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Five Foot Road conveys an exceptional fine dining concept that takes guests back in time to experience the

Sichuan-style official banquets and soirée for the respected society held at the mansions of Chengdu during

the Chinese Republican era in the 1940s. The tailor-made recipes shattered the conventional interpretation of

Sichuanese spiciness, but presented them with luxury, technigues, delicacies, and richness in flavors. Through years
of culinary dexterity of Chengdu cuisine, guests will embark on a multi-sensory discovery journey with t
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POACHED CHINESE CABBAGE IN BOUILLON

BEERE TFKEXR) SREBERRSRIINEEE
85 - BRAEREM - BEREEEEIMEEN
EBMENLESS « KENE - TRF LMY
R NOHEBH - §FEHELE -

This sacred dis
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aromatic complexity
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STEWED BIRD'S NEST WITH MINCED CHICKEN
AND EGG WHITE IN BOUILLON
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with a lingering aftertaste. Che

ch of bird's
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nest to enrich texture in every bite
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CRISPY MULLET CARPACCIO
WITH SICHUAN PEPPERCORN SAUCE
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STEWED DUCK WITH SLICED MUSHROOMS,
BAMBOO SHOOT, HAM, HUADIAO
AND SEASONAL VEGETABLES IN BROWN SAUCE
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(Chongging-Sichuan) dish whic

a few chefs have

A famous Bashu
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MARINATED FRESH ABALONE
WITH HOMEMADE CHILI SAUCE, SICHUAN STYLE
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Marinated for over four ho
the abalo

enhance the fl:

s with more than 30 indigenous Sichuan
herbs, the red in traditional Sichuan style to

the premium mollusk
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CHEF'S PRIVATE COLLECTION DELICACIES
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Exquisite and elegan

easures in some renowned mansions and

private residence mu
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CHILLED MULLET JELLY
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master

2=Z0] AN 660 AL/ AGIA / 4 persons

ﬁ%%ﬂ

STEWED CHICKEN SOUP WITH SLICED ABALONE, PIGEON,
QUAIL EGG AND CONPOY
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s dish was a hidden gem when the "zhuan zhuan hui" trend in Chengdu

>N in most mansions

tremely r of Chengc
gi was the first one to taste it and praised its captivating taste

ns was rising. It was e»
It is said that the master gourmet Ya
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DOUBLE-BOILED SILKY CHICKEN SOUP

WITH CHINESE HERBS AND WOLFBERRY
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) AND SPRING ONION
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dary Army'

commander of "

er tender elevated with unigue taste
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TWICE-COOKED SLICED POTATOES
WITH BROAD BEAN PASTE AND BABY GARLIC STEM
RABGHRIRE - SAEBRIN—EER  EER - ORUAMREL
B AR ErEM -
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GRILLED TOFU WITH MINCED CHICKEN PASTE
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This handmade dish created by the first-generation descendant of Shaocheng Mansion Cuisine is suitable for
all ages. It tastes tender and fresh, and looks very interesting with the shape of Sichuan mahjong.

/\1—752\1— _JJ—/\ O77H LQ—_:_ 21—7]H 7H/\1;]
@Co HS zl/‘/\hﬂl 180

= L T

& 62 A [o 58

SAUTEED GLUTINOUS RICE WITH PORK BELLY,
RED BEAN PASTE, CRUSHED PEANUTS, SESAME
AND CASHEW NUTS

B | EMR SRR HR)IRNREEN—EX - EEMLREEREEMAL
RRER AN BBPTIR 2 SIS

This was the favorite dish of the Sichuan Army Division Commmander "Fan Shaer"
when he was stationed in eastern Sichuan, tailor-made by his chef based on his requirements, and was
highly spoken in all the mansions of Chengdu

L . n
D 2Bt FR Spicy [/ 3?/%’ A KFE Vegetarian / L©(_x A%7Vs7d FIFFE Sustainable
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STEAMED DUCK SOUP WITH CORDYCEPS
AND SWEET BEAN IN ORANGE
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HS TTEE)\%*W”%%&’@E;T&% °

This is a top-notch dish popular in mansions in the 1940s. Zhang Dagian, the master of traditional
Chinese painting, once praised it as the most healthy dish "every duck is worth one ginseng"
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MINCED MULLET WITH SWEET CORN
AND DICED PEPPER

iy

9 ThAl %o 220

LESREBNIFHEFH SRR - RERTENEHRM - eRAFRE
KEEA  BEEIRELAE -

This seasonal dish has the local flavor of western Sichuan, containing both meat and vegetables
Its clear and elegant color tone, light and pleasant fragrance, made it popular and widely spread
in various mansions
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MICHELIN STAR DISCOVERY MENU
o 5] Efo] A A=

