
 

 

 

贺年新春推广菜 
 

Chinese New Year Special Menu 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

所有价格以澳门元计算,并须另加10%服务费                                                                                    

All prices are in MOP and subject to 10% service charge 
如果您对食物过敏,请在下单前提醒服务员 

If you are concerned about food allergies, please alert server prior to ordering 

(盘满钵满) 御莲宫新春一品盆菜                1988 
Poon Choi-Braised Australian 6 head abalone, sea cucumber fish maw, goose webs,  
dried scallops, tiger prawns, dried oysters and vegetables (for 4 persons) 

 
(风生水起) 南非鲜鲍三文鱼捞生                                                                                                    688 
“Lou Hei” with South Africa abalone and Salmon 

 
(龙马精神) 加拿大象拔蚌捞生                                                                                                    时价  
“Lou Hei” with Canadian geoduck clam                                                                                                    Market price 

 
(年年有余) 干巴菌酱蒸生猛东星斑                                                                 1088 
Steamed star grouper with “Yunnan” dried mushroom sauce 

 
(嘻哈满屋) 藜麦年糕炒加拿大龙虾                                                                                               688 
Wok-fried Canadian lobster with quinoa and rice cake 

 
(金玉满堂) 荷香腊味野米糯米蒸膏蟹                                                                                           688 
Steamed crab with sticky rice and preserved meat in lotus leaf 

 
(生财就手) 发财金蚝脆皮海参焖猪肘                                                                                          588 
Braised pork knuckle, dried oysters and sea cucumber with black moss in brown sauce 

 
(金鸡报喜) 椰香脆皮清远鸡                                                                            198 

Deep-fried “Qingyuan” crispy chicken in coconut fragrance 

 
(竹报平安) 云南金耳菌鱼滑竹笙浸时蔬                                                             158 
Poached fish paste with bamboo fungus and golden mushroom 
 


