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A& SOUP MOP CHAOZHOU SPECIALTIES MOP
e & % -

CE NS A : ! 78
ta v%, & Fisen () f Pl (2 Vegi%rian goose bean curd skin rolls
LA R % a4 58/ 168 5oa#E 108
@ R 3 afly soup Marinated pork ear

A% A & 2HEBITYRLTAD P 118 & K & i 108
4‘5]- 0}? i?b Double-boiled conch bamboo pith and pork soup with black garlic G@ K 45 % "Q%i/ﬁ o . Marinated pork intestine

’ 3, /6 m i *éa'ﬁ% % I 58 oose meat with egg and bean cur j. I I 8
/5} " Doublj-boiledﬁpi,z%on soup with dendrobium and cordyceps flower éari’rj:ted p?:k}i&e)ll:/&J
‘ ARG O 185 5 A4 % 18
% Double-boiled fish maw and conch soup Marinated goose wing
£ #.75 AIEA 218 &8 &8 F 128
z- Double-boiled ginseng chicken soup Marinated goose web
A &) K JLéb 128
2 Marinated pigeon

<
-

ARBULETZH 168

Marinated goose meat with egg and bean curd

é 7% ¥ ﬁ Small (+]°) / Large (k)
Chaozhou style platter 198 | 298
Ak L O

A8, AKBE, AARKB, AREAMA, AKRBE kBT

Chaozhou style platter includes
Vegetarian goose bean curd skin rolls, Marinated pork ear, Marinated pork intestine,
Marinated pork belly, Marinated goose wing, Marinated goose web

%%i ARG
DRIED SEAFOOD MOP
Rt ABSEEZRY 388

Braised fish maw with vegetable in abalone sauce

R HLIA P 438

Braised sea cucumber in oyster sauce

w2 =skths U 528

§ ko

Chaozhou marinated platter

L

El - ® 3
IR S D BNy - Jer R R SR
MR R R - B e R - FROR - R MY T (B ®

Braised whole Australian 2 head abalone in oyster sauce »ﬁ;—. O\ B
w22 HhMns @ 1588 DIM SUM VIOP

Braised whole South African 3 head abalone in oyster sauce *'ﬁ ﬁ‘ i }5\% 45

Crispy vegetable spring roll

XO%W# F#H P 45

Wok-fried turnip cake with X.O. sauce

Ztixna 45

Barbecued pork bun

2 3AZAADY 45

Chicken feet with cordyceps flower

% ARG AL 48

Wild rice and glutinous rice with conpoy wrapped in lotus leaf

Ak & BE 48

Steamed pork spare rib with eggplant in garlic sauce

IRCE 20 o SR 48

Steamed beef tripe with chopped chili

MA KDY 48

Steamed pork and dried shrimp dumpling in Chaozhou style

#irdk 2 P 58

Superior prawn dumpling

#3329 58

Steamed pork and shrimp dumpling with scallop

N4 & - ¥ v W 4 - 9 )

3% BE #® - 1 B % i Ae ik 10% B8 5 % % 3t BE # %A B A

Seafood Vegetarian Spicy Healthy Chef’s recommendation All prices are subject to 10% service charge Seafood Vegetarian Spicy Healthy Chef’s recommendation

BHFk R

Superior prawn dumpling

B RSN} F BB RNIR - RFE - K

L.

2B &I A

Braised sea cucumber in oyster sauce

®223hikd

Braised whole South African 3 head abalone in oyster sauce

& A dk 10% B 5 %

All prices are subject to 10% service charge
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Taiwanese style three cup chicken
with basil in clay pot

