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Experience the best of Northern and Southern Chinese classics at
Crystal Jade La Mian Xiao Long Bao. Savour the fresh flavorsome pork
filling and rich soup broth in our signature Xiao Long Bao, accompanied

with a bowl| of velvety smooth handmade La Mian perfected in texture

and suppleness by our chefs.

Chilled appetizers like the popular Black Fungus tossed in Aged Vinegar
and dim sum classics like Wonton in Chilli Qil are available alongside
a line-up of classic wok fried dish and mains.




Dim Sum

NER

Steamed Shanghai Xiao Long Bao

MEEENER - NS - R#EEYN - B EAHR
Our signature “Steamed Shanghai Xiao Long Bao” is filled with
fresh, juicy minced pork surrounded by flavorsome broth, delicately
wrapped in a translucent skin

1)

EBERE 48

Pan-fried Shanghai Pork Bun (=R 3 pes)

% Py §R % 52 HEREIR

Pan-fried Pork Dumpling (M8 4 pes) Steamed Vegetable Dumpling

EMEURNTHE AEN-RER - RNEFTARLXFEHAEE BAARSE RERERRARMLHS
« Al prices in MOP and subject to 10% service charge » Ingredients used may vary with seasan and supplies, images are for rafesence anly, actual presentation may differ




RIS 1T

Steamed Pork & Black Truffle

=
&

a7kxe )
Steamed Spicy Chicken
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RKAZEF 62 v

" Pork & Vegetable Wonton Soup (/2 6 pes) - V—i\

5

L15m¥nF $62 e &%

Pork Dumpling with Hot Chilli (R 6 pcs) Deep-fried Spring Roll
Vinaigrette

2 NLERTE <48 JERFIR $s38

Deep-fried Radish Pastry (=4 3 ps) Steamed Chive Dumpling (=8 3pcs)

PRt SR AM-MR5R  RHEFTAHGXRARLE BAAKSS RRERREAXMLHS

e charge « Ingredients used may vary with seasan and supplies, & ference anly, actual presentation may differ




JEREFKA KR 58 BEEEXE 38

Pork Dumpling Beijing Style (757 6 pes) Steamed Vegetable Bun (Z2 3pes)

EERE s48 WRL‘ o 32

Steamed Pork Bun (=8 3 pes) Silver Bun (Deep-fried / Steamed}  (—% per roll)

WARFMBH 38 B EEMH 38

Shredded Pancake Shandong Style Deep-fried Scallion Pastry (Pt 2 pes)

IR ik KB
Moderately Spicy Spicy Extremely Spicy
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Appetizer

HERT NS

Sweet & Sour Cucumber Skin Roll

EEREER

Beancurd with Preserved Egg

W 44 %3 BZ

Shredded Chicken & Bean Starch Sheets in Sesame Sauce

RERENEMN

Chilled CucumberTossed with Minced Garlic

EANERB

Crispy Beancurd Sheet Wrapped with Assorted Mushroom

P4 = 1 5%

Braised Gluten

R BET

Chilled Jellyfish Bulb

FIENRARNBIE AZN-ESR - RHEFPARGAREHLL B ARSS AREGRRAGER 5

+ Al prices in MOP and subject to 10% service tharge - Ing may vary witf d supplies, image onfy, actual | o may diffar
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HIBH

Chilled Pork Jelly Zhenjiang Style

R R e bE s88

Crispy Eel

XRES s76

Smoked Fish

= 158 4 JR & bt s88

Sliced Beef Shank in Special Sauce Served with Chinese Bun (244 4 pes)

K RIE I 5 s110

Sweetened Ham Served with Crispy Beancurd Sheet and (=1 3 pes)
Chinese Bun

BEF s78

Drunken Pork Knuckle

o B B 7S 82

Drunken Chicken

9 )11 B 7k 3%

Chilled Poached Chicken Szechuan Style

B8 2 hns10
Change toThigh add $10

fLE: Gik: ] R
Moderately Spicy Spicy Extremely Spicy




3V

per person

0 M) BE % s60

Szechuan Hot & Sour Soup

0N EREZHLH s78

Wonton Soup with Chicken

ER=pod kBTN s108

Double-boiled Chicken Soup with Abalone

RigaE $62

Shredded Fish Thick Soup

AM-EHR  HEFTAREAREFEE AR ARSE anEEREARARF

ce chiare « Ingrediants used may vary with sezson and suppliss, images are for referance only, actual presantation may differ
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Seafood

