RS
DIM SUM

RaFINEL
South Dim Sum

) XOEYbRH 60
Pan-fried rice roll with XO sauce

U stk @REHB 48
— Steamed pork rib with crystal noodle, black bean and garlic

B R EFIRER 48

Signature steamed shrimp dumpling with bamboo shoot

Steamed pork dumpling with shrimp and dried scallop

BIERBERES

Crispy-fried spring roll with sakura shrimp, pork belly and mushroom

FEFABK

Steamed beef meatball with water chestnut and mushroom

EE2MRERM
Steamed chicken feet with home-made sauce and wheat gluten

[E 2 RFRRRTHE
Crispy-fried sesame ball with minced pork belly,black eyed pea
and mushroom

) RN 5 B
U Chef Recommendation “ Vegetarian

NERAEARKHINKER *MERREYATHE WENRANKT

48

42

42

42

42

FER
Spicy

Please let us know If you have any special dietary requirements, food allergies or food intolerances

FRA REZLURPTHE bt 55 53 DI10%ARTES B

All prices are in MOP and subject to 10% service charge



ESES
DIM SUM

65 1Eh
North Dim Sum

BB RS 52
Pan-fried minced beef bun with stuffed leek and marinade vegetable

U s ) se 42
= Steamed pork dumpling filled with soup, Shanghai style

ERETF 42
Pan-fried chives dumpling with dried shrimp and egg

@

O MERRNE 42
~ Steamed braised pork bun with home-made sauce
VaETtHE XK 42
Steamed Chinese cabbage dumpling with cordycep flower, elm fungus and
wolfberry
AR AREL 42
Pan-fried pork dumpling stuffed with cabbage
RERNIERIE 42
Pan-fried bun with pork and cabbage
BREABREEE 120 mfa
Home-made wooden bucket bean curd pudding Four person

with pork floss, deep-fried Chinese donut and preserved vegetable

W BN o EX =5
U Chef Recommendation “ Vegetarian Spicy

MEE R HENSREER BB B ATHE A& MEMNET
Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR B2 LURPIEE 5t E R 55 I110%ARFS &

All prices are in MOP and subject to 10% service charge



rmib/hE
NORTH & SOUTH APPETIZER

U EmEETRRE ) 198

Chilled abalone with Chinese wine (4 pieces)

ELBEIEER 110
Smoked fish, traditional Shanghai style

ENEE)\BES 98

Spare rib dressed with caramelized dark vinegar

D REEBREA 80

Marinated beef with green chili

P Bk A 78

Chilled sour and spicy pork stomach with celtuce

U emamkams 70
~ Marinated duck fillet, Nanjing style

Br=EEALD 70
Marinated tomato with Chinese yellow wine and maca

BEFZDM IS 70

Chilled okra with fresh walnut and sesame sauce

NSMHPIRE 70

Chilled vegetarian bean curd roll

VRFEEES 68
Chilled lily and wolfberry with honey

ESE Ly 60
Lotus root stuffed with glutinous rice and osmanthus

BIETHEN 5 EX E3R
Chef Recommendation “ Vegetarian Spicy

—~
=

MIEAEARHNRRER RYIBMERY A IHE AEMEMINET

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR &2 LURPIEE 5t E R 53 I110%ARF5 &

All prices are in MOP and subject to 10% service charge



BRYE ek

BARBECUE
U g 21048 420 28
~ Roasted Beijing duck served with steamed pancake Haif Whole

and traditional condiment

BREREHS 70 &1 160 38
Duck soup with Tianjin cabbage and bean curd Per person Pot
REEZES

Roasted sliced duck roll with traditional condiment 80 m
wrapped by steamed pancake 4 pieces
BT AMAEEE Rt 22 160 m#t 200 =3t
Chef’s recommended daily barbeque selection 2 varieties 3 varieties
BiEM R HLFE 130
Crispy suckling pig

BERUIH# 10061 150 &
Poached chicken Standard Half
B M 100 1 150 #&
Chicken simmered in supreme soya sauce Standard Half
Ffes B2 452 31,58 100 &%
Crispy-fried pigeon Per piece
BORE T X W& 120

Barbecued pork with honey

e B2 V52 R ) 110
Crispy-roasted pork belly

W N o EX =5
U Chef Recommendation “ Vegetarian Spicy

MEE R HENSREER BB B ATHE A& MEMNET
Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR B2 LURPIEE 5t E R 55 I110%ARFS &

All prices are in MOP and subject to 10% service charge
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R 2 RiEiRi%=
SEASONAL SIMMERED SOUP IN CROCK

R S (e L 200
Simmered partridge soup with dried hippocampus and maca
AFIBIRAIRE S 168