2FB2Ep+ 4

Wok-fried prime US beef with
mushrooms in preserved black
bean chili sauce

RAZL

Seasonal vegetables

"4
W 3

Seafood

&
AKX

Vegetarian

o

%
Spicy

v
oA

Healthy Chef’s recommendation

W EHE s

MEAT SPECIALTIES MOP
2% %23 Q¢ g8

Stir-fried eggplant with salted fish

FRESARAY LB 108

Wok-fried pork intestine with preserved vegetable and Chinese celery

EREZNd @ 118

Taiwanese style three cup chicken with basil in clay pot

MRXEEY A KELHA 118

Stir-fried Chinese chives with marinated pork belly

ZFBR2EAYF A @ 128

Wok-fried prime US beef with mushrooms in preserved
black bean chili sauce

) 128

Roasted chicken

XO0. F2AREZEZY A @ 138

Wok-fried sliced beef, black fungus and water chestnut with X.O. sauce

5%%{ AR

VEGETABLES MOP
He#Hi L 88

Seasonal vegetables

YR K HLA A, X I LBARL

Chinese lettuce, broccoli, choy sum, baby cabbage, leafy lettuce and kale

& TAFT N

Select your vegetables and your cooking style

HY o @R Ky LipAX&EW

Fried with garlic, poached, wok-fried, boiled in broth or served with oyster sauce

2R HIEAQ 98

Carp with black bean and lettuce

NEFLEYHLY 98

Wok-fried kale with mushrooms and dried flounder

B E & ek 10% B 5 %

All prices are subject to 10% service charge

%5 ki g 2%
Chilled mullet fillet with
yellow bean sauce

Hoh 1 MBG

Fried whole pomfret with

%% (%)

SEAFOOD (FISH)
HAF 2 QP

Pan-fried ribbon fish

RS

Chaozhou style minced pork with pickled radish omelet

oA A4t

Traditional Chaozhou oyster omelet

BN iz #8143 O
% Poached baby oyster with angled luffa and white pepper
Faniigen O

Steamed grass carp belly with preserved vegetable

ity @

Wok-fried shredded finless eel with yellow chives

HRAB LY @ O

Typhoon shelter style wok-fried soft shell crab with chili

light soy sauce

¥

W 3%

Seafood

5 FRIRALTY i3 o P

Stir-fried grouper, okra and black fungus with satay sauce

R YN S EC R ER: K

Wok-fried sea clams with Chinese chives and walnut

%5308 2% W

Chilled mullet fillet with yellow bean sauce

FhihBe QP

Fried whole pomfret with light soy sauce

CTEIwW o P

Gong Bao prawns

2ol o P

Fried prawns with mayonnaise and black truffle

L ' '

AX 2 "R B A

Vegetarian Spicy Healthy Chef’s recommendation

AR
MOP

88

98

118

118

130

138

138

188

188

188

208

218

228

& Hedk 10% B 5 %

All prices are subject to 10% service charge
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NOODLE SOUP AND TOSSED NOODLES MOP ; BARBECUE MOP
284(4Ka 75 - 1 )
Assorted mushrooms and vegetable noodle soup . aﬂ ff 9%‘ ?Jba 98
Roasted duck
LRI RS S 78 - 2R B b2 gs
Chaozhou style pork intestine noodle soup = Marinated soya chicken
2854 " %% % W
Assorted mushrooms and vegetable % &F %’ lﬁ ’2 é\ @ @ 78 Abalone with chicken congee i % | 08
noodles soup arpbecuea por
Prawn and pork wonton noodle soup Barb d k
5 , W% i 13 108
- Y a]ﬂ j:f % ?‘g %) ﬁﬁ ‘%‘ 78 Roasted pork belly
Roasted duck with round rice noodle soup
| $d A (F LR R) 168
: % }i.‘i % @ ﬁ_ @ ~® 78 Barbecue combination platter ( Please select two choices )
Hot and spicy shredded pork and preserved vegetables noodle soup
EE+hEH B 108 % Lt
5]
j Taiwaness style beef noodle soup CONGEE MOP
= _—
AELL) Y R ) 4 4£.43 2 B AR W 78
Taiwanese style beef noodles soup = 128 Chaozhou style baby oyster and Congee with century egg and pork
Prawn and scallop noodle soup minced pork congee
_ MM #H LW 78
Y e % ﬁ 31 7%\% 3% QF % 1% é] @ 218 Chaozhou style fresh mullet congee
N . :-'-‘ ﬁé Tos.sed noodles with abalone, sea cucumber, black mushroom and .
shrimp roe \ | ﬁﬂ *”“ %‘93‘ lﬁ ’53;‘ % @ 78
>
®o8H P 188
i&u m g{ i&u @ PRER Abalone with chicken congee
FRIED RICE AND FRIED NOODLES L L —
BB hEEE . £ T R0 ‘
Prawn and pork wonton noodles soup )&‘ ﬁ %@ ‘?2- J&‘ % @ q8 Double-boiled bird's nest with éﬁ & BN ﬁ
Fried rice with diced chicken and salted fish fresh milk (sweet) DESSERT MOP
AN EH @ 98 it e AE 50
Xiamen fried vermicelli with shrimps, BBQ pork and spring onion Black glutinous rice served with coconut cream
2 44 U 98 (,@.’ﬁ XA Bk B4R 50
Yangzhou fried rice with shrimps, BBQ pork and spring onion - Steamed crystal buns stuffed with lotus paste
FW ¥ 78 ~ BEAE | 50
Wok-fried rice noodles with beef, onion and bean sprouts T—— Chilled mango sago soup with pomelo
Dl . mit gk E
Yangzhou fried ricg with _shrimps, ﬁﬁ i\ M (ﬁ] Q8 Black glutinous rice served with ﬁit%aii‘r% (P-@‘ 2) ' 58
BBQ pork and spring onion Wok-fried egg noodle with shrimp, shredded pork and coconut cream P (IRer FeeD)
bean sprouts in Chaozhou style ,
R R N 148
Double-boiled bird's nest with fresh milk (sweet)
% 3% AX # i 4 B i & F Ae i 10% B8 4 % % 3t AX # %A B A % Ao i 10% BB 5 %
Seafood Vegetarian Spicy Healthy Chef’s recommendation All prices are subject to 10% service charge Seafood Vegetarian Spicy Healthy Chef’s recommendation All prices are subject to 10% service charge
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CHINESE SPIRIT

