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& E X 88 HOT POT
9

#68;7]K% Supreme Soup Base Selection BT MOP
BF R TSR 828
Coconut and fish maw with chicken
TREERLTRRERES DK 735
Dried fig with fish maw, Chinese herb and pigeon soup
FHEEGHEHEEREIR 450
Fresh morel mushroom, golden chanterelle fungus and snow fungus soup

‘) IOl FRER 7 6 78
Sichuan spicy broth
HFERIG AR 78

Chinese herbal chicken broth

ZMERMB AR 78
Winter melon and sweet corn with salty bone soup

*U HEEE ERDK 75

White pepper and pork bone, sweet corn soup

TEREAR 75
Coriander with century egg soup

) # Spicy E’ & m##E Chef’s recommendation

FrEH B 21N110%MR%5%% Al prices are subject to 10% service charge B A {X#t2#E All photos are for reference only




IR
Sichuan spicy broth

 RRNEIR
Corianderwith‘ﬁﬁntury egg'Soup



& E XK/ HOT POT

°

43788 Live Seafood 177 MOP
S pertael /37.55% g

EER ing)
Spotted grouper market price
REN gy
Star grouper market price
£ HF iRgA)
Macau sole market price
M Fz gy
Australian lobster market price
MERRIRE iRgA)
Geoduck market price
EERE gy
Mud crab market price
IME=RTE B
Scottish razor clam market price
KoE iRg)
Fresh baby abalone market price
S i3g)
Mantis shrimp market price
N iRgA)
Zebra mantis shrimp market price
RBIITIR iagA)
Bamboo prawn market price
PNRIREAF ing)
Baby geoduck clam market price
RAT (61F) 520
Baby fish maw (6 pcs)

ZERE 6R) 378
American oyster (6 pcs)

HEXERSE (12) 165
New Zealand abalone (1 pc)

FEERN (1R) 60

Fresh scallop (1 pc)

) Bk Spicy t’ I3t Chef’s recommendation

FrEH B 21N110%MR%5%% All prices are subject to 10% service charge B A {2 All photos are for reference only
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& E X 88 HOT POT
9

4 3E 54 Live Seafood 77 MOP
BN F 345

Australian scallop

Hit==% 228
Selection of trio combination

NP> =t

-Choose any: 3 items

-

E\ FHENREFRRE 125

' Nigiri beef paste with black truffle

_1 FTE AR 125
@ Nigiri shrimp paste with abalone

| FRRE KNSR 125
@_ Nigiri pork paste with cuttlefish

:liﬁﬁﬂéﬁ 125
é Nigiri cuttlefish paste with shrimp

]

%Tﬁ&ﬁ*@ﬁ 125
Nigiri dace fish paste with conpoy and coriander

BRHET=H 115
Homemade shrimp wonton

) # Spicy E’ & m##E Chef’s recommendation

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




X B& HOTPOT




& E X8 HOT POT

°

#8£PIK Meat Selection R MOP
A5 BAEIRFG 2,370
Sliced A5 Japanese Miyazaki Wagyu sirloin

M7 BUMAM 4 808
Sliced M7 Australian Wagyu sirloin

BAMA 4R 460
Sliced Japanese Wagyu brisket

BNERS A 375
Sliced Australian beef

ik Ny 345
Sliced Spanish Iberico pork

EEERENYY ($R) 228
“Qingyuan” free range chicken (half)

BONREE A 185
Sliced Australian lamb

L 148
Black beef tripe

R =M 148
Beef throat

S8 148
Beef tripe

K5 148
Beef tendon

¥Rt 148
Pork tripe

BRIEBTER 135
Pan-fried Iberico luncheon meat

RER7 115
Pork intestine

Ep=yetichinl 100
Duck blood curd

) # Spicy t’ B Chef’s recommendation

FrEH B 21N110%MR%5%% Al prices are subject to 10% service charge B {XUt2#E All photos are for reference only







