


BERI/NE
APPETIZERS

IﬂEI% Hﬁ E}}% IE' é 7‘% MOP$75 f plate

Home Made Deep Fried Walnut Coated with Honey
BREEEY) VI

EmoREEEs N MOP$42 & plate

Garllc Flavoured Pickled Cucumber

fefeEFau DV ZUMA

FEBEDODEE MOP$ 16 1 @)

per person (min 2 persons)

Preserved Egg with Young Ginger
E—2> DHEFEZERA

Hﬁ EZ i ﬁ% MOP$72 f plate

Crispy Bean Curd Sheet Roll Stuffed with Mushroom
BT nEsE

IﬂEI% L—I: H)E MOP$72 f plate
Spiced Sliced Beef Shin
FDAXDFEHRMA
£ = 33
7J‘< == =1 MOP$82 f plate

Goose Wings and Webs Marinated in
Sweet Soy Sauce

HAFIVDKHEEFTFEDORERT X

N ==l

SN A jEE I=B2S MOP$42 B plate
Preserved Vegetable with Deep Fried Conpoy
L<SIFDFLEZEMZ

7J‘< ﬁ FI?% TE /__—E MOP$42 1% plate

Tofu and Peanuts Marinated in Sweet Soy Sauce

SREECEDORERT) R

HH} Elﬂ it :FFI— D \ MOP$98 B plate

Sea Blubber Head in Balsamic Vinegar
724 QD NV = OERENT

fn—ARFEE 10% service charge | #85 R {2 & photos for reference only
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fn—BRIEE 10% service charge | 4B R 2% photos for reference only

B% @jélt /\ = H MOP$52 B plate

Black Fungus and Lily Bulb in Vinegar
WUIREELSIF DEFDH)

W BE 2 BB MOP$ 72 5 plate

Deep Fried Chicken Cartilage with Salt & Pepper
BEEDEHNGET

A E BN MOP$58 # plate

Marinated Chicken Feet with Grounded Ginger
EZN—XDEM

’ A e K MOP$42 5 plate

Turnip Marinated in Thai Chili Soy Sauce
KIRDOE) EEMEIS

MEBEETR MOPS$7 8 s plate

Duck Gizzard and Sea Blubber Marinated
in Sesame Oil

IS5 L EBEOE DRI
A PR PR 5 MOP$42 5 plate

Spicy Preserved Cabbage
USRS~ A

Ml B KBS & MOP$7 8 8 piate

Duck Tongue Marinated in Sweet Soy Sauce

B2 OHOE A

t D;E Hﬁj ﬁ Fl’g MOP$48 % plate

Deep Fried Tofu Topped with Shichimi
R N=1

B B MOP$52 5 plate
Deep Fried Duck Gizzard with Garlic
BEHRFOA—) v 75T

a2 s MOP$48 e plate

Deep Fried Chicken Wings Marinated in Shrimp Paste
FPEROERT BEX—ANETS

A ;

/
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DELICACIES - ABALONE
HHOU

E s

/ni /n@ MOP$398 £ each
Bra|sed 4 Heads

Australian Fresh Abalone in Oyster Sauce
F—ALSUTEFTTE (ABEY A X)
DA A RAZ—Y —ARAI

ﬂéﬁ EEE ?D E U= /n\i /n\@ MOP$248 &£ each

Braised 5 Heads Fresh Abalone in Oyster Sauce
FTESBED A A R 22— —AE A

?D 2 5 u= MOP$368 £ each
EE IE R FE 8

Braised 25 Heads South African Dried Abalone
in Oyster Sauce

77 UAEFLT T ETRFRER
58EY A X) DA A RE—Y —REAH

ﬂéﬁ 211358 MOP$6888 ¢ cach

EEEmEE @

Braised 13 Heads Japan Premium Dried Abalone
in Oyster Sauce (Advance Order)

- HARZA—N)T7RSA7TE IR
(138H A X) DA A RZ—Y —ZAEiAFH

(EF=rTFH)

ezl : #52 MOPS30/&, BEZEMOPS20/&,
1tZEMOPS20/&

Extra Order : Goose Web MOP$30/pc,
Bailing Mushroom MOP$20/pc,
Mushroom MOP$20/pc

