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North Palace offers traditional yet contemporary cuisine from Northern China.
A traditional duck oven, open fire pit for roasting whole lamb,

a tandoor oven for flat breads and noodles as well as dumpling stations.
Specialties from Dongbei, Shandong, Xinjiang, Beijing, Shanxi, Inner Mongolia,

creating a rich environment to enjoy the distinctive and exciting cuisines of Northern China.
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i # % Braised sea cucumber with abalone and yam in leek sauce
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fH 3% SIGNATURE DISHES
5204
per person
BRRLLIZ5 K b g5 628 AR S 488
FETLHK (3—44%) Braised Japanese cucumber with
Braised sea cucumber with abalone and yam yam in leek sauce
in leek sauce (3-4 persons)
(EEA (521A
per person per person
BV E 458 JEERETY (VAEEL L) 418
Braised bird’s nest with superior yellow broth Braised bird’s nest, fish maw, hasma and calipee
in superior yellow broth
(iEA
per person
IR KGN A B 318 Frxmisty ("FEHRBLY) 308 WA B SR B S N
Charcoal grilled slow-cooked US beef rib Braised sea cucumber, fish maw, calipee Kashgar tea set
with condiments and abalone in superior chicken broth

KR T 298 7 BRI R/ 188
Spicy oil poached mandarin fish 5T R I g g
with vegetables and handmade noodles Kashgar tea set
Xinjiang snack platter with nuts, dried fruits,
cheese and melon

B Gk LB TG T 58 - IR2505 I 10% AR 35 9% -

All prices are in MOP and subject to 10% service charge.
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ARG 268
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Chilled live Dalian abalone, sea cucumber

and razor clam in black vinegar dressing

eI N 7B L L 135
Salted duck and pork intestines with garlic,
pepper and sesame oil

B F UK Y 115

Spicy chicken salad
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Foie gras kumquats with "man tou" crisps

72 ZHKRITHEN 115

Mongolian style sliced beef shank in chili dressing

FRACTRAHLEE 100
Marinated mung bean noodles
with shredded chicken and vegetables in spicy dressing

FA O DABRITISE T8 > FR250 55 0% Mk 55 9% -
All prices are in MOP and subject to 10% service charge.

B T #HURR %
Spicy chicken salad

SRRAT

Foie gras kumquats with “man tou” crisps
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per person
OSSR T 168 7 B AN I

Braised sea cucumber, fish maw
and stuffed bamboo in superior yellow broth

Hot and sour mullet fish roe soup
with scallop and shrimps

(EEA
per person

JEWE GRS T 105

Double-boiled pigeon soup with chickpeas

0 LI A AT e b

Mutton offal soup with sesame bread

B
per person
7 MEHAXEEY 90

Matsutake mushrooms with cabbage
and bean curd soup

AL
per person

115

(E2A
per person

95

B A LT T8 > 350 3 n10% IR 55 5% -

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

W9 46 W IR T

Braised sea cucumber, fish maw and stuffed bamboo in superior yellow broth
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Our authentic recipe dates from the Imperial Empire and features Beijing raised ducks, expertly roasted in our
lychee wood-burning oven. Available from 12pm to 3pm and 5:30pm to 10:30pm.

WA A
whole / half
AL BRA GRS 1 698/428
FCRE : BRBIOEE > FNEZRRE - A R A ¥
Roasted Beijing duck
Served with steamed pancakes, crispy sesame buns, sugar,
and special homemade hoisin sauce

FA O DABRITISE T8 > FR250 55 0% Mk 55 9% -

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

AL BRAS S 1S
Roasted Beijing duck
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North Palace signature roasted organic whole
baby lamb with Mongolian spices

Available from 12pm to 3pm and 5:30pm to 10:30pm.
24 hours advance order required for whole lamb.