BEAKEE

APPETIZER COMBINATION

HEang A5 Avke 5715 YAAYE B o6 45F 258 5 oy AR § A A
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Fresh tian ma and organic mixed salad with vinegar sauce
Tossed baby Geoduck with Zhangshugang pepper
Crispy halibut with Sichuan peppercorn sauce
Chilled bearded chicken with Sichuan peppercorn, ginger, sesame and homemade sweet sauce
Marinated fresh abalone with homemade chili sauce, Sichuan style
Z 24, Fol dxEe} B, o=y
E%ﬁ”: O - RATRE - ZAER - EE

Pol Roger, Pure Extra Brut, Epernay, France

Zuz / )\EBZ / Eight Treasure Tea
O g Al SxE @S AN X XBFERBTIE
STEWED BIRD'S NEST WITH MINCED CHICKEN AND EGG WHITE IN BOUILLON

AFLE 22 npEujel ek & HIit-god, HES @)l EER
STEWED BLUE-HEADED DUCK WITH SLICED MUSHROOMS, BAMBOO SHOOT,
HAM AND SEASONAL VEGETABLE IN BROWN SAUCE

AP BHEE mpEmel Jehe & WA -, REE

2018 RIBIEHH=EIT  BMUENAES-SLE KBS 5E

Chateau Latour-Martillac, Graves & Pessac-Léognan, Bordeaux, France

AlaYA e /BEAZ / Yibin Black Tea
1FANI Ay S 259 24 #AE 29 ) FEHFIGEAEER
BRAISED LOCAL LOBSTER WITH PICKLED CHILI AND CELERY

A7 HA, A ZokS B vFAk 248 B B EEG/NHIRERF
SAUTEED DICED AMERICAN BEEF RIB WITH SNOW KONJAC,
MUSHROOMS AND GINGER

S ohm A L Fol, A uel AW =, 2o, TP
2021 FIB-HKXEH RXE-FEH  PYEE  %E

Domaine Harmand-Geoffroy, Gevrey-Chambertin, Burgundy, France
2019 =382t/ 2019FE & IEFZ / 2019 Golden Flower Tibetan Tea

Tl gel-ww o S, B I3 ) EZEHEER
CRISPY TOFU STUFFED WITH SHRIMP AND MINCED PORK IN PICKLED CHILI SAUCE
AU A SF
MV =B EE - BREE - BAEA ~ EE
Domaine Henri-Bonneau, Les Rouliers, Rhone, France
st by, e o, vhES €2 HX 1] B ) BB EKER
PORK DUMPLINGS WITH SWEET SOY SAUCE, CHILI OIL AND GARLIC

SAT AlHI ARG e 2 Ak U=t Ay I F Tk 5 R KI5 A4 Mm%
Zast 2 gAds 92 vkatet 3 nkr

CHILLED NICANDRA JELLY WITH FRESH FLOWERS IN BROWN SUGAR SYRUP

CRISPY GLUTINOUS DUMPLING WITH RED BEAN PASTE AND TANGERINE PEEL

2 A2 7 v A7) ghel
—ARFATERA
Sanxun Jasmine and Plum Tea Wine

WA 2AAvAE / ZBSEER =/ Bj Tan Piao Xue Jasmine Tea
113 / 1L / per person

87 2 / 833 / 8 courses 1,580

E] Ho] & / ¥E3EHC S / with tea pairing 1,880
=5 Ho) ¥ / $ERCH / with beverage pairing 2,280
5 vl -k EEH Spicy  / W 2l &I Vegetarian / Lé)(_\ A&7V sA B8 Sustainable
533 o7 A, AF LElR7] B S EUlSe] AoAd A3 Adel dHFAA L.

MIBEHAEHRNRAENR » BYBSSRYAIE » BEHIEPIHIE T / Please let us know if you have any special dietary requirements, food allergies or food intolerances
RE 7 vprte steke BAHE, 10%9) Auls @Fe] FohE U / FTAEEMRPITETE RS M10%ARFEE / All prices are in MOP and subject to 10% service charge
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BLACK PEARL DEGUSTATION MENU
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MHEREE ELRMHEERE ERBECLEORRK BRRZMA IR HKE
Tossed stem lettuce with green peppercorn sauce and spring onion

Tossed Preserved Golden Eggs with Fuji Chili Pepper

Crispy halibut with Sichuan peppercorn sauce

Traditional Sichuan braised beef innard with peanuts, sesame in chili and peppercorn sauce

