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Master Chef Zhou Xiaoyan and Huaiyang Cuisine
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The Huaiyang Cuisine originated in Southeast China, around the Huai and Yangtze rivers. Huaiyang
food culture began around 3,000 yeats ago and has endured periods of enormous change. Among its key
characteristics ate its focus on fresh, light yet powerful flavours. Each ingredient has to be handled
delicately, adding flavour where necessary and elevating existing ones to new levels. Another key
feature is the importance of precise knife skills to ensure ingredients are sliced to ensutre petfect texture

and exquisite presentation.

Chef Zhou Xiaoyan personifies the heritage of Huaiyang Cuisine as well as being one of its innovators.
He has achieved a remarkably prestigious status in the culinary world for bringing a modern take to
this cuisine. He follows the 200-year-old “Menu of Sui Garden”. Each individual item has its flavour

brought out but when they are combined in a single bowl create a new medley of taste.

The Huaiyang Cuisine not only follows its original essence, but it also has its own rich cultural
connotations. Mastet Chef Zhou Xiaoyan and his team will showcase the true spitit of Huaiyang
Cuisine through its flavours. You will be able to taste the creativity behind each dish.



Ji B3 UM A AR i 2 AR

Huaiyang Garden Tasting Menu
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> (Wrapped Iberian ham, river shrimp and green peas topped with sea urchin,

Suzhou-style crispy smoked cod fish, marinated South African abalone with shallot and Qiandao lake oscietra caviar tartlet)

o MAEPEERE

Shredded bean curd with crab meat and egg white in superior soup

4R Hh K Hg
Jinling-style salted duck

EHE12k

Stewed pork ball with crab roe in superior soup

TR TR

Sautéed river shrimp meat with Biluo green tea

2041 Wl 2% finf £,

Steamed Hilsa herring fish with 20 years Huadiao Chinese wine

CoRAR o TR AL 9572
Braised “Chang Jiang” river fish maw stuffed with minced pork and shrimp paste served with single clove garlic
BRUIRE I KA T
Braised turtle and fish maw in sour soup

e 2 kAR B %

Deep-fried spring roll with Taihu whitebait crab meat and crab roe

HFRAE

Braised seasonal vegetables and green peas with 40 months cured ham

fite £ R

Baked rice with yellow eel and chives

Vi N

Double-boiled bird’s nest with snow pear in hibiscus flower sauce and rock sugar

10jE3 B (FAD) 0o 1258 SRR (D)
10-Course Menu (Per Person) 12-Course Menu (Per Person)
1,988 2,588
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All prices are in MOP and subject to 10% service charge
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Shredded bean curd with crab meat and egg white in superior soup
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Wok-fried river shrimp with ginger and sptring onion
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Chef Zhou Signatures

fik 2 SR A A 308

Suzhou-style crispy smoked cod fish

WeXEBE R R A5 238

Deep-fried spring roll with Taihu whitebait

crab meat and crab roe

B 78I B A £, 858

Steamed Tai lake boneless white fish

20471 e 75 fimt 81 (BEAL) 458
Steamed Hilsa herring fish

with 20 years Huadiao wine (per person)

£ Sk kRS (B A1) 1,138

Braised fish head with abalone and

sea cucumber (serves 2 persons)

’ =8 Vegetarian

4 B R K 258

Jinling-style salted duck

TR IS K TR 388
Wok-fried river shrimp with ginger

and spring onion

PP 568

Stir-fried river shrimp meat and shrimp roe

204EAEMERN DFA =TT HH#E sos
Steamed live crab and minced pork

with 20 years Huadiao wine

ERFFPIL T E ) 2 (A0 688
Braised Hokkaido sea cucumber

with shrimp roe (per person)
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All prices are in MOP and subject to 10% service charge
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Appetizers

MR U DF 248
(175, 195, AMEEAT, BED)

Huaiyang-style appetizer platter
(Cured chicken, duck tongues, shrimp,
marinated beans)

[H EFA Sl fhg 218

Sea snails with spicy homemade oyster sauce

T IR G2 e i 218

Liangxi-style crispy eel

VNS RENCEIRY) 198
Marinated live abalone with Chinese wine

(per piece)

o BLERI i 198
Cherry tomatoes filled with walnuts

and homemade sauce

B =0 178

Marinated poached chicken in scallion sauce

o B VEHT R AR 18

Vegetarian bean curd sheet rolls

o A CFURGRERE 138

Lotus root stuffed with sweet-scented

osmanthus and glutinous rice

Soup

UKEETE bt (520

Marinated live abalone with Chinese wine (per piece)

MAEALEEESE (Fh) 28
Shredded bean curd with crab meat

and egg white in superior soup (per person)

