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

217 MOP

UL s32

Silver Bun (—# peroll)
Bk &%
Cooking Method

YE []%

Deep-fried Steamed
N HRER: (P cccccacosonccancnananasoaaaccccccoacsassacacaaanas 38
Shredded Pancake Shandong Style
EI3E 3% 6600000000000000000000505000000000030000003030050G00 38
Steamed Chive Dumpling (=2 3pcs)
T 252(T 00000000000000000000000000000000000000000000000000 38
Steamed Vegetable Bun (=# 3pcs)
B 9p e fti|{ecoooocaccaccccaaanaccccanassssacaaaccacacaaasaa 38
Deep-fried Scallion Pastry (Pt 2 pes)
[BEZE53E3 6000005000000500000050000005000000000000000000000004 45
Deep-fried Spring Roll (=# 3 pcs)
Lt /J\ % @ .................................................. 48
Steamed Shanghai Xiao Long Bao (m 2 4 pcs)
1EFEaTa)l co000000000000000008000000000000000000000000000004 48
Pan-fried Shanghai Pork Bun (=8 3pcs)
HE3[FYEI5 ccocnonooccaacaccccaaaaaccccannssscacaaaccacacaaasaa 52
Pan-fried Pork Dumpling (M 2 4 pes)
e &R F %R0 0 00000005506050000000000000000000055550600000000 58
Pork Dumpling Beijing Style (7R 6pcs)
S5m0 00000000020000000055556500005500000033030303550a 62
Pork & Vegetable Wonton Soup (73R 6 pcs)
L PER ccocococcnooono0a00acaccccc000000000000000a0a0aaa50a 62
Pork Dumpling with Hot Chilli Vinaigrette (R 6pcs)
A ECANEEE] cooo000000000005000000000000000000000000000500000 s128

Steamed Multi-flavoured Xiao Long Bao (J\R 8pcs)

N/MAER - DR BTEA

All prices are subject to change without prior notice

VT 3% . b %% | Seafood

EZERBMAE[IT107T

MOP 10 per guest will be applicable for tea service

H7H MOP

PRl Aot 3l 5 09000000000000000003506GCG0000000000000333033338GGa 92
Sautéed Egg White with Conpoy

E35E P52 NG Elcccccconana00acac0aaccacacaaaca0a000a0a00a0a00G s102
Steamed Small Yellow Croaker with Minced Ginger (F % 2 pcs)
e INE S cccacacococcao0a000000000006000a00000000a0000a00 s102
Deep-fried Small Yellow Croaker with Salt & Pepper (% 2 pcs)
E|3=50dbiizd | canaacoca0aaa00000008000000000050550003033530000C s125
Sautéed Shredded Eel with Chinese Chives

I3 |57 306000 006280 A B B0 A0 A0 OB A0 5148
Deep-fried Prawn with Salted Egg Yolk

LM 000000000000600a00000000000000060003633660060a0 00 148
Sautéed River Shrimp

A ME) (RS8R cccooooooonooonanacascccccacascscasscasnanaaoaaas 148
Sautéed Prawn in Chilli Sauce

RS2 [Socccccooo0000a0ac0acccccacascscasncnsnacassanas 158
Sliced Fish in Broth with Pickled Mustard Green Hunan Style

ExlfpegiReE15 [Focccccno00000anacaacccacacascscccncnanaasssanas 158
Poached Sliced Fish in Szechuan Spicy Soup

72023053 00000000600000600a000000000000000000030333300600000 228
Deep-fried Mandarin Fish with Sweet & Sour Sauce and Pine Nuts

A28 600000000000000000000000000000000300000030000003000 328

Braised Sea Cucumber with Scallion

IS 2Sk ccacoosccncncnsoanacacaccccccacascaaccnaaanassacas s88
Braised Minced Pork Ball with Vegetables

R € 8 s88
Sautéed Sliced Pork with Assorted Bell Pepper & Dried Beancurd (Served with Pancake)

EFTHSEERR ccccac0000000000000000000000506000000000000000000a00G s88
Sweet & Sour Chicken