Simmered ragworm soup with Chinese pholidota herb

TEES AR RIRS 150

Simmered pork soup with American ginseng and dendrobium

BIERBEIASIRS 100
Simmered pigeon soup with fig and white fungus

2= P CELLTTHAEIRS 100
Simmered silkie chicken soup with bamboo pith and cordycep flower

£

BROTH

HREHERNE 210
Braised crab meat with bird’s nest in golden broth

TEB IS 90

Braised shredded duck soup with fish maw and conpoy

EHFNEEE &

Braised bean curd soup with beef, Xihu style

METIRKE 65

Vegetable broth with bamboo fungus and enoki mushroom

N EEEmHEA g R £33
U Chef Recommendation “ Vegetarian Spicy

MIEAEARHRNRRER RYIBMERY A IE AEMEMNET

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR &2 LURPIEE 5T R 53 1110%ARFS &

All prices are in MOP and subject to 10% service charge



7K B A
LIVE FISH AND SEAFOOD Market price

HARIE
—&: HRWAFRWES
—&: BENTERESE

BEBARRERN

B A RRIZERFBER

Japanese king crab

First dish: Stir-fried Japanese king crab with ginger and spring onion

Second dish: with your choice of the following preparation methods:
Steamed Japanese king crab leg;poached rice with Japanese king crab meat

BUMNRE MR A BEAR

BERRAE LRE - BRIE FEZR FhE

Australian lobster, local lobster

Your choice of the following preparation methods:

Baked in supreme bouillon; baked with ginger and spring onion;
steamed with garlic; baked with butter cream sauce

ZEMRER

BEERRG A BERVERER BURERT

Pacific garoupa, spotted garoupa

Your choice of the following preparation methods:

Steamed; marinated with Chinese yellow wine sauce; pan-fried with supreme soya sauce;

Zith e

BEERAG A BE VIR - BURERT

Macau sole

Your choice of the following preparation methods:

Steamed; pan-fried in warm oil; pan-fried with supreme soya sauce

MERR NG

BEERRAG A LS XOE I BUhIZ

Canadian geoduck

Your choice of the following preparation methods:

Poached in bouillon; stir-fried with XO sauce; stir-fried with spring onion

W BN o EX =5
U Chef Recommendation “ Vegetarian Spicy

MIEE R ARRNREER RYIEMSRYAMHE FENHRMANET

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR B2 LURPIEE 5t B R 55 I110%ARF5 &

All prices are in MOP and subject to 10% service charge



BFK S
LIVE FISH AND SEAFOOD . —

BN ER

BERRAE BE-aN-ER

Australian fresh abalone

Your choice of the following preparation methods:

Pan-fried in warm oil; poached in bouillon; stir-fried with ginger and spring onion

RALTEE M BAE

BEETIRA A TEREZ B IR S BRI AR AR

Coral crab, local green crab

Your choice of the following preparation methods:

Steamed with Chinese yellow wine; wok-fried with chili, black bean and garlic;

fried with spicy salt; baked with ginger and spring onion; braised with rice vermicelli

TETTIR

BERRALE mEEA BRI 5 HERRE

Striped prawn

Your choice of the following preparation methods:

Steamed with crushed garlic; pan-fried with supreme soya sauce;
poached in bouillon; baked with spicy salt

ZR BB PR AR

BEZRAG L MEIRTtHERZR

giant mantis shrimp

Your choice of the following preparation methods:

Baked with spicy salt; steamed with Chinese wine and egg white

Q TDHE >£ ??ﬁ?i\xo SN B 2 BRI

Giant razor clam

Your choice of the following preparation methods:

Steamed with crushed garlic; stir-fried with XO sauce; steamed with black bean;
stir-fried with black bean and chili

KSR

BEZRAG A mEZ XOEI-BEE

Dalian fresh abalone

Your choice of the following preparation methods:

Steamed with crushed garlic; stir-fried with XO sauce; stir-fried with ginger and spring onion

) A o % R
Chef Recommendation ‘ Vegetarlan Spicy

MIEAEARHNRRER RYIBMERY A IHE AEMEMINET

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR &2 LURPIEE 5t E R 53 I110%ARF5 &