# & E A8 HOT POT

°

NELBX | tE 17 MOP
Seasonal Vegetable / Mushroom Selection
ZEANEHRENSHRX 148
“Yunnan” organic fresh snow fungus and seasonal vegetable
FEESHRENSHAE 148
Fresh termite mushroom and assorted seasonal mushroom

EHETE 100
“Xiapu” kelp shoot

~rEBIERE 90
“Yunnan” fresh snow fungus

HESINE 78
Fresh termite mushroom

BERT 78
Fresh bean curd skin stick

e RZ I £% 68
Deep-fried bean curd roll

AAEMN A _ 68
Sliced Japanese pumpkin

BB BT 60
Deep-fried taro

B Z 60
Organic okra

BEX 60
Lettuce

£ EE 60
Baby cabbage

SEN _ 60
Sliced white turnip

LN 60
Sliced winter melon

Ttk 60
Sliced potato

i £ oK 60
Sweet corn

FE 60
Coriander

ST 60
Enoki mushroom

WKBER 60

Fresh bean curd

) # Spicy t’ E i Chef’s recommendation

FrIEM B BH010%ARZ%: All prices are subject to 10% service charge B X t2%E All photos are for reference only
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& E KR HOT POT

°

¥ 2E Noodle Selection 77 MOP
AXE% 60
Japanese u-don

BELEM 48
Egg noodle

IR 48
Rice noodle

FIHNME 48

Manual ramen

SR i3 48
Japanese glass vermicelli

KENFAME 48

Purple sweet potato vermicelli and taro vermicelli combination

TR & Condiment

« XOE » ZHE » BilE » WEE  XMHE
XO sauce, Sesame sauce, Sichuan spicy sauce, Satay sauce,
Preserved radish chilli sauce

- W ERE D B £RE 0 BAHE P BT
Sesame oil, Deep-fried garlic, Thai chilli, Garllc, Green & red chilli,
Coriander, Spring onion

) % Spicy E’ & m##E Chef’s recommendation

FrEH B 21N110%MR%5%% All prices are subject to 10% service charge B A {2 All photos are for reference only
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H1&/8EF LIVE SEAFOOD
9

M MOP

7 per tael /37.55 g
R market price

EEHR REN EWHF
Spotted grouper Star grouper Macau sole

=2 1A755% Cooking Method

Steamed with ginger and spring onion Steamed with dried tangerine peel
and shredded ginger

HERLR

Traditional “Cantonese” style steamed R

with shredded meat Deep-fried with soya sauce

Steamed with chopped chilli Poached with chilli oil

) # Spicy %ﬁ‘_: & m##E Chef’s recommendation

FrEH B 21N110%MR%5%% All prices are subject to 10% service charge B A2 All photos are for reference only




$ 1284 LIVE SEAFOOD
9

M MOP

57 pertael /3757 g
R market price

3
=
3
fif
2
S

BN I uE* NERSIRE* ez
Australian lobster* Geoduck* Mud crab

L

IMEZRFE = 5F RO ERT

Scottish razor clam Mantis shrimp Zebra mantis shrimp
=2 1A735% Cooking Method :
A& LntE
Steamed with ginger and spring onion Steamed baked with superior stock
PR ) @h: MEBERR
Steamed with minced garlic Chilli and five spice salt
eV ) S
Sautéed with ginger and spring onion Stir-fried with black bean paste and chilli

) BREFELD

Sautéed with garlic and dried chilli

RIS BB RE

*Sashimi with wasabi & soya sauce

) # Spicy Nh: B m##E Chef’s recommendation

FrEH B 210110%BR%5%% Al prices are subject to 10% service charge B {2 All photos are for reference only



453 SEAFOOD

°

i/ Chef's Recommendation #1776 MOP

| ) XOBRBERLMEALIE 770
L Braised Canadian lobster with vermicelli,
crystal noodle and XO sauce in claypot