LHRAELBR2LB S

Gu Yue Long Shan Shao Xing Hua Diao 3 years

X aia (156F%8) 42% 475mi

Laobai-Fen Jiu (15 YEARS OLD ) 42% 475ml

FWEZ (HW) 52% 500ml

Lu Zhou Lao Jiao ( Special ) 52% 500ml

nE12E =435 F (5254M8) 52% 500ml

Red Star Er Guo Tou 52% 500ml

KA 4% 52% 500ml

Shuijfun 52% 500ml

SR

Wine

@ @

White Wine

e LY a4ERRE

Villa Maria, Sauvignon Blanc, Marlborough, New Zealand

1218
Red Wine
%@ & wITii L A

Maison Nicolas Perrin, Cote du Rhone, France

% Ae ik 10% B8 4 %

All prices are subject to 10% service charge

AR

MOP

150

630

790

1,200

2,170

R
MOP

1 #

glass bottle

80 380

83 390

nﬁ.g@

BEER

RN ]
Macau Beer
5

Tsing Tao

2+

Carlsberg

30

Heineken

# 7

Corona

T &

Budweiser

@ %

Blue Girl

10

San Miguel

tH

Guinness Stout

AL A

SOFT DRINK

(TeT&/EEToTL/IRATT 4/
TR 1H A A BT AL A A)

( Coke / Coke light / Coke zero / Sprite / Cream soda / Tonic water / Soda water / Ginger ale )

12 3

Red Bull

HEHBER T

FRESH FRUIT JUICE
(/AT ER2HINEL)

( Orange / Watermelon / Apple / Carrot )

% Ao ik 10% BB 5 %

All prices are subject to 10% service charge

Wi
MOP

52

52

52

52

52

o2

52

52

52

Wi
MOP

40

50

LA
MOP

63
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COFFEE
8% ] vhe vi

Regular coffee

A {4 ¥ V. vhe vik

Double espresso

FA AL

Cappuccino

R

Café latte

A
TEA
A X 9 A

Hong Kong Milk Tea

#HA

Lemon tea

English tea

EARIKCsp)

Tea Charge (per person)

(&R /1B AEIF R @RBIHLILHR)

(Pu Er/ Tie Guan Yin / Jasmine / White Peony / Chrysanthemum / Long Jin )

Rk

MINERAL WATER

=
Small
R 38
Perrier
£ Ak 45
Fiji Water

% Ae ik 10% FB 4 %

All prices are subject to 10% service charge

b
MOP
43
43
43

43

AR
MOP

43

43

43

10

R
MOP

* M
Large

56

63



