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LIVE SEAFOOD
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Gpriyi=ds
LIVE SEAFOOD

ZER /%
Spotted Garoupa (550g - 600g )
1688 / piece

EBUNPANES
Macau Sole (550g - 6009 )
588 / piece

Z18735% Cooking Method

.
B
== Steamed with ginger and spring onion

KR
Stir-fired with vegetables

J R
Steamed with chopped chilli )

' %8 Vegetarian

FrEH B 3 1N110%8R55%% All prices are subject to 10% service charge

J # Spicy g I

HIm$ MOP

*
REW /%

Star Garoupa (550g - 600g )
1388 / piece

EEH /%
Tiger Garoupa (550g - 600g )
568 / piece

i)l

Deep-fried with soya sauce

ERp S
Traditional “Cantonese” style steamed
with shredded pork meat

KEE

Poached with chilli ol

| BEIf#EN Chef’s recommendation

B X t2% All photos are for reference only

B[ TM$ MOP
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KiEsEs / R MERLLF/ R i ERI/ R
Fresh Baby Abalone Canadian Lobster Local Green Lobster
(90-10049) (600-6509) (380-4009)
98 / piece 438 / piece 498 / piece
ﬁ : i’
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KIREE /T BN 5T ERI/R
Geoduck Australian Lobster Mantis Shrimp
68 / tael M Market price (220-2509)
358 / piece
, E-f-f ? =y
@ I|_'..-‘n-
e/ 0 RTINS /
Mud Crab Red Flower Crab Ocean Prawn
(600-6509) (220-25049) 68/ tael
438 / piece 258 / piece
R1873% Cooking Method
FREAM L3 3515
Steamed with minced garlic and glass noodles Baked with superior stock
SOt A&
Steamed with black bean sauce Steamed with ginger and spring onion
28} ) Emw
Sautéed with ginger and spring onion Stir-fried with black bean paste and chilli
BNEFTRE LD R BB RE

Sautéed with garlic and dried chilli

' %8 Vegetarian J ¥ Spicy

FrEH B S 1N110%R55%% Al prices are subject to 10% service charge

Sashimi with wasabi and soya sauce

"-l__- M Chef’s recommendation

B H{X 2% All photos are for reference only
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T v R K 5
HOT POT

#6857 K Supreme Soup Base Selection HI1T$ MOP W
G HREREEIR 48 $%
== White pepper, sweet corn and pork bone soup g
U —
TERE AR 48 -
Coriander and century egg soup @)
_|
A} 0Ol R 48
Sichuan spicy broth
RIRERIG AR 48

Chinese herbal chicken broth

EMEFEEIR 48

Tomato, potato and pork bone soup

LIRBEASIRIIR 48
Red date and ginseng broth

BERK 68
Yuanyang pot
Combination of broth ( pick any two of above )

' =18 Vegetarian J ¥ Spicy "-__ Em#N Chef’s recommendation

FrEH B 21010%BR%5%% Al prices are subject to 10% service charge BB {XUt2£E All photos are for reference only




T i R K
HOT POT

B AL Hot Pot Specialty #]T$ MOP

BREET=H 88

Homemade shrimp wonton

FHEEREARA 88

Homemade pork and mushroom ball w
FHERTAR (ZFH) 88

Handmade beef paste with coriander ( Trio Combination ) !-E-I%l
FETEERE (ZA) 108 | T
Handmade cuttlefish paste with crab roe ( Trio Combination ) O
FITEAHIE (ZEA0) 108 —
Handmade shrimp paste with conpoy ( Trio Combination ) U
FH R E#EE (ZFAN) 108 3
Handmade dace fish paste with tangerine peel ( Trio Combination )

BE=FH 138

Selection of trio combination of assorted paste

e REE 148

Sliced eel

= E M EA 188

US coral clam

SIREAF 198

Mini geoduck clam

EZERRE 268

US giant clam

BN F 288

Australian scallop

ZERE 288

American oyster

#8PIE Meat Selection R1mS MOP

EE4E 68

Sliced US beef tongue

SEEEEMEH (FR) 118

Free range chicken (half)

