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CHEF SPECIALTY SET MENU Mor

A [ AERIBDT, B 136
Chicken “Pho” with shredded chicken and rice noodle in broth,
Marinated beef shank with spicy sauce

A® [ ] BEUSEHOR ARG - 146
Thai style seafood fried rice,
Soup of the day

p Lo |:| C.MESFER, WEMEETEHE ------------------ 198
Curry beef brisket served with rice,
Double-boiled dried scallop with Matsutake mushroom and
spare ribs with baby abalone

E LB R 5 E A BB HER o
This offer cannot be used in conjunction with any other offer

B % |/ BREAKFAST I
RIAY B 8 E-CRZE+—8 AVAILABLE FROM 7:00 TO 11:00 MOP

b B8 / Chinese Breakfast

BRI R R — &M / Please select one drink and one food item

L1=Em L] pE%
Soy milk Chinese tea
[~ EEEARIS oo 20
Century egg and lean pork congee, with Chinese
dough stick
NI = K —— 90
Pork, shrimp and green chive dumplings, with Chinese

meat floss sticky rice roll

@ [ | CEMEDEREHER oo 90
Wok-fried noodle with superior soy sauce and
vegetable with poached lettuce

AR EZ / Western Breakfast

BIAMEZ T RE / Two eggs with toast ---------------c-mmmmommoee 90
L] pmEpn ] SRER L] wE
Sunny side up Over easy Scrambled
fig / with your choice of
L&A L] &/ [] $HR
Luncheon meat Sausage Bacon

# Hot % Cold
] ] Bz

Hong Kong style coffee
[] L] BRI

Hong Kong style milk tea
[] ] 1R

Lemon tea

s~ ¥R Spicy =18 Vegetarian W 38¥ Seafood

)

F B / APPETIZERS MOP

L 48

’* |:| Kimchi
T i S 50
’* |:| Chilled okra with wasabi and soy sauce

1 64
’ |:| Thai style spicy chicken feet salad

BIRERR oo -ommmm oo 64
’ |:| Marinated beef shank with spicy sauce

1m0 92
@ |:| Hot and spicy chicken

BPRBEGIE ---o-oowoooomn s 108
’ |:| Chilled marinated jelly fish
i 1 SOUP

B3 ------emoomemmsomee s 62

Soup of the day

R 62

Double-boiled cordyceps flower and chicken soup
P FIEA B RE AR S 88

Singapore “Bak Kut Teh” served with steamed rice or
fried dough stick
@ [ BBUEBHGHE - 158
Double-boiled dried scallop with Matsutake mushroom
and spare ribs with baby abalone

35 / CONGEE
a7 e 70
Sliced beef congee
= T 70
Century egg and lean pork congee
B IOBRY - oo moo oo
@ Sliced abalone and chicken congee 98
B oo 48
Plain congee served with condiments
D -
/Chinese dough stick 20
7
Plain rice 20

HE / Z1x /BREAD/TOAST

Y BB RIREAFAL o mmmmmo e 32
Crispy bun with condensed milk

PGB ] ---memammemm e 38
Pineapple bun with chilled butter

BEIPPR -oooroooo oo 48
Egg and luncheon meat sandwich

B PBH\E - ---eememsmsm e n e 50

Macanese pork chop bun

FrEM BT S N10%ARSS 5% EEBDRTH107T

All prices are subject to 10% service charge. MOP 10 per guest will be applicable for tea service.

HIm
=ity / DIM SUM MOP
HART B 8 E+—ASZERE A AVAILABLE FROM 11:00 TO 22:00

D 0 3 =) 43
Barbecued pork buns
[ SOBRHE oo 43
’ Steamed pork ribs with X.O. sauce
20— 43
Chicken feet with black bean sauce
@[ |EOERR 48
Steamed pork and shrimp dumplings with crab roe
@ [ ] EHIPEE 54
Shrimp dumplings
@[] TR 2 S = U 55
Wild rice and glutinous rice with conpoy wrapped in
lotus leaf

fnifa%y / RICE SHEET ROLLS
AR EIA T EEEE / with your choice of filling

@ JEF 4R [JRE---mmmmmmemeemmmemeeeeees 48
Shrimp  Beef Barbecued pork

BR¥PIsEnk / BARBECUE
HNASEHE E+—E_ E+R AVAILABLE FROM 11:00 TO 22:00
GRS (IR —FR) - 92
Barbecue combination platter (Please select one)
[ (R GRERRR) oo 122
Barbecue combination platter (Please select two)
L] & X L] ByEs
Honey-glazed barbecued pork Poached chicken
[] BEREMIS L] feRiRam
Poached soy sauce chicken Roasted pork belly

L] Eh2fzes
Roasted duck

1%k iRk / BARBECUE WITH RICE
HNREHE F+—ZEB ETR AVAILABLE FROM 11:00 TO 22:00

e (R
Barbecue with rice (Please select one)
BRI BRLAIRBHIR (EIEFERRR) - 89
Duo barbecue combination with rice (Please select two)
[ =X L] atnasg
Honey-glazed barbecued pork Poached chicken
[ BEREHIS . L] MR iGeRmA
Poached soy sauce chicken Roasted pork belly
[] SRR

Roasted duck

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




as: N 3N
TableNo:__ No.ofPax____ Order by
N B[M
1%¥ / DUMPLINGS MOP
3 — 68
Pork and cabbage dumplings
@ [ | EFCEERA 70