4 H Whole 2628
2 Half 1358
4>z — R Quarter 698
N2 —H Portion 438
SR IR SRR AL R HE 218

Roasted lamb cutlets with Aksu apple

By
per portion

7 RIGHEIGH 4 95

Charcoal grilled squid with chili and cumin

1 R B A 50

Xinjiang-style lamb samosa with onions
and black pepper

0 TNk EA 388

Xinjiang-style roasted turbot fish

g0y

per portion

2 RRENSEHEHE 208
Charcoal grilled slow-cooked pork rib

g0y

per portion

27 RIETT 70

Grilled whole eggplant with spicy garlic dressing

20 Bl JE VR A TR 50

Traditional flat bread with sesame

B A LTI T8 > 34 3 n10% IR 555% -

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

PN L S
Xinjiang-style roasted turbot fish

Bl T RS SRR HE
Roast lamb cutlets with Aksu apple




TR SR AN BUE /b Ty e 4 Mushroom skewer
Grilled oyster
Pickled vegetable with green chili / North chili paste

R g

Signature skewer

B A LTI T8 > R4 3 n10% IR 555% -

All prices are in MOP and subject to 10% service charge.
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Available from 12pm to 3pm and 5:30pm to 10:30pm. ‘
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US beef skewer Xinjiang lamb skewer \
\
\
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Grilled pork belly rolled with Yunnan melon Octopus skewer with Yunnan melon, \
chiliand cumin \
\
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A HOT DISH

A J0 7 WIRE I DF 418
Stir-fried US prime beef rib eye and foie gras
with steamed pancakes

b il 9K HE 228

Crispy lamb chops with cumin and chili

MR IV A A 135

Stir-fried crispy pork slices and honeydew melon
with black vinegar

Yekb FiE A AIRSR A 105

Wok-fried cauliflower with Chinese cured pork,
chili and black vinegar

SN s e A4 80
Dongbei stir-fried shredded potatoes
with soy sauce, dried chili and vinegar

L WM
Eﬁ SIGNATURE
4 VEGETARIAN
Ei
4 SPICY
2R /R
whole / half
BRI 338/218
Shandong-style crispy chicken
VU YNGRy 178
Xinjiang braised chicken with potatoes,
dried chili and flat bread
7 BORE R IV AT 115
Stir-fried beef with chili, cumin
and potato noodles
BV TR 105

Braised cabbage with chestnuts
in superior yellow broth

B OrAg LRI OG5 > F25 55 I 10% k55 3% o

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

0 2 MRS Ji 1 4 F

Stir-fried US prime beef rib eye and foie gras with steamed pancakes

W TN L I
Stir-fried crispy pork slices and honeydew melon with black vinegar
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Live Dalian abalone

Steamed with pickled chili /

Deep-fried with chili-pepper salt /
BBQ with homemade chili sauce

- i
;{EE‘I}I Market gricele
B/ M

Red star grouper
Steamed with soy sauce /
Steamed with “dek chiu” chili
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Live crab
Stir-fried with “dek chiu” chili /
Deep-fried with chili-pepper salt /
Sautéed with ginger and spring onion /
Steamed with egg in 10 years huadiao wine

Ié\ﬂ&jftﬁ Market E’qr:fel:
HA /MR

Pearl grouper
Steamed with soy sauce /
Steamed with “dek chiu” chili

B ik BRI 55 - IF25058 0% iR 35 9% -

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

PNGE

TAEEREE E

Live crab

Steamed with egg in 10 years huadiao wine
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AR 2RI AT I 568 b2y N DRRTHES 358

Steamed lobster and clams with egg Braised lake fish head with deep-fried dough
in 10 years huadiao wine in scallion sauce
i B IRAE 350 WY P EEE LA 280
Crispy mandarin fish with pine nuts, Mandarin fish fillet with tofu,
sweet and sour sauce green radish and crispy rice in fish soup

2 5 PR A 280 BT R BK B HF 228
Braised mandarin fish Beijing-style crispy prawns with nuts,
in garlic and preserved bean curd sauce sweet and sour sauce