PN : AF37v> MOPS30 /@l =Y,
INA)>F/ 2 MOPS20 MEH 1Y),
/3 MOP$20 /B 1)

n—BR#EE 10% service charge | #HF R 2 % photos for reference only
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1 —BRIEE 10% service charge | #5 R 2% photos for reference only

EIREEY

¥ a8 k- R

DELICACIES - SHARK’S FIN
7hel

AL JeE SRR (—

Braised Shark's Fin with
Shredded Chicken in Brown Sauce (1 Tael)

BRAAYSIDONZA—T EHER) (5D UNHKI38gAY)

MOP$31 0 {1 per person

\E’ %E Fb_| i MOP$360 fi1 per person

Bralsed Sharks Fin with
Crab Meat in Superior Soup (1 Tael)

BRAAYSHDOND LFZHEIIT

FIREZEWD —m)
Braised Sharks Fin Wlth
Fresh Crab Cream (1 Tael)

BV -EIPAY ZHUONR—T

E ?FF %& |7/$_| $/Z }% J’@ (=) MOP$520 {if per person

Stir Fried Shark’s Fin and Crab Meat
Served with Superior Soup (2 Taels)

BRAVSIHONLD
(R=T11E) (#9759

MOP$420 {if per person

/}i_.; ; ﬂ: /j i =m MOP$698 1z per person
Braised Sharks Fin in Thick Broth (3 Taels)

SAHOUONEED

BEFFA—THIIT#I1109)

EE J= L7 =

=7 / %I €22 %}:l £ B @ MOP$ 1380 it per person
(=)

Braised Shark's Fin in

Superior Soup / Brown Sauce (3 Taels)

SHOUONER FFIA—TEAH/
EHEBREIAH (XD UNKIT110gAY)

e LT
(=)




160EERIERER |

¥ 65 7B Pk -
&%‘Q.?EH%

DELICACIES -
SEA CUCUMBER, FISH MAW

TRIAARDFER

%@ /%\ 5—|_ ?D J?\ 'T/‘-F \;/EE %jé MOP$ 198 1 per person

Brasied Sea Cucumber in Abalone Sauce
FRADTTEY —RAEAH

] 60 E’,E\ Eﬁ % \k% %—% MOP$238 1 per person

Braised 160 Heads
Kanto Spiky Sea Cucumber

BABRMIESKRI< LA T3V (16058)

J?\ % E% H/ &E Hi TE; Haa MOP$498 1 per person

Braised Deluxe Fish Maw MOPS‘] 888 iz whole oc
4y €2 0 e SRR DZELRDEIAI

/m@ N /—l_ ?D J?\ % j( TE: Hg MOP$21 88 {2 per portion

Braised Whole Fish Maw in Abalone Sauce
RDZFERDA A AR —XEAFH*

ezl : #52 MOPS30/&, BEZEMOPS20/E,
1tZEMOPS20/&

Extra Order : Goose Web MOP$30/pc,
Bailing Mushroom MOP$20/pc,
Mushroom MOP$20/pc

B0 : HF 37+ MOPS30/ @dTzh,
INA1) >3/ 3 MOPS20 ME&H 1Y),
¥/ MOPS$20 /{E&H 1=V

f1—BRIEE 10% service charge | #8)5 R 2% photos for reference only
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fn—BR#EE 10% service charge | #HH R 2% photos for reference only

¥ Ba B k- R S

DELICACIES - BIRD’S NEST
WINADE

I, == LA —H- oo
BERBEEFRERS
Braised Bird’s Nest with
Fresh Crab Meat and Minced Chicken

BREBOERAVYINNADERDA—T

N\OP$3 28 {1 per person

el T T
EPNE
Double Boiled Bird's Nest
with Pumpkin Paste

YINADEAYNNEFERZEAHR—TF

MOPS 1 50 {1 per person

O —— -b- -
*@ oo B 78 (=) MOP$420 {iz per person
Superior Bird’s Nest (2 Taels)