=TT 9000000000000000000000000000000000000000000000000003 s92
Sautéed Diced Chicken with Dried Chilli & Nuts

o PP PPT 98
Sautéed Sliced Beef with Scallion

ES PR 7R5=1£3[73]o0000000000000000000000000000090000000000000003 s118

Poached Beef in Szechuan Spicy Soup

Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Seasonal Vegetable
e
Cai Xin
Bt & E
Cooking Method
S

[]#®
Sautéed Poached

BRIE LB <o ev e et §72

Mapo Beancurd (Braised Beancurd with Minced Meat in Chilli Sauce)

Y1t == 82

Sautéed French Beans with Minced Pork

A = 85

Sautéed Beancurd with Shrimp

G e 1 92

Sautéed Green Soybean with Beancurd Sheet & Preserved Vegetable
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Kai Lan

& - #4 | Noodle - Rice

] 600000000000000000000000000000000005000000500000000C s68
Simmered Noodles with Vegetable

(SSEWEIE] ccococcccncncoanonooaccacccccacosoasconanaaasoasasas s78
Simmered Noodles with Diced Chicken

1eEE il ccococcncncoonooocacaacccccacascscccoanasascasaaas s98
Sautéed Thick Noodles with Shredded Pork & Cabbage Shanghai Style

A A1 )P o 00000000000000005050050060000000000000000000000s s98
Fried La Mian with Minced Pork & Black Fungus

SR 20anons0camana0ame0sacanana0can00e0a0e00 50000 a000: 98
Fried Rice with Ham & Chicken

R AN gl 0000000000000000000000000603660600003000000000 s108
Fried Rice with Shrimp & Preserved Vegetable
[S)iilanaaaccaaaaaaaasnsaaananbaanancaanaaaEaEEa6a0a0a000RAR0a s15

Steamed Rice

Q@ﬁﬁ 34 R HR

< Seafood Vegetarian Moderately Spicy Spicy Extremely Spicy




CIRIIWIDE (A MIAN XIAO LONG BAO # 2 2 48 4+ £ &,

%4 X 42 & | Handmade La Mian

-

@ I:l BUM TR BRI - oveeeeraeaannns

La Mian with Scallion Qil
»D b2l e o
g Signature Dan Dan La Mian (Peanut with Chilli Oil)
D ERRZRIE- -

La Mian with Shredded Pork & Preserved Vegetable

) |:| -t AT T

La Mian with Minced Meat & Mushroom in Spicy Sauce

» I:I OB BRH TR - vvevveeeeeneees

La Mian in Szechuan Hot & Sour Soup

I:l E - oSk vk

La Mian with Sliced Beef Shank

)))D 2 F Ao 0 cvoo0c00000000000000000c

La Mian with Sliced Beef Shank in Chilli Oil

I:l EHEEFRE oo

La Mian with Minced Pork & Vegetable Wonton Soup

D ESEHE BRI e eens

La Mian in Soup served with Deep-fried Pork Cutlet

» D 7S G ok R R R ERRETR P ERRRY

La Mian with Poached Beef in Szechuan Spicy Soup
) D e 2 54 Ecccocooo00000000000000000c
S La Mian with Sliced Fish with Pickled Mustard Green Hunan Style
@D T EIBIHRIE -

La Mian served with Double-boiled Chicken Soup with Abalone

D T ¥ cccccoccscccncnanonooaaaacaaccaaaas
Superior La Mian Soup

[ 7H MOP

...................... 68

| AEZBEZKXABF IR EALERE 2 varieties of La Mian for your selection |

SRR E

‘Dragon Beard" La Mian

=fAim|

"Triangle" La Mian

FANBARITHITE - BM10%MRS 5%

All prices in MOP and subject to 10% service charge

NRUMBER - BFFTEA

All prices are subject to change without prior notice

/6‘]' % | Appetizer
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ERFMEIM107T

MOP 10 per guest will be applicable for tea service

Beancurd with Preserved Egg

BRI ER NI - v oot
Chilled Cucumber Tossed with Minced Garlic

MU EZJF3E38 cooooocoonccccacanascacacaanasccacaaaacccacaaasassoaa <58
Braised Gluten

