MED 8 /i Per person

WP 7% B

Steamed Rice

Mt H %

Chilled Mango Cream with Sago and Pomelo o B i Tt
e "' b o Congee, Noodles
S s 5 8/ AL Per person and %ice

Ri 5% Bl

Dessert

B ORI AR T

Chinese Yam Pudding with Fairy Fern

8T 4
MOP 2

LRI P

A La Carte

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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.



WO ER

Dim Sum Set Menu

GEILLT

Dessert

16 BB R w1z 58 el

Glutinous Rice Balls with Peanut and Coconut Flakes

VR IHBE v & M 42

Deep-fried Sugar Egg Puffs

| ¥ 7% K3
e Bz KE )5 S8 Steamed Dim Sum

Deep-fried Milk Custard

B KE B
Fried and Baked

Dim Sum

— O Z AW
Mini Cheese Custard Pudding
%5 52 _

1P T

Steamed Rice

o By i 1

Congee, Noodles
and Rice

WEL 2T G kk
Red Bean Pudding with Red Dates
kS W

&E{% 38 Dessert

LRI P

A La Carte

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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.