By A\ADBEDR—T e 759

(E\i%: ka\E / é\;j_ / (=m) MOP$63O {1 per person
Wt /185 / RH#5) (3 Taels)

(Double Boiled with Rock Sugar (#1109)

or Served with Almond Juice /

Coconut Juice / Superior Soup / Broth)
KWER/BICIIVIA—TE/I2FVIIVIEA/

BEFF I A—TELSERULIEEL,




RHEBRERE

St AT

e
i/n

it
DOUBLE BOILED TONIC SOUPS
BMEAHRA—T

I | = E 1= X?& J==§ E MOP$268 2{i7FH for 2 persons
Double Boiled Fish's Bone with
Dahurian Angelica Root and Szechuan Lovage
BDOREZAHR—T JIIE.HIEAY

Srbir e = i

Double Boiled Pig's Lung with
Chinese Aimonds, Fresh & Dried White Cabbage

77 (Bh) LRZIRAFKDFEFEZAHR—T

MOP$298 2{izFd for 2 persons

) I | /E\ *le % X & /:\\EIIE in MOP$288 2478 for 2 persons
Double Boiled Crocodile Meat with
Sea Coconut & Tendrilled Fritillaria

7 ZRDEERAHA—T
=07V JIBAY

RARBBEER B

Double Boiled Giant Garoupa Bone
with Gastrodia
BNENZDEEEAHRA—T
KAL)

MOP$3 1 8 2{izFd for 2 persons

?_E :,E\: ;';\Q 9,2 ”% 7J< EP,% MOP$31 821\1}% for 2 persons

Double Boiled Teal with American Ginseng

TAYANBAVIAEDZTIVRAIVE

\;E 7FE|. i?& % %3 ﬁ? MOP$4 3 8 21z for 2 persons

Double Boiled American Sea Whelk Soup
with Common Yam Rhizome and Wolfberries

KEERSBEBRDREERAHA—T
AL IDEAY

n—BRIEE 10% service charge | #85 R 2 Z photos for reference only
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V= O J= i

*ﬁ 0o /B fé

CHEF’S SEAFOOD RECOMMENDATIONS
BITHY—T7—RNRE

LM BE By MOP$70 7 tael
Australian Lobster
TRV T ERSBEE

BEENE/AEEE

Steamed with Egg White sided with

Sauteed Claw Meat & Pine Nuts /
Steamed Lobster Meat with Egg White
ELFPBBEDINARALND
EAVNYIROBDHED /
ALUARBEOINEARA

FA] 37 Hfy 70 22 MOP$65 i teel

Alaska King Crab
TIANEZZINAZ
TE B 25/ BUH s B2

Steamed Body with Hua Diao Wine /
Deep Fried with Scallion

REEEL | 2EODSHIF
B 2= MR BN

Baked Rice in Carapace

RREALER

7][] % j( g% }ji Ei MOP$7 0 i tael
FE IR % B 18
Poached Live Geoduck in Lobster Soup
S)IVE - FEBEA-THIT




5%5@1}%‘%%

Rr I\ 8 & )

SEAFOOD DELICACIES
Y—7—F

\/J\ E /7'—:& B -XOEEEZKEK MoPs98 i per person

Steamed Garoupa Fillet with
XO Sauce & TofE MOP$368 13 per portion

BEIBOELAIV—/INT«L

\;/J\ E “‘\ 7%_ Al f—_K MOP$98 {if per person

Pan Fried Garoupa Flllet
with Fresh Aspar?agus MOP$368 1% per portion

%ﬁﬂETX/ \773175//J\Z7'C7j\lil rj/\"
D74LDTZA K Kb

b BB R -EKTFTHINGHA MoPs538 6 per porion

Braised Garoupa Fillet and Fin with
Bamboo Shoot, Mushroom and Minced Garlic

LW elFERT/ AAVINRDRE, ONDEAH

HMEZYEEEZEN Mors698 wnokesh
(#98/10/)

Poached Leopard Coral Garoupa in

Thick Tomato Soup (8/10 Taels)