Marinated fresh abalone with homemade chili sauce, Sichuan style

) ofo] A ZEE Y A2 ¥
BEEEREERBAR

Funny Eye Passion Fruit Lemon Sparkling Tea
Zrzt / J\EZ / Eight Treasure Tea

U o) e G AAE 92 FolH A =X BIEMEBETTE
STEWED MATSUTAKE MUSHROOMS WITH MINCED CHICKEN AND EGG WHITE IN BOUILLON
WEE s ae urk wHs e AR B § NEEEARKL

wlof g 3]
BRAISED FISH BELLY, FISH MAW WITH RED BELL PEPPER AND PICKLED CHILI SAUCE

2007 H =5
2007 £@=EH
Winter Poem Shaoxing Wine

Sow el Aan 2} /BEIELE / Ice-brewed Jasmine Tea

JEWA, FZ ks, 2 259 Yol BHE T4 o LB YIRS
SAUTEED AUSTRALIAN WAGYU BEEF WITH PORCINI MUSHROOMS, CRISPY GARLIC
AND WELSH ONION

Aoz el a2

W ES R ALK KIS B

Masuizumi Junmai Daiginjo, Special, Japan
= B2 vpare AN = @mBEmE T

CRISPY BAMBOO PITH ROLLS WITH HAM

1

T 7hgd] #A} 7HAE B S A F o Fo]lAE BZEABNET W
FRESH BROAD BEAN PASTE WITH EGGPLANT AND DRIED CONPOY
oML / LT LS / Ya'an Tibetan Tea

eebd 5 )| HEiEs
DAN DAN NOODLES
Bl Fol & Zu|E o= wALE ok ATl
2021 MR E AT - Xi1EE - ZEBEA - TS

Terroir Al Limit, Arbossar Priorat, Spain

A, g % AT o0 BB B BRI
2} 249 AL A5 e Udset Ae

20 # A4S Ye w38
CHILLED NICANDRA JELLY WITH DICED GLUTINOUS RICE CAKE, RED BEAN,
FERMENTED RICE, DRIED RAISIN AND CRUSHED PEANUTS IN BROWN SUGAR SYRUP
CRISPY GLUTINOUS DUMPLING WITH RED BEAN PASTE AND TANGERINE PEEL

M off, 2L
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Southwestem Cloud
olRlEA / HEALS / Yibin Black Tea

121+ / 8L / per person

871 I~ / 83HE / 8 courses 1,380
] o= /¥F3EHFCok / with tea pairing 1,680
S5 Ho]¥ / FEERSE / with beverage pairing 1,980
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S0 7 AFY, 4% Qu) B g4 BiFe] oAw A3 42 B2 TN

MIEEEOEHRNREER - RYBSERMATHE & B5MIXFE T / Please let us know if you have any special dietary requirements, food allergies or food intolerances
RE 7 vt steke BAH ), 10%9) Auls eFe] Foh Uk / FTAEEMREPITTEIER S MM10%ARFEE / All prices are in MOP and subject to 10% service charge
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SICHUAN LOCAL SNACK

] A o] 8 Vs /| BHPFEFERME / Available daily during lunch period
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B IR TT K ER

SHRIMP DUMPLINGS WITH PORK
IN SWEET SOY SAUCE, CHILI OIL AND GARLIC

5 X]'Ol = j—EFT ‘?}Fﬁ 90 371 / =% /3 pieces

BRBIBEER
STEAMED GIANT GAROUPA DUMPLINGS
WITH WATER CHESTNUT, CELERY AND PORK

n
> WX ElElel EIE Vegetarian L@)‘) 247573 EIHE4E Sustainable

Zol 1o AF H LA el AN 2




. ;
Sa5, ok sel T :
HA 7|5 B> o] T 60 1908 /S / per person *
|MEFE -, . -

L]
CUTTLEFISH DUMI[]N(;S WITH ASPARAGUS - . >

(4

AND PORK IN CHICKEN SOUP o
A=t H5 ) . - )
HA 175 @& T 70 191% /4T / per perso

THE D - -
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PAN-FRIED PORK WITH EGG, LEEK
AND WATER CHESTNUT DUMPLINGS

NI 3ER #n

CHILLED FLAT NOODLES WITH CRUSHED PEANUTS IN SPICY
AND GARLIC SOY SAUCE

g % n
Z} o5k EE Spicy B WX EHE A EFE Vegetarian Lé’)g A4 754 BIfE#E Sustainable
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LESHAN SKEWER SICHUAN STYLE

o A A E o] s /| SHPFIFERME / Available daily during lunch period

v d X AE (187) 180
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PREMIUM SKEWER COMBINATION (18 SKEWERS)

el s BT R ), A,
PR, vFeld, vz g, 49, Fe

(Z 27.4)

