FHRGE DI

Fried Noodle with Seafood and Vegetable

Fried noodle with shredded pork

FHEWH

Fried noodle with soy sauce

2 QRS SDER )

Wok Fried Rice Noodle with Sliced Beef
TBEE E R

Wok Fried Rice Noodle with Prawn and Ginger Onion
BEEH KIS

Vermicelli Soup with Slice Fish and Ginger

PRSP 440 K

Braised Vermicelli with Pork Meat and Preserved Vegetable
BEMFRFME

Braised E-Fu Noodle with Eggplant and Salty Fish
BEEEQWER

Fried Rice with Egg White, Scallop and Vegetable

el B FE R KD BR

Fried Rice with Salty Fish and Dried Chicken
N ER

Chinese Young Chew Fried Rice

TG it as B AL R AR

Braised E-Fu Noodle with Cordyceps Flower & Daylily
in Abalone Sauce

=ESEAN

Poached Kale

EFSEAW

Poached Choy Sum
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&%%Jﬁ | Table Number: AE( | Number of Guest: BT | Handled By: )
FHERIE DeSSert Delight - ooeeeeeom oo e/ &= I 42 (]
P - 0 Marinated Cucumber with Garlic
212 I\, 'H8 / N .
Thai durian milk pudding HREPTE _ , 42 O
B0 B A A 37 C][:] Preseved Eggs with Tender Ginger
Coconut Cake with Mango Filling PR it 2 K H 42 ()
i B RN A . 32 0 Marinated Black Fungus with Garlic and Vinegar
Bird's Nest and Mango Pudding S IS 68 [
Szechuan Style Garlic Pork Belly Rolls
.
BRBH COMEEE ----mmmmmmmmos s oo s e DEREE 68 [
L AT B EHH 4 [ ][] Marinated Pork Knuckle with Fresh Sand Ginger
Fish\Congee with Winter Melon & wolfberry BT TN R G T 98 [
S ERE3H . 4 [ ]J Braised Long-Jiang Chicken with Soy Sauce
Pork Congee with Conpoy and Century Egg 1150k 98 (O]
EILREBERIH 38 [ ] RIRRE . .
Lily and Cashewnut Congee with Chinese Yam Marinated Chicken with Chili Sauce
AR N EEAT 3565 28 [ ] AR I B S SR 8 98 [
Plain Congee with Conpoy Roasted Crispy Duck
wRII® 28 [0 spmmeysiem 98 [
Grains congee with Sweet Potato Traditional Macanese Roasted Pork Belly
R . . FIEET X & 88 [
T Selection of Juices BBQ Pork with Osmanthus and Honey Sauce
ﬁij_%)‘l’ | Kiwi () #&7t|0range (J ALt | Water Melon () S BB W s R AR 118 [
28| Per Glass Traditional Crispy Roasted Goose
N BEH T ER 148 ()
Braised assorted Seafood with Bean Curd in Hot Bean Sauce
RINETHEE R 108 (]
Braised Bitter Melon with Pork Ribs in Black Bean Sauce
BEMTR 108 (]
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B BB LURPIREE

Eggplant and Salty Fish with Minced Pork in Clay Pot

BUINIZE R E © | All prices are in MOP and subject to 10% service charge.
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ffES B\ & A

Mapo Tofu with Half Shell Scallop

REEIREK

Stir-Fried Prawn with Cantonese Sauce
FrR—OHF

Stir Fried Beef Tenderloin with Wasabi Sauce

AP
Pan Fried Beef Chop “Cantonese” Style

TEREEMF
Braised Beef Brisket with Daikon

EHEETE
Honey Pork Ribs with Cantonese Sauce

ERE 2R B A
Sweet and Sour Pork with Pineapple

BIREET
Stir Fried Chicken with Dried Chili “Kung Poa” Style

EESE
Stir Fried Chicken with Young Ginger and Plum Sauce
EE=—VRBERR

Braised Salmon Head with Ginger and Onion

® 4=

Poached Sheng Melon with Conpoy & Dried Shrimps
=5 GRS

Seafood and Mixed Vegetables in Supreme Broth
&R T EEIR 4%

Braised White Beech Mushroom in Abalone Sauce
BRI

Wok Fried Pork Belly with Dried Shrimps and Chives

LA EERRIGLURPIE LSS
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108 [ Rl » YEBE3E Pan Fried ,Deep Fried ----------------mmmmmmmmo oo
EZ AT EE
128 ) Sweeten Pan Cake with Black Sesame
=1 %’;%ﬁ . .
108 [ JF;;;;ned Turnip Cake with preserved meat
Fried Minced Pork Pastry
128 O mpdews
Pan Fried Chinese Chive Dumpling
128 () A NEES
Fried chicken Spring roll
128 O D ERERRA
Deep Fried Shrimp Wonton
108 B IR [ R
O Deep Fried Bean Curd Roll with Chives and Shrimp
eNhRER
108 ) Purple Sweet Potato with Wheat Flake Ball
108 [ Pan Fried Water Chestnut Cake
108 (] fa#2 38 Steam Rice FIour ROII -------emmmmmmm e
W5z & ) B 4R
Crispy Fresh Shrimps rice Roll
98
U zzves
Coriander BBQ Pork Meat rice Roll"
298 (] B IER G
Rice Roll with Cantonese Fried Fluffy Dough
98 () KL RG
Beef with preserved cabbage rice roll
98 ()
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ZH Daily Steamed --------sreeer s

BB IR 42
Asparagus Prawn Dumpling
RRIRE TGS 38
Shaomai Pork with Prawn
BLERLER 38
Sea cucumber and Vegetable Dumpling
BB NER 42
Black Truffle Xiao Long Bao
DEBRS B 34
Beef Belly with Sate Sauce"
KRBT IRE 34
Mini Rice Dumpling with Chicken and Conpoy
BETHZEBN 34
Chicken Feet and Fungus in Pepper Sauce
EMBEEHNR 34
Vegetable Dumpling with Black Truffle
W 34
Pork Ribs with Fresh Garlic and Black Bean
PRETEE S 34
Abalone sauce Tofu skin roll
PR 7 4 A 3R 34
Steamed Beef Ball with dried orange peel
JSEavE = 32
Chinese Sponge Cake
BEXED 32
Barbeque Pork Bun
HETRAE 32
Creamy Carrot Custard Bun
BERBARR 32
Hakka Dumpling

BA_E B BURPIME £

XOEE R
Phoenix eye dumpling with shrimps in XO sauce

MRELDLE

Assorted Mushroom Bun
BENELALL

Traditional Chicken Roll
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BA 52 38 Baked Chinese PUf PaStry ----------ssomomessommsmmmos oo

AP BR e

Sesame Beef Puff Pastry

ENES

Baked Barbeque Pork Bun
B

Fresh Milk Egg Tart with Bird's Nest

MEREAER
Baked Sweeten Coconut Bun
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