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CANTONESE SPECIALTIES Milx $ MOP SICHUAN SPICY DIM SUM M1 $ MOP CONGEE Wil $ MOP
R AT ) 165 BB ST 45 218 CEMPTE 4 | 70 CEERRRE 75
Stir-fried beef short ribs with potatoes in black pepper sauce Braised seabass with pickle chilli sauce Sichuan hot & spicy shrimp and pork dumplings Congee with any 2 choice of ingredients
X O BF Fi #7755 13 5 138 : TR AL BPRRR K 1 60 0. DAL DEE,
’:] Wok-fried chicken with asparagus and lily bulb in XO sauce D %ﬁﬂﬁ&iﬂ; with chilli and cumin 148 |:| Glutinous wild rice parcel with conpoy Fish st Beel sl Century ege
- [ BF i b1 Ik )
#ﬁ%ﬁ Xg w li] l@ @‘ 1{&} l 3 8 3 . Ih B Fresh Chinese yam Chicken slices Pork slices
D Stir-fried fish cake with black termite mushroom and celery |:| ﬁ@ Eﬁ%%% BY& ﬁm ) ) 135 I:’ S'%{ﬁ gﬂ;hlj-e % li 60
Poached fish in pickle vegetables in spicy pumpkin soup teamed shrimp dumplings ﬁ@ o iﬁ X"-Z. %?; 108
D ﬁ??’/"%ﬁ@ﬁzﬁﬁ 128 Zg I*J %zﬁ:% 60 D Ehi(ﬂn anddabalone congee
Pan-fried yellow chicken with fresh aromatic ginger B EJII Hﬁl 7J(% tl‘-i Iﬁ] ﬁﬁ F( 125 |:| 2 % ) ) )
D Poached beef or ﬁ;}; in hot chT'lli;[ Steamed pork dumplings “Siu Mai” D Hﬂﬁ?ﬁﬁﬁ% 68
D ﬂﬁ ﬂ% |7/§] 11 5 T"ﬁ}[&%ﬂlﬁ% 45 Fish congee and cordyceps flower
Sweet and k B AN
weet and sour por |:| J” tﬂﬁ?xg T o o 110 D Steamed pork ribs with pumpkin %ﬁﬁé‘kg*g 68
N . Wok-fried chicken dices with Sichuan hot chilli and pepper D -
D Y%E'J@HIF ,f_A 115 E‘,’Eﬁ?q: l*] ﬂE Dried stockfish and peanut congee
Scrambled egg with shrimps I = a 45 ?% % L—I: |"] g*g
2 i A 68
|:| Sjtfr ﬁgel?l ﬁ ﬁlﬂ with bamboo shoot and chili 110 Steamed beef ball with water chestnut D Beef congee with egg
Di\ykﬁ.}%*}\k‘{ ith spi 1 108 ’ ' —‘iﬁﬁﬂ‘ﬁnm
ok-fried pork chop with spicy salt 07y B X 45
|:| ?‘Mﬁ% 70 |:| Steamed chicken feet with taro in black bean sauce D ij;‘l‘mlﬁejplc‘)?fgmeat ball congee 68

0 A b 7 88

Wok-fried cauliflower with Hunan smoked pork

Stir-fried cabbage with garlic, dried chilli and black vinegar

45 AT 68

Congee with squid, pork skin, fish cake and peanut

oL PAEL: 40

Plain congee

CRTI

Crispy spring roll with shrimp and garlic

AR 40
Steamed bun with egg custard

JRUBE G& 415K

DISH IN CLAY POT

L i 6 138

Homemade curry beef brisket

WESFS

SEASONAL VEGETABLES
AR PR 78

Chinese lettuce Broccoli

L LS 40

Steamed barbecued pork buns

sk OB

CONGEE CONDIMENTS

SRR

Steamed bun with chicken, egg, black mushroom, pork belly

ST 5 S BN & 128 R0 e -
D Ste\%?gﬁlgi% bi;an curd in oyster sauce Choy sum Indian lettuce D ﬁ% 7@5& J 40

Kimchi

D S%}c’v%dzﬁﬂ%kle with ginger in sweetened vinegar sauce 128 ﬁ:o‘(k%lg method ﬁﬁ I:":I':'
p ging g DESSERTS Wi $ MOP
. HE) BHR 4
T RR 118 L boachea LI& ey ¥iiki] 48
[] ]
Chilled mango pudding

Braised beef oxtail in tomato sauce
R SRR 2

CFEX 4 20

Spicy pickled mustard tuber

BEGLES 20

Deep-fried Chinese dough stick

D %%%m IF_%L% . ' 115 Wok-fried Preserved bean curd D %ﬁ%%é]:ﬁ?,/[‘ () 48 WX%% (K5 20
Stewed preserved duck with taro in coconut sauce e N Sweetened red beans soup with dried tangerine peel [] Fried (per ¢ ;: \h)
D n‘ﬁi@')@ D ﬁﬁ@ﬁ@ and lotus seeds (Hot) ge (p
D ﬁf‘ﬁﬂl%?ﬂ?’%ﬁ% 11 0 Garlic Black bean dace i Dmﬁﬁi Dﬁﬁﬁ
Braised pork spare ribs with chestnut and Chinese yam J:%;J ] %%ﬁﬁ%yﬁ jL 45 Over easy Sunny side up

Supreme broth Sweet potato soup with glutinous rice dumplings

IR MR A 108

Braised chicken and pork tripe with soy sauce and basil

TR 4 105

Braised eggplants with salted fish, minced pork in spicy sauce

MR (5 20

Salted egg (per each)

mE3 45

Black sesame sweet soup

CEE () 20

Century egg (per each)

22 1 . .
] SteaEn?e(lil:_rIiciZi 8 RV HINERE () mempnn cogemeox 18

Portuguese style baked egg tart (per piece)

only available from 10am to 10pm

PLEORHIRS & H R T°1.2%
All alcoholic beverages exceed 1.2% ABV.