All prices are in MOP and subject to 10% service charge



FEIG/VRD - B
NORTH & SOUTH DELIGHT - SEAFOOD

ERHh/ NEIB IR T IRAENR

Braised Boston lobster with supreme soya sauce and shallot

N Erzmims

Wok-fried US. oyster with ginger and shallot

TB AR IRIK R

Braised prawn with basil and rice vermicelli in clay pot

FREZ/NDETTH

Sautéed Osmanthus mussel with morel mushroom and courgette

DB Ekitas

Braised bean curd with sliced mandarin fish, Mabo style

BOTIR NS DTS

Braised fillet of garoupa with bitter melon and black bean sauce

DRETIEA TR A
Sautéed sliced squid with green pepper and pork belly

T R S S A
Steamed sliced eel with garlic and chopped bell pepper

) BN o EX
U Chef Recommendation “ Vegetarian

MIEE R ARRREER RYIEMSRYAMHE FENHRMANET

388

288

268

238

228

198

168

138

R
Spicy

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR B2 LURPIEE 5t E R 55 I110%ARFS &

All prices are in MOP and subject to 10% service charge



radb/vkb - %R
NORTH & SOUTH DELIGHT - MEAT

2 s

Sautéed Wagyu beef with mushroom and black pepper

JERET

Sautéed chicken, Kung Pao style

RANFINE= T

588

148

138

Braised pork ball stuffed with water chestnut and mushroom, Hangzhou style

UL
Sautéed beef with choy sum

BGIEERE

Sautéed spare rib with plum sauce

¥ msmammstices

Sautéed fresh peanut sprout with shredded pork and black bean sauce

BRR) | [Tk

Sautéed chicken fillet with seasonal vegetable and chili

BERAEDE
Pan-fried bean curd with minced pork, Hakka style

U masmins

Sautéed Mandarin broccoli with pork and dried chili

RS mAR AR
Steamed pork patty with dried octopus and water chestnut

RFEMIER

Sweet and sour pork with pineapple

N EEEmHEA g R
U Chef Recommendation “ Vegetarian

MIEAEARHRNRRER RYIBMERY A IE AEMEMNET

128

120

120

108

108

100

90

90

Sk
Spicy

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR &2 LURPIEE 5T R 53 1110%ARFS &

All prices are in MOP and subject to 10% service charge



RN
CLAY POT

=RTER SR 52 488
Braised chicken with fish maw and sea cucumber

I nzeumee 168

Brasied sliced beef and enoki mushroom with satay sauce in clay pot

W EAL R REELR 150
Braised fish head with roasted pork belly and bean curd in clay pot

HEIEFE 2 R 150

Sautéed pork liver and chicken with shrimp paste in clay pot

EPNESRIORES 138

Preserved salted duck with Huizhou preserved vegetable in clay pot

AL ENFEFR 138
Braised pork knuckle with in clay pot

U msprreemmse 128
Poached assorted vegetable with mud dace ball, meat ball
and bamboo fungus in fish soup

TERAT R IR N &' 128

Braised pork belly with Chinese yellow wine in clay pot

ERIRE NI E R 120
Braised pork belly, bean curd, shrimp pasteand chive in clay pot

BEMFR 100
Braised spicy minced pork with eggplant in clay pot

W BN o EX =5
U Chef Recommendation “ Vegetarian Spicy

MIEE R ARRNREER RYIEMSRYAMHE FENHRMANET

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR B2 LURPIEE 5t B R 55 I110%ARF5 &

All prices are in MOP and subject to 10% service charge



Y 2= 52
VEGETABLE

??? e E 5

Sautéed Chinese cabbage with fish maw

LRI\ R 2L R

Braised mushroom with seasonal vegetable

ERRCFRGRER

Poached Chinese lettuce with conpoy, lily and wolfberry

MERLRREH
Poached baby choy sum with bamboo pith and yam

BHIEE

Sauteed okra with shrimp paste

U xotssEmmT

Sautéed eggplant with fresh fungus and XO sauce

ViEBRZRNED

Sautéed string bean with preserved olive leaf

VBRI LT 44
Sautéed shredded potato with green pepper

EIERER y ER
Chef Recommendation “ Vegetarian

—~
=

WA EARHNRRER RYIBMERY A IHE B S

MEMIVET

228

168

10

100

90

90

80

70

=5
Spicy

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR &2 LURPIEE 5t E R 53 I110%ARF5 &

All prices are in MOP and subject to 10% service charge
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HEMEER
NOODLE AND RICE

KL TEREIR L NALRER

Poached rice with Boston lobster and winter melon

REIRE AL E

Fried rice with shrimp, tomato sauce, egg and seasonal vegetable

IREFRARKDEE
Fried noodle with sliced pork and bean spout

BRNBLAAWNEE K
Fried rice vermicelli and rice noodle with roasted duck
and pickled cabbage