BmERT Y  HPE - ERE
BT - #8585 ~ 1L ~ BAL - TTER
(BME28)

Boneless chicken feet, chicken kidney, chicken wing, lotus root,
bean curd sheet, quail egg, broccoli, beef tripe, sliced bamboo shoot
(2 skewers per each)

oe @7k f52 dEsae
BN — B
CHOICE OF ONE BROTH BASE AS BELOW

FIAF S Ho] A H

=IO S

GREEN PEPPER BROTH BASE

1 &5 W02 5
(RIS E

CHILI PEPPER BROTH BASE

B
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SPECIAL SKEWER COMBINATION (10 SKEWERS)

gl B, Hekd, B, v
AL, FHY, vFHL, BEE,

Boneless chicken feet, chicken fillet, chicken kid

ney, chicken wing, lotus root,

bean curd sheet, quail egg, broccoli, beef tripe, sliced bamboo shoot

(1 skewer per each)

e % @ 71K %45 ddaie

B#E U T —RBE

CHOICE OF ONE BROTH BASE AS BELOW
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GREEN PEPPER BROTH BASE

A3 F5 Hlol A §
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CHILI PEPPER BROTH BASE
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< g Fo] =

=%k ¥E#HR Spicy
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APPETIZER
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CHILLED SQUID WITH SPRING ONION
AND HOMEMADE CHILI SAUCE

AF7E, s A, A K =
EZ= 2S5 v #3582 J % 380
MRETRET

TOSSED CRISPY CORDYCEPS FLOWER WITH CHILI OIL,
STEM LETTUCE AND SLICED BLACK TRUFFLES

n
> WX ElElel &I Vegetarian L@)(A 247573 BIEF4E Sustainable
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TOSSED PRESERVED GOLDEN EGGS WITH FUJI CHILI PEPPER

LV

Bof ot

23k 37, 359
aispi

;
TRADITIONAL SICHUAN BRAISED BEEF INNARD WITH PEANUTS, SESAME
IN CHILI AND PEPPERCORN SAUCE

2 o‘ru

—_ {
LLEHJ+ mY, off

FFUE, B, FrOIS 29E

AAE @501 vl2ket X 17] 5 140

)
el R TR TS
CRISPY DICED PORK WITH SICHUAN PEPPERCORN,
SESAME AND HOMEMADE SWEET SAUCE

3) e =% Spioy

EERTRNARBRER - RYBEERYAIE - SFEMAMOEL /P let us W if yC Ny special ry ner ood allergies di
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TOSSED BABY GEODUCK
WITH ZHANGSHUGANG PEPPER

rhE o] =35k A9 T 2y,
AP 2B 360
NAZEEEIEE R

MARINATED GOOSE WEB AND WING,
SICHUAN STYLE

e 260
B 20)5 15 4

CHILLED SHREDDED BEEF
WITH DRIED CHILI, PEPPERCORN AND SESAME

2z iiﬂ] ok ghA A
Ade 2= 27k =Wl ) 280
ET%EM

CHILLED SEA SNAIL WITH CHILI
AND SLICED KALE IN VINEGAR SAUCE

5 w28k ¥EFH Spicy  / W Aelgd EFE Vegetarian  / Aé)(_\ A %754 BIFEE@E Sustainable
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1ILLED CHICKEN WITH CRUSHED PEANUTS,
PPER OIL, CHILI AND SESAME SAUCE

Ho]E AarAr=Z
Yo =35k AAMS A& AL AEY ) 380
SRR — || RN BF R

ARINATED FRESH ABALONE
ITH HOMEMADE CHILI SAUCE, SICHUAN STYLE

Z | LA R0 oA A o] §7 9
REBER AR

ISPY MULLET CARPACCIO
[TH SICHUAN PEPPERCORN SAUCE

Bel AR
U]"j/] Lﬂ O] =5t H]_Z\_l]- :_]_' H] %7] 100 172 / 8% / per piece

MEISR2

CRISPY SQUAB MARINATED WITH HERBS
AND SICHUAN PEPPERCORN

AAN S ALEd P 90
BERMITE <

TOSSED SHREDDED BAMBOO SHOOTS
WITH PRESERVED VEGETABLES

HEF a0l A 22 uhay|o] =8k

A R AL I 90
KEFEOOM

MARINATED SLICED NIPPON DAIKON

WITH VINEGAR AND BLACK BEAN SAUCE

Sj w8k FER Spicy

N
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BIRD’S NEST AND DRIED SEAFOOD
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NEEEE R EAL
BRAISED FISH BELLY, FISH MAW WITH RED BELL PEPPER
AND PICKLED CHILI SAUCE