RS &5 000000500000050000006000000600000000000000000003000 62
Sweet & Sour Cucumber Skin Roll

SEIELITDE c0c0000000000000000050000000000000030000030335585GGa0 <68
Shredded Chicken & Bean Starch Sheets in Sesame Sauce

Rl ERY 60000000000000000000000000000000000000000050000000000 68
Crispy Beancurd Sheet Wrapped with Assorted Mushroom

ESMRERTE] co000009000000000805500000500000050300000303305856000 76
Smoked Fish

35 E 50 500000000900000000000550000050000005030300035338385GG00 s78
Drunken Pork Knuckle

RS - .- - - EEIBAAANSTO e 82
Drunken Chicken Change to Thigh add $10

minaxs--- EEJERRANSTO o 82
Chilled Poached Chicken Change to Thigh add $10

Szechuan Style

ZEER T 6000000000000000000000000000000000000000000000000G000 88
Crispy Eel

TG HETL o oeeee e ;88

Chilled Jellyfish Bulb

VH - # | Soup « Congee

(] MOP
M) 285355 o 0 0000 0066000000000000606600000000000006600a00000000 s60
Szechuan Hot & Sour Soup (£ per person)
B35S cacooono00000000000060a0a00000000000a000000000aGG0aa s62
Shredded Fish Thick Soup (&1 per person)

D iR R 2 P 108

Double-boiled Chicken Soup with Abalone (£ per person)

B HE B U oo $68

Pork Ribs Congee with Sweet Corn (F i per person)

BB Z BT oot 568

Grain Healthy Congee (£ per person)

B B - - v ettt +48

Plain Congee

&% 600000000000000000000000006000003000000300000000000000000 s20
Chinese Dough Stick

Be Rewarded! Ask your server about Sands Rewards dining benefits.

BERE FRARNNERRSAETASDLBRREE

%% & | Dessert

BEBESTIAL v v v e oot +38

Glutinous Dumpling in Ginger Soup

i B o +38

Glutinous Rice Dumpling in Fermented Rice Wine Soup

Ry 62

Pan-fried Red Bean Pancake

BEJUTEHR - v v et <88

Steamed Eight Treasure Red Glutinous Rice with Red Bean Paste

R, 4‘3} | Beverage

#\Hot  ACold [ MOP

D D {i€3[f=8 1% cooooococcccccacososccooonanaaooaacacaccacananas 38
Fresh Soya Milk

D D RENBEEE - - oo 38
Black Plum & Lingzhi Drink

D D I 3EIboIR 506000000000000000000000000000000000000000000C 38
Barley Water with Lemon

D D EE ELEE 65500000000000000000500000300000030060000006000¢ 38
“Luo Han Guo" Drink

D D ﬁ)ﬁ"; ..................................................... 43

I:l I:I Eﬁi ................................................... 43

[ze
Tsing Tao

% | Fresh Fruit Juice

8t HEt [ EERT i) ST PP 63

Orange Juice

Carrot Juice Green Apple Juice Watermelon Juice

% i@ | Beer

D Aﬁgh'a D %nzaen D %cla;‘l D Bﬁmjw@eislgr- """ $52

EEERAREE - s70 DiﬁE%kEﬂﬂfﬁ ----- s70

La Parisienne (La Brune)

La Parisienne (La Rousse)

R 3 1@ | Wine
E;E(187§}|—) .................... s60

White Wine (187mi)

41 58 (1877
Red Wine (187mi)

% 7% | Soft Drinks

T O & RETE [ BEAF 40
Coke Cola Coke Light Coke Zero

=g [] EAsHiTA FEAK oo s40
Sprite Cream Soda Ginger Ale

BT R K @s0%H)- - 38 I:l EH R K soo=H) --- s45
Perrier (33om) Acqua Panna (s00mi)

> Mg 3% IR 5K RFH
% Seafood Vegetarian Moderately Spicy. Spicy. Extremely Spicy