) MRFRRHEAE 610
Steamed mud crab and fresh chopped pork patty
with preserved red chilli

EAE 578
Wok-fried scallop with lily bulb, sugar snap pea and lotus root

WHERES R 460
Wok-fried silver cod fillet with shallot in clay pot

) MIBRXEERE R 425
Slow-cooked sliced Mandarin fish with preserved vegetable
in hot and sour broth

B5h I ke 288

Stir-fried prawn and sliced squid with seasonal vegetable

AEREHER S ES O 218

Stir-fried blue mussel with Yunnan pepper and black bean sauce

) Bk Spicy t’ I3 Chef’s recommendation

FrEH B 21N110%MR%5%% All prices are subject to 10% service charge B A {Xt2#E All photos are for reference only
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#¥E b DIM SUM

°

&M MOP

BRI A KIS (R 195
Pan-fried glutinous rice with abalone and chicken (2 pcs)

QU’ 1 B B E B MR 78
Steamed shrimp dumpling
T R BER 78
Steamed “siew mai” dumpling with scallop
mRAHE 78
Steamed pork spare rib with fragrant garlic
RN 68
Steamed chicken feet
BRETXRE 68
Steamed barbecued pork bun
ERERRT 68
Pork and chive dumpling
FILBERBRIR 68

Pork and cabbage dumpling

) # Spicy w & m##E Chef’s recommendation

FrEH B 21N110%MR%5%% Al prices are subject to 10% service charge B A {X#t2#E All photos are for reference only
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# 4% DOUBLE-BOILED SOUP
9

BT MOP
11 (per person)

XRETSMEYIG (b5 o BREEN) 1,560
Double-boiled duck soup with cordycep and superior sea cucumber

EINENEM=F (385 « BEIVE) 828
Double-boiled abalone,
fish maw and sea cucumber with matsutake and black maca

WY RERE GRS (HiRREE « @135 388
Double-boiled sea whelk soup with fish maw and cordycep flower

WESIEXE 7 (N5 « ZHEMN) 310
Black chicken with red date and American ginseng

WA BRI S 145
Hot and sour soup with cuttlefish and assorted seafood

HANANEL 100
Daily soup

) # Spicy %ﬁ‘_: & m##E Chef’s recommendation

FrEH B 21N110%MR%5%% All prices are subject to 10% service charge B A {X#t2#E All photos are for reference only




fish maw and sea cucumber withis

REHE

iled sea whelk soup with fish maw and cordy
; 1‘;?




#& ABALONE

°

#& Abalone 77 MOP

1 (Per person)

BAR12LRMEIS (BR) 6,108

Braised Japanese “Oma” abalone 12 head with Liao sea cucumber

AZAR20kEmiE (BR) 2,645
Braised Japanese “lwate” abalone 20 head with seasonal vegetable

mEMEREIEsk KA 1,708

Braised 8 head South African abalone with seasonal vegetable

w FIIEE @ 22 K W I E 1,488
Braised South African abalone 22 head with flower mushroom
and goose web

) # Spicy w & m##E Chef’s recommendation

FrEH B 21N110%MR%5%% All prices are subject to 10% service charge B A {X#t2#E All photos are for reference only
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BA20L &R
Braised Japanese “lwate” abalone 20 head with seasonal vegetable