BTk (REAL) 238
Stewed pork ball with crab roe

in superior soup (per person)

ﬂ ZE B Vegetarian

BEtR fa 32 (A0) 218
Yellow croaker with shredded black fungus

and bamboo shoots soup (pet person)

KA DL (D) 348
Steamed sea cucumber, abalone, fungus,

fish maw and mushroom soup (per person)

FRA A& LURITT eIt 5, H 5 IN10%AR S5 25

All prices are in MOP and subject to 10% service charge
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Main Courses

398

T B T
Traditional baked chicken with mushrooms

and pork knuckle

WHN\EE T

Braised shredded dried tofu, sea cucumber,

238

conpoy and sakura shrimp in chicken soup

B G SL K MR (B 07) 188

Stir-fried river shrimp meat

with fresh gorgon fruit (per person)

W IN A (AL 288

Braised Wagyu beef with Huaiyang sauce

(per person)

BN FE SRR A (6D 218

Braised pork belly with black truffle

in soya sauce (per person)

468

LM

Huaiyang-style braised yellow eel

’ ZZE Vegetarian

BE R Ak HASTE it (B0 2188
Braised Japanese 20 head abalone

in oyster sauce (per person)

& AR AR (R0 288

Braised turtle and fish maw

in sour soup (per person)

Bl R PEHRER (A7) 188

Braised tiger prawn in sweet and sout sauce

(per person)

K 2 i th B (L) 208
Braised eel wrapped with pancake

(per person)

Prhb RELAEEE (40038 / 1) 808

Stir-fried live sea crab with oyster sauce

(400g per piece)

FRA & LURITT eIt 58, H 53 IN10%AR S5 25

All prices are in MOP and subject to 10% service charge

e/ (AL

Braised Wagyu beef with Huaiyang sauce (pet petrson)
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Stir-fried live sea crab with oystet sauce

la ST R e
Live Seafood

NN B/t Market price

Australian lobster

20FFERER / XEN [ SEkE

Steamed with 20 years Huadiao Chinese Wine /
Wok-fried with egg white /

Braised with sweet potato noodles

JEPH K A fify BY T Market price

Aftrican net abalone

7= /B [ S EkE (FR48/ NI FTTIE)
Poached in superior soup /

Drunken in Chinese wine /

Braised with sweet potato noodles

(48 hours advance order required)

’ =B Vegetarian

KEDE 2,188

Red star grouper

TEZE [ 205 (B /TR
Steamed with soy sauce /
Steamed with 20 years Huadiao Chinese wine /
Boiled with superior soup

Wﬁﬁﬁﬁﬂﬁé"‘ B /Y Market price

Alaskan crab

KPR / B R / WER (FR48/\BIRTTIRE )
Steamed with Chinese wine /

Steamed with wild mushrooms /

Stir-fried with salt and pepper

(48 hours advance order required)

FRA & LURITTTTit 8, H 5 IN10%AR S5 250

All prices are in MOP and subject to 10% service charge



Vegetables

WEHAATH 158
Huaiyang-style stir-fried winter bamboo shoots,

shitake mushroom and seasonal vegetables

FHEEE (@D 18
Braised seasonal vegetables and green peas

with 40 months cured ham (per person)

@ LR AU 158

Seasonal organic Jiangsu vegetables

E‘ /I-’ﬁ‘ Jl\J_:_(Jl:‘\
Noodle, Rice and Dim Sum

Ry RE AL (B0 I58

Steamed crab roe soup dumpling (pet person)

W/ NaH DD 108

Huaiyang-style wonton soup (per person)

fik A PR T (BEA7) 108
Suzhou-style stewed pork belly

and homemade noodle soup (per person)

ﬂ ZEH Vegetarian

MR 168

Yangzhou-style fried rice

it W 258

Baked rice with yellow eel and chives

Ak ML P (BEAL) 48

Suzhou-style moon cake (petr petrson)

FRA & LURITT eIt 8, H 5 IN10%AR S5 25

Al prices are in MOP and subject to 10% service charge

fie £ 3 1R

Baked rice with yellow eel and chives
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Tofu pudding with red bean, barley and osmanthus (per person)

fegiE Ak (A0

Traditional Dingsheng cake (pet person)

BB I (B0
Huaiyang-style black truffle and taro sorbet

(per person)

=BIR (AL
Tofu pudding with red bean,

barley and osmanthus (per person)

’ ZEH Vegetarian

HH f

Desserts

98

98

XURR ARG 88

Baked black and white sesame pancakes

WUtz E (B 88
Glutinous rice balls in coconut milk

(per person)

VKB S A e s (D) 618
Double-boiled bird's nest with snow pear
in hibiscus flower sauce and rock sugar

(per petrson)
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All prices are in MOP and subject to 10% service charge
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