=27 FIUNERD TS (#300/380g) DA< M A—T&

% R & Be IR MOPS 188 i per person

Baked Lobster in Superior Soup
FREBEDA—THEL

HERREREER Mops98 &
Deep Fried Sea Prawns served with
Chardonnay White Wine Sauce

BET A Y IVRXBATA VY —ARA

S5E 2N A e
==l }EL )—\:I:E_, hi==: @EX MOP$1 80 1% per portion
Deep Fried Prawns coated with Salted Egg Yolk

BRITIIEAVDHIFcTE

n—BR#% % 10% service charge | 8K R4t 2% photos for reference only
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N—BR#% % 10% service charge | 8K Rt 2% photos for reference only

R I\ 8 & )

SEAFOOD DELICACIES
Y—7—F

E':E % % E é QE,% 'T: MOP$ 190 # per portion

Sauteed Shrimp with Mushroom,
Lily Bulb and Asparagus
IEDYT— Rvya)b—L DVRDERIR. 77 R/INTHA

ﬁﬂ- ﬁﬁ |7b,| */]j %/ﬁli\ {% MOP$1 98 18 per portion

Bralsed Bean Vermicelli & Crab Meat
with XO Sauce in Casserole
XOEBAVEREN ZAD T IBEAH

S H% Fb_l N n\$ QE F—.‘H E % MOP$ 170 # per portion
Sautéed Egg Mixed with Minced Meat,
Preserved Vegetable and Shrimp

REREFHRE TELUERRIBEBRAAY

%EE W m$ QEX AR E' MOP$ 170 # per portion

Steamed Crab Meat & Shrlmps with Egg White
ZLIIEDAZRETEANY —ZADNS

%E Fb,l %I % I\:'I }_: MOP$1 70 3 per portion

Braised Tofu with Crab Meat
ZRAVEEDEAH

BZEMRIEFEEAB  Mors88 £x

Deep Fried Jumbo Oyster with Spicy Oil
HIET A DL ZRARZ

=

Sauteed Scallop with wild Mushroom

KIREDTERZTEEDI )

mors270 per portion

2R A% Hi =
i é\% E.I\J\ @ ﬁ%'_'? MOP$328 8% pcs
Pan Fried Semi-Dried Oysters in Honey Sauce

EFUHIBED/ \Z—Y— R

BEETEASRC lX!!O%%Fﬂ*ﬁ%%%

tﬁ%%ﬁﬂ’ﬂé\ RSB T F

A//ﬂ




B AL

5 ELCE

A B

Delicacies
KiERE

EUIR A AL

Sauteed Beef Cubes with Scallion

BERQELHFRADOATY DL DY)

MOP$280 13 per portion

M - Zz (u]u] o

B HHARE A (=) mors398 # p
Pan Fried Hida Beef

(cook in front of customers) (2 Taels)

REFRT—F(10759) 7—7) L2

ErTemFRA
Sauteed Beef with Enoki Mushroom

in Gravy Sauce
ZADEEFRDTL—E—Y =AW

MOPS 1 98 1% per portion

EI:ZE/J\)I\K%W/\%@ MOP$150 £ regular

Sautéed Pork Slices with Chinese Zucchini
and Wild Mushroom

KT Y ZMEFELRT—F

QD % 7\& l—l—l d\lﬂ\ 7I< ﬁ% MOP$145(’7’1‘ per portion

Stir Fried Mixed Vegetables and Mushroom
SYTABREEDIWNSD

K% /_/A\\ ij( 7)31%1‘ MOP$1 45 1% per portion
Sauteed Black Fungus, Beancurd and Vegetables
ISR EFFHDIEERIAH

”E\ ?% *:it Z_E i/@\ f% 7FE mors145 » per portion

Sauteed Egg with Conpoy & Bean Sprouts
AVRAEEPLDOEFHE

in—BR# & 10% service charge | 8 K R4t £ % photos for reference only
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n—BR#% % 10% service charge | 85 R {2 % photos for reference only