EHEXIPRSAE

Steamed Small Yellow Croaker with Minced Ginger

W/ hEE

Deep-fried Small Yellow Croaker with Salt & Pepper

WfEs

Deep-fried Mandarin Fish with Sweet & Sour Sauce
and Pine Nuts

FRER B M

Sweet & Sour Fish Fillet

3k F 1haE ¥

Sautéed Shredded Eel with Chinese Chives

BRI

Deep-fried Prawn with Salted Egg Yolk

Y= AL X

Sautéed River Shrimp

fLE: Gik: ] R
Moderately Spicy Spicy Extremely Spicy




IR ERE:

Seafood

IR J5% B 9 2K

Sautéed Prawn in Chilli Sauce

Bt E

Sautéed Shrimp inTomato Sauce Served
with Rice Cracker

EEEEE

Sautéed Egg White with Conpoy

MNEE R e R
Sliced Fish in Broth with Pickled Mustard
Green Hunan Style

BERKkEEH

Poached Sliced Fish in Szechuan Spicy Soup

BRBS

Braised Sea Cucumber with Scallion

FRNEURNTITE AR N-ES5R  RHEFTRREAREREE - AL RAHSE AnRRRRAARAF

+ Al pricas in MOP and subject to 10% service tharpe may vary witf and supplies, images are for referance onfy, actual presentation may differ




501

b0

503

BERKEFH

Poached Beef in Szechuan Spicy Soup

AR el s

Braised Minced Pork Ball with Vegetables

B4R B (o)

Sautéed Sliced Pork with Assorted Bell Pepper &
Dried Beancurd (Served with Pancake)

RERFH

Sautéed Sliced Beef with Scallion

BEHRYT

Sautéed Diced Chicken with Dried Chilli & Nuts

PR ER 3G 3R

Sweet & Sour Chicken

R Gik: R

Moderately Spicy Spicy Extremely Spicy
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B9 L /F=

Poached Cai Xin / Kai Lan

EXEEAM

Sautéed Green Soybean with Beancurd Sheet &
Preserved Vegetable

ERWMILR/EX

Sautéed Chinese Spinach / Spinach with Beans

TiROED

Sautéed French Beans with Minced Pork

450 7% H

Braised White Cabbage with Cream Sauce

RELRE
Ma Po Beancurd
|Braised Beancurd with Minced Meat in Chilli Sauce)

-2

Sautéed Beancurd with Shrimp

FENRURNTHITE: a%m E%ﬁ iﬂﬁﬁﬁﬂﬁtﬁ*§§ﬁml BRA#ES RoRERRARARE

+ Al pricas in MOP and subject to 10% senvice I may vary wif d supplies, images are for reference onfy, actual presentation may differ




Noodle, Rice &
Rice Flour Cake

138 IR

Simmered Noodles with Diced Chicken

BRIRME

Simmered Noodles with Vegetable

A
EiBHEE
Sautéed Thick Noodle with Shredded Pork &
Cabbage Shanghai Style

7R 251 B3 b i1 TE

Fried La Mian with Minced Pork & Black Fungus

8% B b hi1 m

Fried La Mian with Shredded Eel

LB

Shanghai Style Sautéed Rice Flour Cake

35 K1 IR

Fried Rice with Ham & Chicken

B RIMZ1 IR

Fried Rice with Shrimp & Preserved Vegetable

R Gik: R

Moderately Spicy Spicy Extremely Spicy




*Double Line" La Mian

M ALE
"Dragon Beard" La Mian

..\__.-/

REHE

"E:D&t'éLa Mian

=
-

FENMEURNTIHE  AZN-RSR - RHBFTARLXAREFLE AL ARSE RE
« A prices in MOP and subject to 10% sesvice charge - Ingrediants used may vary with ssason and supplies, images ar for raference anly, ach

-




5t T 5 B E

La Mian with Scallion Qil

EXRLA®E
La Mian with Shredded Pork &
Preserved Vegetable

[:a

Handmade
Mian

s78

FE & $i
La Mian with Minced Meat &
Mushroom in Spicy Sauce

s78

hEFRHE

La Mian with Sliced Beef Shank

s88

A RS ]
La Mian with Sliced Beef Shank
in Chilli Qil

fLE: Gik:
Moderately Spicy Spicy

s88

R

Extremely Spicy

KAZBFHHE
La Mian with Minced Pork &
Vegetable Wonton Soup

s88




M) BRERAHHIE ) $78 FRHEERME s88
La Mian in Szechuan Hot & Sour Soup La Mian in Soup Served with
Deep-fried Pork Cutlet