BB REZ SEA CUCUMBER & BIRD’S NEST
L J

8% Sea Cucumber #177 MOP
T T SNEE 785

Braised Liao sea cucumber with goose web in abalone sauce

THRIZ 740
Braised Liao sea cucumber with pork lard and spicy broad bean sauce

3= Bird’s Nest

BETm#EmRHE 795
Chilled red bird’s nest with cream of mango, sago and pomelo

ATHREE & 795
Double-boiled bird’s nest with papaya

ENREERBENS 795
Ch|IIed coconut milk pudding with bird’s nest and black truffle

BT e 795

Double-boiled bird’s nest with coconut milk

) Bk Spicy t’ I3 Chef’s recommendation

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




TS

ed Liao sea cucumber with pork lard and spicy broad bean sauce

RIEHEHER
Double-boiled bird’s nest with papaya




JA % COLD DISH

°

&7 MOP

BBOR KB R E 185
Sautéed soft shell crab with black bean, olive, garlic and dried chilli
B A LA NERE 155
Marinated abalone, black and white fungus
with bird’s nest fern in Sichuan spicy sauce
HRRHERTEEL 148
Marinated Mexican jelly fish head with celtuce
LB 148
Marinated beef shank
PRIRA Z R 115
Spicy beef tripe and shank

)W TR B 100

L Deep-fried tofu with togarashi pepper and garlic

) # Spicy w & m##E Chef’s recommendation

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




HSIA 100 ¥ i

AE4R ; " R v B e
Marinated beef shank Deep-fried tofu with togarashi pepper.and garlic’/




ik BBQ

BETRBEE

Honey glazed barbecued pork

BIRTOHIG

Marinated soya chicken

EELYUE I

Poached chicken with sand ginger

EEFERRS ($R)
Fried chicken with garlic (half)

ffe B2 IO 258
Crispy baby pigeon with five spice salt

B e
Roasted crispy duck

B[ MOP

345

218

208

185

135

135

) # Spicy \‘}U' & m##E Chef’s recommendation

FrEH B 21N110%MR%5%% All prices are subject to 10% service charge

B H X t5% All photos are for reference only



R TG
Crispy baby pigeon with five spice salt




A% MEAT

°

¥ERAIGE Pork and Chicken 77 MOP
ETHEERRONEES 228

Braised chicken with spring bamboo shoot and trumpet mushroom
in black bean chilli sauce

NHBEEERHEREES 208
Crispy fried pork rib with marinated guava tangerine peel sauce
RUZLE S B 195
Sweet and sour Iberico pork with pineapple

) TRERER 148
Sautéed sliced pork intestine with red and green chilli in clay pot
BEENETRMA 138
Braised pork belly with preserved vegetable

)y ERRmAENTR 138

L Stir-fried eggplant and salted fish with spicy minced pork in clay pot

) JIEEHRE 138
Sautéed sliced pork belly with green garlic and chilli

) WHREZR 138
Spicy bean curd with minced pork

) \Y RKAFNZES 138

Stir-fried green bean with minced pork and preserved olive leaf

) HELNIIA 128
Wok-fried sliced pork belly with red and green chilli
41 Beef
It BRI\ AR M 4R 680

Wok-seared diced Wagyu beef with trumpet mushroom,
crispy rice in Swiss black garlic sauce

) \i qxFEMmAT 260
L “Chongqing” style poached pork blood curd, cuttlefish,
luncheon meat with assorted beef offal in chilli oil

MU B AR TERTFM 250

Wok-fried sliced lamb loin with Japanese Matsumoto mushroom
and Hangzhou pepper

) AKX BB+ A 240

Poached sliced beef and cabbage with chilli sauce

Z NMEEE 168
Braised beef brisket with turnip in clay pot

) Bk Spicy t’ I3 Chef’s recommendation

FrEH B 21N110%MR%5%% All prices are subject to 10% service charge B A2 All photos are for reference only




ERFHEEEMTR

Stir-fried eggplant and salted fish with
spicy minced pork in clay pot

/

2 AT E M FRARSRFA
“Chongqing” style poached pork blood curd, cuttlefish, Poached sliced beef and cabbage with chilli saucea ™
luncheon meat with assorted beef offal in chilli oil :

-



#i% VEGETABLE
9

fBEZEH Healthy Vegetarian #IT MOP
ENEEFEY S REL 135
Stir-fried fresh purple yam and wild mushroom with black truffle sauce
BAMERNFR 125
Braised bamboo pith and vegetable with fermented red bean curd in clay pot
UeER 125
Braised bean curd with mushroom and vegetable