J& BR

BARBECUED FAVORITIES
BEEYD

B XY Mors120 smal

Barbecued Honey Pork

BEAYTv—

K = B

Crispy Roasted Pork
B=MARD7VAE—O—X b

55 0M M R7 M B
Crispy Roasted Chicken
A—RAbFF>

RUHE R 8

Braised Tender Chicken with Scallion

ALBORFRR T HAZ

3 £e o 2

/Fﬂ Il:jt% B B ?’L (m/5

Crispy Roasted Baby Pigeon in Salt
JYAE—lcO—X LTt/ e

NER B Mors250 w har

Barbecued Peking Duck
FERZvY

N TN = 4
DR IS
Crispy Roasted Duckling
FAEDO—R L

MOP$1 60 £ regular

MOP$1 55 £ regular

MOP$ 190 s nai

MOP$ 190 4 har

MOP$85 £ whole

MOP$500 £ whole

MOP$2 10 e hart DR BERE

i
B0 A R e




R R | ERER T -

.,“ ~_ A\
*é:,‘:; 1 E
MAIN DISHES

CEk-20%E

‘_J ."f . ‘ E Hl'ﬁlJ NG /E\& MOP$65 i per person

Steamed Rice with Chinese Preserved Meat in Clay Pot

FRRrhEEY 5 AW DK LER (B AL 5)
\;/_ %¥ \;7/% @ TJ_/@ \;@ ﬁ& MOP$220 £ reqular

Rice and Crispy Rice with Minced Meat in Lobster Soup
FIIFIVREBEX—T DHRERMIR

5\1{ 'f;]—v\ E E% ,;\T;E f MOP$32 1 per person

Steamed Rice in Mini Clay Pot
= K LER

7\)% IE \;7}% :E':E' H% B(I F/S_l 7\@ >'< 1%7? MOP$190 41 regular

Rice Vermicelli with Angled Luffa
and Garoupa Fillet in Superior Soup

S (b RAF ) E/NVZAKAR
(FEEERFEDEE) A —7

4 = — =17 23
8 BB ARG OB EmE T BRlAE MOP$ 190 i requiar
Fried Noodle with Scallop and Yellow Chive
T BEEBEZSDBREZIE

El-gﬁ *I % E i/@\ ,/E\}i MOP$1 50 £ reqular

Fried Rice with Dried Conpoy and Egg White
FLEZLIIBEDTF ¥ —/\

T% /)\|\| il//\ ﬁ}i MOP$1 50 5l regular

Yang Chow Fried Rice
BINFv—/\>

*E @ &9\ /E\}i MOP$1 55 Bl regular

Fujian Fried Rice
BERDADNTFv—/\V

AR = e
é % 5553 E’/E\ (713/%"5) MOP$20 282 pcs
Steamed / Deep Fried Mini Bun
#Z /5 Te8EE

MBEBEER/BEBEM MoPs16 mbow

Rice / Congee

TER/B5

n—BRIEE 10% service charge | #HH R {2 % photos for reference only
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fn—FBRIEE 10% service charge | #)5 R 2% photos for reference only

H oh

DESSERTS
FH—p

=4 — =
EHEILCR
Home-made Almond Sweetener
with Egg White

BREGIFAVT7 V=K

Ol

Chinese Herbal Jelly
AXE)—

CRME
Mango Pudding
Ryd=7Iv

=

Chilled Mango Sweetener with
Grapefruit and Sago

RAOAYR Y O—REFH

=D %

Sweet Dumpling with Sesame Filing

and Topped with Peanut Powder
T E S LUCHAREEEF

& e R AE

Deep Fried Chinese Fritters with
Syrup Topped with Sesame

PERBITET

$Z: /B Eﬁ = */n\
Steamed Red Dates Cake

KIEDHDELT—F

N\OP$32 111 per person

MOP$3 2 i1 per person

MOP$42 fif per person

MOP$46 fif per person

N\OP$36 34 pcs

MOP$36 i plate

MOP$50 4 pes

2 FiE M 16

1B %




—te

T
MISCELLANEOUS
ZDfth

~ = A\
7‘|‘ H% iﬁ Sauce v—2x

XOE

XO sauce
XO# ()

5 X i 5%

Soy sauce with Corn Pepper

F & (M)