BN R 128

Sliced Australian lamb

EETREF H 158

Sliced US beef

EEARRESH 228

Sliced sirlon beef

YT BBA A 288

Sliced Iberico pork

MEEM A4 A 388

M5 Australian wagyu beef

MOEM A4 A 1988

M9 Australian wagyu beef

FrEH B 21010%BR%5%% Al prices are subject to 10% service charge BB {XUt2£E All photos are for reference only




T v R E K 5
HOT POT

LB [ HH

Seasonal Vegetables & Mushrooms Selection | 7M$ MOP
AR/ EEX/AE Ny B#EA A /2R

IR | ZFE BER | 24HE 38

Chinese lettuce, baby cabbage, sliced white turnip, sliced winter melon,

sliced potato, sweet corn, coriander, fresh bean curd, enoki mushrooms

10d 1OH 3%

EBRFR SR/ R 38
Deep-fried sliced taro, fresh Chinese yam, deep-fried bean curd roll e
BERRAT 1 KERRYT /YRS | AR A 48

Fresh bean curd skin, deep-fried bean curd skin, deep-fried gluten ball,
sliced Japanese pumpkin

ST BRE 108
Assorted garden vegetables

=

NS ETE 108

Assorted seasonal mushrooms

FEZE Noodles Selection #1758 MOP
BEEH/ BAF 2 | TN 28
Egg noodles, shirataki noodles, rice noodles

AXEX / BEHL 38

Japanese udon, Korean vermicelli

L% E Condiments

X.0.%5  SHE  ZB&  DFRE - FMMNREUR - EMEREE - SikE
X.0. sauce, sesame sauce, sambal sauce, satay sauce,
Chaozhou chilli oil, Guiling chilli sauce, hot bean paste

Ol ERE B A FE BANE x=FE - B
Sesame oil, deep-fried garlic, Thai chilli, garlic, green and red chilli, coriander, spring onion

FrEH B 21010%BR%5%% Al prices are subject to 10% service charge B B X ft3# All photos are for reference only




EFUm ST
CHEF’S RECOMMENDATION

BN HF

BIh$ MOP

TR S, %
+Hk

HERNED W 128

Wok-fried clam with Korean chilli sauce

Wihrr & Ao 8E A 168
Deep-fried sliced eel with salt, pepper and garlic

EE B EERIFR 198
l"l—‘ Stir-fried king prawns and honey bean with French black truffle sauce

dOO04V4S JAI

A LR IRET 198 x
Steamed mini geoduck clam with glass noodles and garlic ; s _-_1-"

ENRFETE 208 FRBNEALL . NRFIE R

Sautéed Canadian lobster with dried chilli and shallot Sichuan style-stir-fried mud crab.with-chilli paste

Deep-fried mandarin fish with preserved vegetables,
sweet and sour sauce

- ) HE AT EF LLMBLRD 2 B 4R Mk 398
g

Wok-fried goose liver with US beef tenderloin and wild chilli

) N TFREHRE 438

Sichuan style stir-fried mud crab with chilli paste

FTEFENE R LI 438
Sautéed Canadian lobster with dried chilli and shallot

ETHHRYERT 688
Sautéed mantis shrimps with dried chilli sauce

' %8 Vegetarian ) #k Spicy | Em# N Chef’s recommendation

, i iy
FrE# B S 10%AR%5 3% Al prices are subject to 10% service charge B S {UESE Al photos are for reference only et 5 § Ry ETBROERE
I . J Sautéed mantis shrimps

with dried chilli sauce
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DIM SUM

B

#[TH$ MOP
VALY Y
TN EE 38 TR
Steamed barbecued pork buns
>
SEMRMHES+E 38 <
Steamed charcoal buns with egg custard and cheese V]
C
SRENESD 42 <
Steamed pork spare ribs with marinated cucumber
X.0.BFLERM 42
Steamed chicken feet and shirataki noodles with X.0. sauce
BT R IRG 48
Wild rice and glutinous rice with conpoy wrapped in lotus leaf
ENBEARKES 48
Deep-fried prawn paste and truffle spring rolls
ﬁ EHEIR 58
Steamed shrimp dumplings topped with gold leaves
BERERE 68