SR

Fried flat rice noodle with sliced beef in soya sauce

ERXEEE
Tossed noodle with barbecue pork, ginger and spring onion

BFWA/EIER

Fried rice with ham, spring onion and taro

IREBEA R A0

Traditional braised tossed noodle with crab meat

AR R L5 EER

Poached rice with minced pork and dried fish in bouillon

) BN o EX
U Chef Recommendation “ Vegetarian

MIEE R ARRREER RYIEMSRYAMHE FENHRMANET

438

110

100

100

88

90

90

90

80 &

Per person

5
Spicy

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR B2 LURPIEE 5t E R 55 I110%ARFS &

All prices are in MOP and subject to 10% service charge



EA L R

CLAY POT RICE T bL
T2 R IR R (TR 210

Clay pot rice with conpoy, dried shrimp and pork tendon

BR AN RIFER 180
Clay pot rice with pork patty and salted fish

U pokszirem 180
Clay pot rice with preserved meat

BEGAFARITFR 180
Clay pot rice with minced beef and egg

B BEE M N RAFER 180
Clay pot rice with pork rib, pumpkin and black bean

B 55 |
NOODLE IN SOUP L
U wenermn 80

Lai Fan soup with tomato and beef brisket

BRAERE KD 70
Rice noodle soup with shredded pork and pickled cabbage

Er IR ER S 62
Noodle soup with prawn and pork wonton

HINERED 62
Noodle soup with Chaozhou fish ball

N EEEmHEA g R £33
U Chef Recommendation “ Vegetarian Spicy

MIEAEARHRNRRER RYIBMERY A IE AEMEMNET

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR &2 LURPIEE 5T R 53 1110%ARFS &

All prices are in MOP and subject to 10% service charge



28 £ IR

E=A0i
CONGEE Per person
HREEN 180
Abalone with shrimp, scallop and fish fillet congee
HRAEIKENS 150
Crab and conpoy congee
EREE#N 80
Chicken and frog with conpoy congee
EPASE L 70
Pork innard congee
o 3 R Ik 60
River fish ball and lettuce congee
RER R 60
Sliced pork and thousand year egg congee
FELLATER B 1/ VR 50
Organic millet congee with yam and red date
ARG 40
Plain congee with conpoy

() EEEmHEST g =X R
U Chef Recommendation “ Vegetarian Spicy

MISEEAHRRIR R ENR RYIBBERY) R IHE

MIEFIWET

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR B2 LURPIEE 5t B R 55 I110%ARF5 &

All prices are in MOP and subject to 10% service charge



&H dn
DESSERT

U K mps
Stewed papaya with bird’s nest

BREARBEBIT

Home-made wooden bucket bean curd pudding

By < B SRR 55 /)

Seasonal fresh fruit platter Small

HEFHREE

Chilled sago cream with mango, pomelo and basil seed

X pepsp e E

~ Stewed peach resin with white fungus and dried longan

U g7 mER

Crispy-fried glutinous ball with osmanthus and Chinese sweet wine

IrRE S E
Glutinous rice dumpling with black sesame

EEENLES
Steamed rice cake with walnut, peanut ,apricot,
and mung bean flour coconut milk

ROk (BT —RRECK)

Hao Guo dessert selection (with choice of one ingredient)

,\,
ICx

EiHot:
EBZRM  BERKBE LBECR BFAT) - FEKZT Y

Sweetened sesame soup / sweetened purple rice soup with brown sugar

sweetened almond tea / sweetened red bean soup with lotu seed /
sweetened green bean soup

JHCold:
HATEKRE B EE

Chilled sago cream with coconut juice / chilled sago cream with mango

and pomelo

M kel BIE—mRECH}

Above dessert can choose one of the ingredient:

ZRHRA BERIRK - HR BIDIK
Sesame glutinous dumpling / herbal jelly / coconut jelly / black pearl

EIERER y ER
Chef Recommendation “ Vegetarian

—~
=

MIEAEARHNRRER RYIBMERY A IHE AEMEMINET

528

120 mfi

Four person

110 &

Big

45

48

45

42

40

55

=5
Spicy

Please let us know if you have any special dietary requirements, food allergies or food intolerances

PR &2 LURPIEE 5t E R 53 I110%ARF5 &

All prices are in MOP and subject to 10% service charge



N\

¥,
**
=il

¥,

I\/
N\ \./

=il

L

VA,

(/

N\

=i

+

N\

=i

o

\m._.

VA
L

N\

S¢S

\
(/

\.L/

/
\)

N\ I\ I\ I\ /\ . /\ /AN I\ I\ I\ /\ I\
ZANY/ANY/ANY/A\Y/, ZANY/ANY/ANVYI/ANVYI/ANVI/ANVY/A\Y/,

S S S S STE E SIE E