AR A R 145 Ear i VDS 115

Braised tofu with shrimps and scallops Wok-fried choy sum with clams and garlic

in superior yellow broth

FbHE T SRR B dF

Beijing-style crispy prawns with nuts, sweet and sour sauce

i ks AR IG5 > FE058 0%k 55 3¢ -

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




Z ¥ VEGETARIAN DISH

AN S 105

Marinated passion fruit peel in red wine sauce

W ESh 98

Seasonal vegetables of the day

ElVIRLI SN2 80

North mixed vegetable salad
with peanuts and tofu skin

R
51 SIGNATURE
ﬁ o
7 VEGETARIAN
P
4 Spicy
ARAERKR I T 105

Crispy eggplant and bell peppers with soy sauce

4 FIRZREBE 90
Spinach rolls with yellow mustard
and sesame sauce

2 PR 80

Mustard pickled cabbage rolls

P ks AR IG5 > FE058 0%k 55 3¢ -

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

JFIF AR
Mustard pickled cabbage rolls




Jt J5 | 'E NORTHERN NOODLE KITCHEN

=0 B E A} 115

Traditional Lanzhou-style “la mian”
with braised sliced beef and turnips

ZAL X EE 105

Old Beijing noodles with soybean paste

e AR
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4 VEGE:FARIAN
e
4 SPICY
e VY = TN YO AR 105

Shanxi-style lamb and bread croutons soup

7 BIEPHMD A THEH 105

Spicy homemade noodles
with shredded pork and dried chili

=B S SE AT}

BT ks AR TG T 58 - IR0 0% IR 35 9% -

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

Traditional Lanzhou-style “la mian” with braised sliced beef and turnips
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AL T -
Choice of noodles:

tegibim / JIWIw / RIJTE /R

Traditional “la mian” / Flying dagger noodles / Shredded knife noodles / Longevity noodles

AT DA T RO -
Choice of toppings and soup:

7 o BB LA

Braised beef brisket and tendon in beef soup

o JIR T V4 LA X &

Scrambled egg and tomato sauce in pork soup

S o ULy i

Homemade “Shan xi” noodles with shredded pork and vegetable in spicy sour broth

7 o RiuiR Y

Wild mushrooms in vegetarian soup

o Ji L R HE i 2 g

Shandong-style braised pork ribs with mushrooms in pork soup

WA R R 50
Per extra topping

B KEE
kR D] ST y: Old Beijing noodles with soybean paste
BT Gk LRI TG T 58 - FR25053 0% IR 35 9% -

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




¥  DUMPLING

=AY Y i 100

fEuE > WGAH - FP > AR
Shrimp, sea urchin, pork
and round cabbage dumplings

i Y SRR 80

Pork and cabbage dumplings

7 U 40

Baked pork bun with black pepper

YR B W 5 RICE AND CONGEE

P | e P T 98

Dongbei braised rice with beef and egg

7 &)/ KN 50

Pumpkin and millet congee
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B #BHE kb 80

Pan-fried pork dumplings

7 ERIE 60
Vegetarian dumplings

7 TR IR 85
Fried multigrain rice with pine nuts, egg
and vegetables

BN iy 1T 18

Steamed plain rice

BT Gkt LRI TE T 58 - IR0 0% IR 35 2% -

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

B =R

Shrimp, sea urchin, pork and round cabbage dumplings




% 5 DESSERT

BEAL

per person

BRI A AR e 458
Doubled-boiled bird’s nest and lily bulb

with green beans and rock sugar

M

2 pieces each

ZALHEERE A 88

Imperial dessert platter

Glutinous rice rolls with red bean,

yellow soya bean-persimmon cake,

sticky rice filled with red dates, kidney bean roll

REVMT REERE 78

Crispy rolls filled with purple sweet potato,
mochi, dried fruit and nuts

2-3 fiL
share for 2-3 persons
TR 2 0K Pl L TO B PR W5 0k BEMR 68
Yili flat bread with raisins, sugar free yogurt
ice cream and raspberry jam

s MR
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RERIN 27K R 2

Seasonal fruit platter

BRSO &

Candied seasonal fruit with coated sugar

Hia R N A AR T
Double-boiled peach gum with red date,
sticky rice and walnut paste

i ks AR IG5 > R0 0%k 55 9% -

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

115

88

80

AR ERE A
Imperial dessert platter
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