Steamed ‘siu mai’ dumplings with sea urchin

i
' %18 Vegetarian ) ¥ Spicy '|| | B Chef’s recommendation

FrEM B 3 hN10%ARS5% All prices are subject to 10% service charge B F X t2% All photos are for reference only PR

Steamed shrimp dumplings topped with gold leaves




LR 7]
DOUBLE-BOILED NOURISHING SOUP

®H$ MOP

&1 (Per person)

BARGIE (/&) 58/168
Daily soup (Per person / Per pot)

HEFRRAEWIZ S 188

'.'|-" Double-boiled sea whelk soup with fish maw and cordyceps flower

ARMEF IS & 188

Double-bolied duck soup with dendrobium and sea cucumber

AE ST 22355 228

Double-boiled black chicken soup with matsutake mushrooms and abalone

ZE I 338
Buddha jump over the wall soup with abalone, sea cucumber, fish maw,
conpoy, morel mushrooms

Lj LRERRIZA DT 1,888
Double-boiled sea whelk soup with fish maw, pigeon and
cardyceps fungus

‘ %8 Vegetarian ) ¥ Spicy p | N Chef’s recommendation

FrE M B S 1110%R%5% Al prices are subject to 10% service charge B 5 {Xt22£ All photos are for reference only

RER LR s FAE B4R

Double-boiled sea whelk soup with fish maw and cordycep Double-boiled black chicken soup with matsutake mushroomsand a
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ABALONE

#1# Abalone HITH$ MOP
1 (Per person)

BN =3k 568
Braised 3 head Australian abalone in oyster sauce
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MIFFRREE 1,288

Braised South African abalone in oyster sauce

BREE 2048 1,288
Braised Japanese Iwate abalone 20 head with seasonal vegetables

B A2k RREES 3,380

Braised Japanese Oma abalone 12 head with sea cucumber

‘ 8 Vegetarian ) ¥ Spicy p | &N Chef’s recommendation

FrE M B S 1110%R%5% Al prices are subject to 10% service charge B F{Xt22£ All photos are for reference only

BRREE m20K8
Braised Japanese Iwate abalone 20 head with seasonal vegetables
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MBS NIRE
SEA CUCUMBER & BIRD’S NEST

s\
ot
P4

8% Sea Cucumber #7F$ MOP
M REERRIIS 308

fﬂ

Braised whole sea cucumber and Chinese mushrooms in abalone sauce

mAFHEISE 438
Sautéed Liao sea cucumber with minced pork and spicy sauce in clay pot

"

1S3AN S,adlg ¥ 43gWN>dND V3aS i}

i . i - 1 " ':. = T
ERRLREISR 438 ; : L 4 i # B
Sautéed Liao sea cucumber, Chinese mushrooms with ginger ! 1 i i L »
and spring onion in clay pot - ' i F t ¥ b
%% Bird’s Nest f
— e - DIBFHEISR
éI %’E‘ ,-H'-% 520 Sautéed Liao sea cucumber with minced pork and spicy sauce in clay pot

Braised bird’s nest in superior broth

SFERERDE K 520

Stir-fried bird’s nest with fresh crab meat and bean sprout

IKFGEL RIS 538
Double-boiled bird’s nest with rock sugar and red dates

Al
g

g

i

JRRAR TS 538

Double-boiled bird’s nest with wolfberry in a whole papaya

TS 538
Double-boiled bird’s nest with coconut milk

@« & & O

' %8 Vegetarian ) % Spicy ") FEA Chef's recommendation —
- I:...-l a’
o % = ; f % ; & 5 . & 1
FrEM B S hN10%ARZ%52: Al prices are subject to 10% service charge B X t2% All photos are for reference only i*_. KR