KEFABE) 98 OAISHRE) 98
La Mian with Poached Beef in La Mian with Poached Chicken in
Szechuan Spicy Soup Szechuan Style

ER¥ae R himEm) 98 KEBRHE) 98
La Mian with Sliced Fish with La Mian with Poached Sliced Fish in
Pickled Mustard Green Hunan Style Szechuan Spicy Soup

‘ﬁl‘ﬁﬂﬂﬁ T8 57 ﬂﬁ s128
La Mian Served with Double-boiled
Chicken Soup with Abalone

FENEARNDIE  ASH-B5R  AHEFTARUXFEFLE BLARSE tnnﬁﬂmll!!}?ﬁl
« Al prices in MOP and subject fo 10% service charge  Ing mayvary witf actual p on may differ
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Dessert

DN

Glutinous Dumpling in Ginger Soup

BER R F

Glutinous Rice Dumpling in
Fermented Rice Wine Soup

FHI\EMW

Steamed Eight Treasure Red Glutinous Rice
with Red Bean Paste

B2l /et T

Pan-fried Pancake
{Choice of Red Bean or Red Date}

BAEW

Souffle Egg White Ball Stuffed with Red Bean

R Gik: R

Moderately Spicy Spicy Extremely Spicy




# #
Hot Cold

0 HEITIR s38 $38

Fresh Soya Milk

mRZBSHEFE 38 338

Black Plum & Lingzhi Drink

1003 ¥R BE K 2K s38 38

Barley Water with Lemon

0 FINRE s38 38

“Luo Han Guo" Drink

1005 33 2 s43 43

Milk Tea

1006 %0 Mk s43 43

Coffee

1007 FFIEREE s43 43

LemonTea

1008 F7 #R2K s43 43

Water with Lemon

FRNEURNTITE AR N-ES5R  RHEFTRREAREREE - AL RAHSE AnRRRRAARAF

+ Al prices in MOP and subject to 10% service tharge - Ing may vary wi and supplies, images are for referance onfy, actual presentation may differ




1009 " SR 7K

Mineral Water

1010 ZiE K

Distilled Water

0 |7k

Soft Drinks

017 #&3t

Orange Juice

3 FERIT

Green Apple Juice

10 BNt

Water Melon Juice

05 H it

Carrot Juice

1016 ol L BB M =4 17%, 640ml

GuYue Long Shan Shao Xing Hua Diac 3 years 17%, 640ml

1017 A LIRS 5 5 PR EF AN IROE .57 15%, 500ml

GuYue Long Shan Chen Nian Jia Fan Jiu 5 years 15%, 500m|

1018 e LM PREE B T+ (B &) 15%, 500ml

GuYue Long Shan Shao Xing Hua Diao 10 years 15%, 500ml

1019 RER 5

Beer

1020 20+ B E

Guinness

s1580

(¥2 Bottle)

s250

(¥ Bottle)

s350

(5 Bottle)

552

(i Can)

ol:]

(& Can)




ZAZH Notes to Customers:

o BRIK B$10

Tea Charge at $10 per person

s BiR BBi$15

Steamed Rice at $15 per bowl

» H)h BB $20

Superior La Mian Soup at $20 per bowl

o IR HEE SR $300
ZL B §m$600

Corkage Charge Wine at $300 per bottle
Liguor at $600 per bottle

o 1% 81 $150
Cake Handling Charge at $150 per cake

s ERANEMENSBEUBRNSEE
HtER  BSETLEHKE -
For special dietary requirements, kindly approach
the Restaurant Manager for assistance

s XERRENBADHEZEREH
(KPL)BRAR Z2M™  HEBGE
FERIPHERENBNEETA
This menu and its contents are the property
of Crystal Jade Culinary Concepts Holding
(Great China) Limited. It is a crime to remove
it from our restaurant or copy its contents
without our permission.

ARBEBNMREB TR o

Please take care of your personal belonging.

EREHENESR - URREY
WMETEAXETEA °

No outside food and drinks are allowed in the
restaurant.

PN LRINMITE » M5 M0— R
FRo

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




