
精選點心套餐
LUNCHEON DIM SUM SET

蒸类
STEAMED

蟹籽燒賣皇
Pork dumplings “Siu Mai” with tobiko

海皇蟹鉗百花餃
Shrimp dumplings with crab claws

香芋蒸排骨
Pork ribs with garlic and taro

三色竹笙素餃
Bamboo pith and mushroom dumplings

XO醬蒸凤爪
Chicken feet with X.O. sauce 

蜜汁叉燒包
Barbecued pork buns

鮑汁野米珍珠雞
Glutinous wild rice parcel with conpoy and 
abalone sauce

粥品
CONGEE

皮蛋瘦肉粥
Century egg and pork congee

百合淮山南瓜粥
Pumpkin and Chinese yam congee with lily bulb

養顏甜品
SUPREME DESSERTS

玉兔椰汁糕
Chilled coconut pudding

桂花杞子糕
Chilled Osmanthus and wolfberry pudding

蓮子紅豆沙
Red bean sweet soup with lotus seed

马蹄紅棗薏米糖水
Sweeten water chestnut soup with red dates and 
pearl barley

任選以下四款 Choose any 4 from below 

星期一至星期五
Monday to Friday

价格以澳门元計算，須另加收10%服务費。
Price is in MOP and subjects to 10% service charge.

香口美食（焗，煎，炸类）
BAKED, PAN-FRIED AND DEEP-FRIED

櫻花蝦蘿卜糕
Pan-fried turnip cakes with sakura shrimp

雞樅菌津梨咸水角
Deep-fried termite mushroom and pear dumplings 

煎牛肝菌豚肉餃子
Pan-fried pork and porcini mushroom dumplings

雞絲春卷
Deep-fried crispy chicken spring rolls

菠蘿叉燒包
Baked pineapple bun with BBQ pork

蜂巢芋角
Deep-fried taro dumplings

各式即做布拉腸粉
STEAMED RICE FLOUR ROLLS MAKE TO ORDER

香茜叉燒腸粉
Rice rolls with barbecued pork and coriander

虎掌菌鮑鱼菇素腸粉
Rice rolls with sarcodon aspratus and vegetable 

不可与其他优惠同時使用
Not valid in conjunction with other promotion
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12:00 – 15:00

澳门元
MOP
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