Double-lioiled bird’s r-llles*with rock sugar and red dates

e e )
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APPETIZERS

TR ER
Deep-fried tofu with togarashi pepper and garlic

RESRASHEAE
Marinated wood fungus, lychee and mushrooms cauliflower with
Shanxi dark vinegar

ZREIKRERDE

" Mixed vegetables salad with sesame dressing

B NS BN
" Poached chicken with ginseng in Chinese rice wine

hESEHTR

Braised beef shank with five spice and soya sauce

REMF
Spicy beef tripe and shank

BEKHREN

Marinated jelly fish head and cucumber

, %8 Vegetarian ) ¥t Spicy

FrEH B 3 1N10%8R552% All prices are subject to 10% service charge

BIm$ MOP

58

68

68

88

88

98

108

I HIfi#ES Chef’s recommendation

B X t2% All photos are for reference only
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ABREHRFR TR L E S

Braised beef shank with five spice and soya sauce Deep-fried tofu with togarashi pepper and garlic

- ™
L

{ BHASANES
qmated-]ell m E ed chicken with ginseng and Chinese rice wine
A ¥
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RA 4P IR
CHINESE BARBECUE

A TM$ MOP

EITXRE 88
Honey glazed barbecued pork

RRBREHS
Poached farm chicken in superior soya sauce

B4R e S
Roasted crispy duck

3ND3gHV4d ISANIHD {3

B KX

Poached farm chicken with spring onion and ginger dressing

R IxEA BEEEENS

. Roasted crispy pigeon with five spice salt
Roasted crispy pork belly

MR B & BT S

" Roasted crispy pigeon with five spice salt

B 47 SRR X

Duo barbecued platter

‘ Z# Vegetarian J # Spicy "-l__- EIf#ESN Chef’s recommendation

FrEM B B 1110%ARZ5%% All prices are subject to 10% service charge B 532 All photos are for reference only -

Roasted crispy pork belly I




& ) #0358 (]
Pork and Chicken

BIm$ MOP

AUt 88
Stir-fried green beans with minced pork and preserved olive leaves

BEABEMFE
Braised eggplant and salted fish with spicy minced pork in clay pot

i STARSTA
Braised pork belly with dark soya sauce

ZHUBE=IEE
Taiwanese style three cup chicken

ZIREEFRX
Deep-fried chicken with three kinds of sauce

EEOEA ZHUEF=FYE
X QIME F38 (Elé ) Braised pork belly with dark soya sauce Taiwanese style three cup chicken

Fried crispy chicken with five spice salt (half)

4Py Beef
BAZ NE7RE

Braised beef brisket with Japanese turnip

BWRH B REERDF I

Wok-fried beef tenderloin and mushrooms with black pepper sauce

HIRE ARFAE

Braised beef trip and potato with spicy sauce

NAERAEXERS F

Sichuan style slow-cooked sliced US beef with bean curd

' %7 Vegetarian J #k Spicy 1. BN Chef’s recommendation

- -]
FrEM B BH010%ARZS#: All prices are subject to 10% service charge B X t2% All photos are for reference only " Sichuan-s,.tyle e Jﬂéﬁzﬁnﬁr\%ﬂﬁﬁ
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HEALTHY VEGETARIAN <
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' VRZBER 68 @)
Steamed fresh bean curd with soya sauce and mixed mushrooms Z

>

@ BREEILIRTR 88 z
Braised bean curd and Chinese yam with vegetarian oyster sauce M

)

MERMBEZRXE 98 g
Sautéed bamboo with yellow fungus and mixed vegetables in clay pot P>

oo

—

m

. N

i< B ¥ Seasonal Vegetables

' T/ RO/ EER/ BEX /EX 88

Kale / choi sum / broccoli / baby cabbage / Chinese lettuce / spinach

RiAFE  TERE  HLEI > Eaz . By an

Cooking Methods:

Preserved fish and black bean, fermented bean curd and sliced chilli,
superior broth, stir-fried, poached