Pork, shrimp and green chive dumplings

¥, ™., YR / NOODLES AND RICE
& I:I I 1 68

Wok-fried noodles with superior soy sauce and vegetables

P@ [ | BHRE oo 80
“Singapore” style fried vermicelli
@ [ TIMOIR oo 85
“Yangzhou” style fried rice with barbecued pork
and shrimps
I R 88
Traditional wok-fried flat rice noodles with sliced beef
P, PIUBAEHR - -------=-=n==mmmmmmmsssmseeeeeeeeeeeeeeeeees 89
Curry beef brisket served with rice
P [ | TR oooooommmnn 98
Thai style seafood fried rice
SR RIEABEE TIUEAY ---omommom oo 98
Hot stone rice with fried egg and your choice of
F LB RA L] BRI T+7A
Spicy sliced pork belly  Japanese style sautéed beef
R FTEENR - mme e mmm i mmeemeeames
Q E| ft, _E% L& 98

“Unagi Don” BBQ eel stone rice with sesame

% / SOUP NOODLES
[ ] ERFEAMAEAGE oo 72

“Hong Kong” style luncheon meat and pan-fried egg
with instant noodles

p e e 74
Curry beef brisket with noodles
BEFFFRE ----oo-ooooeenoeensses s 74
4 |:| Traditional prawn wonton soup with noodles
[ o 80
Roasted duck in clear soup with thick vermicelli

P EEEE 85

Spicy Taiwanese beef with noodles

RUTCAGIIT ----onooeomoomnnsssenen s 88

Chicken “Pho” with shredded chicken and rice noodle in broth

s~ ¥R Spicy =18 Vegetarian W 38¥ Seafood

FRIEMBEE S I10%AR55 %%
All prices are subject to 10% service charge.

%3 / MAIN DISHES MOP

& I:' PUEBTER - 68
Seasonal vegetables
Ak 2A
Select Cooking method

[ ] A% Lettuce [ ] B% Poached
[ ] %0 Choisum  []3&% Stir-fried
[ F=7% Broccoli [ ] FR&X) Stir-fried with mashed garlic

F[ | FRDER 78

Stir-fried water spinach with garlic, oyster sauce and chili

I — 83

Stir-fried green beans with minced pork and chili

A [ | EEAFE 84
raised eggplant with salted fish and minced por
Braised I ith salted fish and minced pork
F [ FEIH 84
“Mapo” style braised bean curd with minced pork
D L 87
Sweet and sour pork
P[] EEIE o 88
Stir-fried sliced pork belly with chili
[] LBIBHB oo 90
Shanghainese braised pork ribs
R I 98
“Chongqing” style fried chicken with dried chili and peanuts
@ [ | ETEEDE 108
Scrambled eggs with shrimps and yellow chives
F [ THBEEDB 128
Wok-fried beef short ribs with wasabi garlic sauce

P[] FAPLIR s 128

Thai style tiger prawns with vermicelli in clay pot

P || BABREE 138

Wok-fried soft shell crab “bei fung tong” style
with chili and fried garlic

@ [ DBMEHEE 398
Braised Australian abalone with goose web in oyster sauce

I e ————— 398
Braised fish maw with sea cucumber in oyster sauce

tu / DESSERTS
DR BRBIAME) ---mmmmmmee oo oo 10
Sally’s Portuguese egg tart (per piece)
EFLEPEZMAE - 53

Sweetened red bean soup with lotus seeds
and sesame rice dumplings

Y= 53
Chilled mango and pomelo soup with sago
PR T EBRIGIRES -~ 258

Double-boiled bird’s nest with sweet peach resin
and white fungus

EEBDRTH107T
M

OP 10 per guest will be applicable for tea service.

SR
=
Wk / BEVERAGES # Hot /& Cold MoP
=29 Soy milk ] . 32
SBIUMIEE Coffee (Hong Kong style) ] [] ------meee- 43
BRIBZE Milk tea (Hong Kong style) [ [] ------mne- 43
I EE Yuen Yeung (tea & coffee mix) [] ] --------e- 43
TIESE Lemon tea O ] ----------- 43
%¥31%%  Horlicks ] ] -------nn-- 43
fIEEH  Ovaltine [] (] --mmee- 43
fFZF  Pomelotea [ [ ----mmeee- 43
123X % % / SPECIALTY COLD DRINK
[ ] 45K Red bean ice -------===mmmmmmmmmmmm e 49
[ M BHHIT Vietnamese lime soda ---------================-- 49
(1 /EFERK  Mango vanillaice -------==-=s=--mmmmmmmomooooee 49
[ @EFZI Love of Market Bistro ==-------========--====n-- 56
ZIE+ / FRUIT JUICE
[] Fatds+ Grapefruit (] =8 Mango ---------xm-mmn- 52
[]3¥RT Apple ] EEt Pineapple -------------- 52
[ 455 Cranberry oo 52
] 84 F8/T0T Fresh watermelon juice -----------------=--zocomoon 63
[] 8¥FERST  Fresh orange juice --------------==-=mzomeemmemme- 63
57k / SOFT DRINK
LI eaO8%  Coke ] f@MTTH Coke light ------------ 40
] FERHR Cokezero [ | FZ T 11 40
[ | SBEAFTK Creamsoda [ ] FZ7/K Gingeralg ------------ 35
"Rk / MINERAL WATER
[] B3R (330ZF) Perrier (330MI) -----xmmmmmmmmmmmccee 38
[ ] 46 (5002F) Acqua Panna (500ml) --------=-----aomomomaee 45
e / MILK SHAKE
[ 8% Strawberry [ | B& Vanila [ ] 155/ Chocolate ---- 52
122;f / BEER
155 Tsingtao [188H Asahi ~ [] &7 Heineken ----- 52
(] 781"] Macau [] &R Budweiser --------==--==z=c--c-ao-. 52
[ EEERARISEH La Parisienne (La Brung) --------------- 70
L ZEBRABME  LaParisienne (La Rousse) --------------- 70
E%&;E-187T=FH / WINE-187ML
[ #I& Red wine [ B8 White wing =----=--------- 60

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