HIGRERG NP E 125
Wok-fried vegan chicken fillet with golden chanterelle and vegetable

FLLRE 15

Scrambled egg with tomato

K< E3E Seasonal Vegetable

PR 100
Choi sum

BRI 100
Kale

BEX 100
Lettuce

At 100
Green cabbage

=% 100
Broccoli

EEX 100
Baby cabbage

X 100
Spinach

—_

Zi875% Cooking Method

=1y boi=s B4 %
Stir-fried Stir-fried with garlic Blanched Superior stock

) Bk Spicy t’ I3t Chef’s recommendation

FrEH B 21N110%MR%5%% Al prices are subject to 10% service charge B A {2 All photos are for reference only
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IR +E & RICE, NOODLES & CONGEE

°

MM Asian Cuisine 77 MOP
) ) BRI 368

Korean roasted beef rib

) HXARIRK 345
Bibimbap
R Rice
BEBHEORZYIR 240
Fried rice and quinoa with seafood, egg white in spinach juice

) ZTERFDHR 228
Fried rice with minced Wagyu beef and chilli sauce
BESERERR 185
Hainan chicken with fragrant rice
BER 185
Fujian fried rice with assorted seafood
RR\EFEHIR (BL) 165
Steamed abalone with fried rice wrapped in lotus leaf (per person)
e IS TE R N 120

Fried rice with barbecued pork and spring onion

) Bk Spicy t’ I3 Chef’s recommendation

FrEH B 21N110%MR%5%% Al prices are subject to 10% service charge B A {X#t2#E All photos are for reference only
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IR +E & RICE, NOODLES & CONGEE

°

™ Noodle
HARZERR 745

Braised sliced beef and maitake mushroom
with noodle in hot and sour broth

BEH A HEIHEEXREL
Simmered rice noodle with grouper filet,
golden chanterelle and coriander in fish broth

F 4RI
Stir-fried flat rice noodle with sliced beef

EARiRAFEE

Braised beef brisket with noodle in soup

SENBRMTHEEK

HH MOP

208

185

148

125

120

Braised rice vermicelli and glass noodle with spicy minced pork

and salted fish

. JIBEmE

115

Dan Dan noodle with chilli oil and braised minced pork sauce

GBI RFHE

Shrimp wonton noodle in soup

B Congee
WM T ER

Congee with dried scallop, fried shrimp and scallop
SR ER AR

Congee with grouper, fresh purple yam and peanut
EEERBFAR

Congee with minced beef and egg

BB

Congee with lean pork and century egg

=L

“Chaozhou” style plain congee

115

7 MOP

208

155

115

100

70

) Bk Spicy Nh: EFImie#E Chef’s recommendation

FrEH B 21N110%MR%5%% All prices are subject to 10% service charge

B H{Xt5% All photos are for reference only



v ! N emmnnrnesx '
. & ,..}g ised rice vermicelli and glass noodle FH4+ETh

with splcy minced pork and salty fish Stir-fried flat rice noodle with sliced beef

BELRBEAR

Congee with minced beef and egg




R m DESSERT

°

&7 MOP
HmE<SKR 130
Fresh fruit platter
BNERRBENS 115
Chilled coconut milk pudding with peach gum and black truffle
FoBREIZ AN 78
Red bean soup with dried tangerine peel and sesame dumpling
w W HE 78
Chilled cream of mango and sago with pomelo
BEFLZAZE 78
Black herbal jelly with aloe vera scented honey
HGEME Ice Cream 11 MOP
R/ per scoop
F NP 90
Belgian chocolate
PUEES 90
Vanilla
Lok 90
Strawberry
TRRE 90
Mango & raspberry
S 2S 90
Green tea

) % Spicy %ﬁ‘_: & m##E Chef’s recommendation

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