' %5 Vegetarian ) # Spicy . E MmN Chef’s recommendation

FrEH B S 10%MR55% All prices are subject to 10% service charge B X2 All photos are for reference only
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TR TET B 35
RICE, NOODLE AND CONGEE

-

AHE =

L
>
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M X Bk Asian Noodle & Rice TS MOP
A) EREND K 88

Singaporean style rice vermicelli with shrimps and barbecued pork

BEBH)EL 88
Hokkien style fried udon with seafood

: ARBEF IR 108
oY g

Fried rice with minced beef and kimchi

SRR 128

Hainanese style chicken rice
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IR Rice

TN E LB IEIR 98

Fried rice with braised assorted seafood, conpoy and black mushrooms

B IR 98
“Yangzhou” fried rice with shrimps and barbecued pork

EENBRERANERDIR 228
l-'l—-' Fried rice with diced abalone and egg white in French black truffle sauce

' %15 Vegetarian J # Spicy 1.l Em#N Chef’s recommendation

et B 21010%BR%%% Al prices are subject to 10% service charge B 52 All photos are for reference onl
FATREE AT ) ’ ¢ - A Y FERNBRNSNEAY,

Fried rice with diced abalone and egg white in French black truffle




TR TET % 345
RICE, NOODLE AND CONGEE

A
WR

>
H Noodle BTT$ MOP X
-

Bubi3E 3= VAT 68 ~
Shanghainese style braised pork ribs with ramen in clear broth CZ)
B RFIAE 68 8
Shrimp wonton noodles in clear broth —
n
REEFHE 68 B
Braised beef brisket with noodles in soup 8
é [ Y A AY P4 Z
§ | BEREMTHESX 88 O
== Braised rice vermicelli and glass noodles with spicy minced pork m
and salty fish ! i . o 5 rm

EENEINFHESK
Braised rice vermicelli and glass noodles with s#c*m‘fn’r pork and salty fish
e

X.0. B4 F 5T 98 ' <

Wok-fried flat rice noodles and sliced beef with X.O.sauce

ETERXALEYE 98
Fried noodles with shredded pork meat, pickled cabbage and spicy sauce

J HRHFE 2R H 128

Braised wild mushrooms with scallops and pickled chili noodles in soup

' %5 Vegetarian J # Spicy "-l__. Em#EN Chef’s recommendation

FrEH B S 10%MR55% All prices are subject to 10% service charge B X f£2% All photos are for reference only [
7 (=2

Shanghainese style braised pork ribs with ramen in clear brolh_ -




TR TET B 35
RICE, NOODLE & CONGEE

3 3#m Congee RITT$ MOP
‘ HITE R 38

Chao zhou style plain congee

BEERTAN 78
Congee with minced beef and egg

BEEARH 78

Congee with sliced lean pork and century egg

i) & EXS 3 168
Congee with sliced abalone and chicken

J3DONOD ¥ ITAOON ‘DIY FEXHE-

R EEK R 168

Congee with fresh water crab

‘ %18 Vegetarian ) ¥ Spicy '-l' | B Chef’s recommendation

FrEH B 21N110%BR%5%% All prices are subject to 10% service charge B {2 All photos are for reference only




R HLEH o
DESSERT

BIh$ MOP

‘ ANCRMIl 48

Red bean soup with glutinous rice dumplings
g EonERsE

Black herbal jelly with osmanthus scented honey syrup
' WRHE

Chilled cream of mango and sago with pomelo

SZINEET

Sweeten green bean soup with snow lotus seeds

BEAMAEE : e Sumpings

. . » an soup with glutinous rice dumplings
Double-boiled papaya and white fungus with hasma

RSk R 2 P

Seasonal fruit platter

&

' #8 Vegetarian J ¥t Spicy Y BIT#S Chef’s recommendation

FrEM B BH0110%ARZ#% All prices are subject to 10% service charge B X #t2% All photos are for reference only -

Chilled cream of mango and sago with pomelo