H 2 7% K

Wasabi
HEV ()

T/T\ MR SE /EE

Soy Sauce with Garlic
ZrZoER()

B B 8 Side Dish

BE
Spring Onion

¥ (m)

B M &

Cucumber
T (Im)

EXF(6F)

Cucumber
T2 (M)

=+ _|_ =
W ST =
Garlic

—2ZY ASAR/K/FHCATY (M)

MOP$28 Bk plate

MOP$T12 m plate

MOP$28 = tube

MOP$22 T plate

MOP$1 2 Bk plate

mors20 B plate

MOP$2 2 5 plate

MoP$ 10 = plate

B & &#

ES/EMR/IER
Ginger

HZ RTAR/M/FHCAYIY (M)
—— 4+

JT P8

Coriander

Y7 >4— (M)

F‘-‘E v

B oK

Preserved Vegetables

1B (A —7 DFhEREY)) (1)

& B ar5)

Crepe (24 pcs)
REERY L —7 (241%)

N AL

Pan cake for Peking Duck (12 pcs)
IRmRZ Y IR/ r—F (121E)

% E
Egg
5N (1)

EXEIa)

Lemon
LEVRZAR(#)

Hlﬁ H7/7_J / /Fiﬁ H7/7J / HLLL

MOP$ T 0 2 plate

MOP$ T 0 2 plate

MOP$ T2 s plate

MOP$6O B plate

MOP$6O B plate

MOP$13 & pc

MOP$20  pc

MOP$20 #pc

Preserved Pork Sausage / Liver Sausage / Meat

hEYSI/LN—AY REYSZ/FLE/NSRH ()

K S 5 A
Deep Fried Yautiao
FRERIZIT/I\DRATA X (M)

MOP$ T2 & plate

n— R %% 10% service charge

M 16
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fin— BR 7 & 10% service charge

il T %%
Food Processing &&mT

F I ZE (smer)

2nd Course for Barbecued Peking Duck (except cut into pieces)
FEmA YT AOED (B
ORI
Minced Duck Meat
ZYTOERDOMHED (FH5)
1 BS R
Minced Duck Meat
Ly IOERDBHED (135)

RS F2 ) Bl / I 7 Bl MOP$60 4 half

Fried Rice / E-Fu Noodlle with Minced Duck Meat
AYIOERFY—/\V/1—5 (hEZL) (FHD)

%%ﬁig\ ﬁ&/iﬁ ’@3‘2@ MOP$1 20 £ whole

Fried Rice / E-Fu Noodlle with Minced Duck Meat
BYIOERFY—/\V/A—# (hEZX) (139)

MOP$6Q - haif

MOP$T20  whole

IRE

Main Dishes #x«4>Fsvva

HR Xy 30 . B K MOP$25 4 portion

Change to Rice Noodle / Noodle / Rice
E—T>/E/ZA RICEE (NARD)

0% . 50 . 8 K MOP$55 4 portion

Additional order of Rice Noodle / Noodle / Rice
E—T /854 X %8B (0 ASD)

KoK
Deep Fried Rice
HTF(m)

= Bk
Birthday Bun
WD DFEFEEEE (1E)

MOP$20  plate

MOP$15  pc

BHERRX . m/HRE

Cockage & Other Charges
RiIERL 1 T DM

ki~
51 i 7 A

Corkage Charge -

Fine Wines

RIEH

T2 0)2-0Z vk (A)

4 AR &
H fth 7 4% B AR

Corkage Charge -

Other Alcoholic Beverages
RieH .
ZOM7)La—) VB F)

MopP$s500 = b

MoP$250 = b

DAL
t]] Bt ;g.i MOP$1 10 18 per cake
Cake Cutting Fee

T—FEEIAHE (B)

PR &

Cover Charge
FBERL (758)

MOP$1 6 i1 per head

B L=
Plastic Bag
EZ—IbR

MOPSZ 1E each

77 A
| s— |

H’a om

Plastic Box

TSRAFYITr—R

i 2%
Paper Bags

EN

MOPSZ 1& each

MOPSS 18 each
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