Ji B H 25055 Il 10 % i 55 3

All prices are subject to 10% service charge.

J . Spicy



Ly A]
NOODLES IN SOUP OR
TOSSED NOODLES

) E

Braised beef brisket

BT

Braised pork knuckle with fermented red bean curd paste

AT

Taiwanese style beef with noodles in soup

[ RER 2 i v i

Braised beef brisket with noodles in soup
B E R i

Shrimp wontons with or without noodles in soup

[ IR K 152 ¥ i B 4 K 1

Shrimp and pork dumplings with or without noodles in soup

TR T

Tossed egg noodles with crispy pork lard and shrimp roe

O XEE S 4

Tossed noodles with pork and spicy sauce

mIE R ERZL

Braised pork knuckles with noodles in soup

e AR

Noodles in soup with vegetables

AJ

Selection

mEA] g mE]

Egg noodles Thick egg noodles Ramen

L] e G

Rice noodle Vermicelli Instant noodles

VIS
SOUP

R 7 e B 10 1l

Double-boiled abalone, fish maw and Chinese herbs soup

(AR S AR R R N

Double-boiled pork soup with figs, pear and sea coconut

SRR 4

Hot and sour soup with seafood

SELA

Home style daily soup

B B G U 4

Fish broth with coriander, century egg and bean curd

W15 $ MOP

125

90

100

98

98

98

90

90

78

50

115

80

80

68

58

J . Spicy
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NOODLES AND RICE Wil $ MOP

CIXO% & IR BENF 1 kb 145
Fried rice with egg white, shrimp, conpoy and XO sauce

 EUT SR AR T SR ) 145
Fired rice with abalone, conpoy and sakura shrimps

I i 125
Curry beef brisket and potatoes with rice

BELY iRk B A 105
Fried rice & quinoa with scallop and black truffle paste

 BEHE 105
Stir-fried beef and egg in tomato sauce with rice

MR 105
Fried rice with shrimp and barbecued pork

[ R A BiE i T 90
Stewed fish fillet and bean curd stick with rice

CORERE SR 4 90
Stewed egg tofu, bean curd and minced pork
in chilli sauce with rice

SRR 90
Wok-fried pork ribs in black bean sauce with rice

IR Y 90
Fried rice with pork belly and pickle ginger

R\ 90

Hainanese style deep-fried pork chop in tomato sauce with rice

ERRLERL

Stir-fried rice noodles with sliced beef and bean spout

CEMRRR 2

Singaporean style stir-fried vermicelli

BT D TIPS

Braised vermicelli with roasted duck and preserved vegetables

LA
Crispy egg noodles with shredded pork and bean sprout
with supreme sauce

mEA L

Steamed rice

100

100

100

90

18

WH 4 J58 B

BARBECUED MEAT

)

W15 $ MOP

Barbecued platter

SER Y 125

Honey-glazed barbecued pork

W e B 4 15

Roasted crispy pork belly

| E I 115

Poached chicken

B 115

Poached soya sauce chicken

AR 115

Roasted duck

1 BRE E < W8> 55 20

Additional charge for request thigh

CIRRIRBE Gl i 9 ) 158

Barbecued combination platter (choices of two items)

D %ﬂﬁg}zﬁbamecued pork D g@a&dﬁgg p[;io]rk belly
)BT ) B

Poached chicken

Poached soya sauce chicken

mEL A

Roasted duck

WL ()

BEER (Bottle)

A LWL RT] Hh 55
L] San Miguel L] Macau Beer L] Heineken

== W

) 73 {1
N Tsing Tao N Blue Girl N Guinness Stout

oKk

SOFT DRINKS

TR

Coca-Cola

35

 FEME R 35

Coca-Cola

(B

Sprite

no sugar

35

PLEORHIRS & H R T 1.2 %
All alcoholic beverages exceed 1.2% ABYV.

WH s 958 BR T

BARBECUED MEAT WITH RICE

Be IR IR

Barbecued with rice

U

Honey-glazed barbecued pork with rice

M e B 1 5

Roasted crispy pork belly with rice

BT OIS i

Poached chicken with rice

B I

Poached soya sauce chicken with rice

G R

Roasted duck with rice

[ BRIR TR 35 R <M > 5 e

Additional charge for request thigh

BRI BEIR it piak)

Duo barbecued combination with rice (choices of two items)

BERL e B A
Honey-glazed barbecued pork Roasted crispy pork belly
[ EHYIE mEE Rl
Poached chicken Poached soya sauce chicken
mEL AL

Roasted duck

TPY S

MINERAL WATER
) E R R K 500m1

Panna 500ml

O ERARTRK 330ml

Perrier 330ml

V=)
ii’\ HH H s
BEVERAGES Hot Cold

) B i e n n

Fresh brewed coffee

BN

Espresso

0
mhEs 0
0

Milk tea

R

Lemon tea

I I N

Jie v H 25055 W10 % i 55 3

All prices are subject to 10% service charge.
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100

100
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100

100
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45

45

38

38
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