SEA CUCUMBER WITH DICED PORK,
PICKLED CHILI, DICED MUSHROOMS AND GINGER

§) e =3® Spicy W AR EZ vegetarian / @ , A&75A B Sustainable

MIEBEASHROERRER - B




¥ -+ -I--l— j_
— IV II\ Z\\N\

BRAISED CHICKEN WITH SQUID, HAM,
BAMBOO SHOOTS AND SWEET PEAS

A9 R ER
H/\Lzal o7 /\.1%

BRIk BE ZF Bl

STEWED AUSTRALIAN SEA CUCUMBER
WRAPPED IN CHICKEN WINGS WITH DICED POTATO
AND BROAD BEAN PASTE

%711 ) 480

H'Q‘oﬂ :ﬂ_ﬁ-tﬁ/“]‘g‘ %Q_ _3H)1‘j]' .JZ_.% 160 159 / 8 / per person
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BRAISED SEA CUCUMBER
WITH MOREL MUSHROOMS IN BOUILLON

5 o8k EEH Spicy [/ W WA Elgd & Vegetarian / L@)(_\ A %7k AIEE4E Sustainable
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BE AL vioke stebrhe B E R, 10%9) Auls 2] Frbavnt / A BELURPITATER SIN0%ARFFE / All prices are in MOP and subject to 10% service charge
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STEWED BIRD'S NEST WITH MINCED CHICKEN
AND EGG WHITE IN BOUILLON
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DOUBLE-BOILED BAMBOO PITH SOUP

WITH SLICED CUCUMBER AND MATSUTAKE MUSHROOMS
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POACHED CHINESE CABBAGE IN BOUILLON
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STEAMED TRADITIONAL WINTER MELON SOUP
WITH HAM, RONGCHENG STYLE
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SICHUAN TEA CULTURE
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As the proverb goes, the teahouses in Sichuan topped the world's leading teahouses in China,

and the ones in Chengdu are known as "“the world-class teahouses”;

Sichuanese people are particularly fond of drinking tea and love to visit teahouses,

where they can watch Sichuan operas, listen to folk dramas gingyin, walk their pet birds, take a nap,
read books or watch videos, chitchat in a group of two to three;

sometimes there are also ear-cleaners, shoe-shiners and fortune-tellers wandering around,

and all of them are at ease and enjoying themselves.

In such an environment you may feel the cohesion and harmony of social community,

as well as the strong local characteristics of Chengdu teahouses.
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LIVE SEAFOOD AND RIVER FISH
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AUSTRALIAN LOBSTER
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Your choice of the following preparation methods:

sautéed with ginger and spring onion

pickled chili

poached with sliced stem lettuce and shimeji mushroom in hot and spicy soup
sautéed with dried chili pepper and scallion
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33 vj28k ¥E#F Spicy  / W WA E A KZE Vegetarian / C@)(_\ A %7V BI4F4E Sustainable
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MIBEEAIEHNRREK - BYBSERMAIMIE » :BSEPIET / Please let us know if you have any special dietary requirements, food allergies or food intolerances
RE 7}A LS uigte stk E BAIEE, 10%9] Aul A @3] 28Ut / B EELURFITHE R 2IN10%ARFEE / All prices are in MOP and subject to 10% service charge
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LOCAL LOBSTER
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Your choice of the following preparation methods:
pickled chili

steamed with vermicelli and minced garlic
poached with mashed potato and pumpkin sauce
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SAUTEED BLUE LOBSTER WITH DRIED CHILI AND PEPPERCORN

S &8t EHR Spicy  / % Wi e g K Vegetarian / L@)(_\ 15764 AI#S4E Sustainable
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MBS HRNRBRENR - BYBEEMRIIE » SEEMBPIHE T / Please let us know if you have any special dietary requirements, food allergies or food intolerances
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SPOTTED GAROUPA

ation me

lic stem and broad bean paste
DEPPEr, Spring onion oll and green peppercorn
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PACIFIC GAROUPA
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following preparation metho
stem lettuce and green peppercorn in sour and spicy pumpkin soup
stem lettuce and shimeji mushroom in hot and spicy soup

I
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HA e E A EFE Veg

43 2 Aol A el A4 2




AFEACA U9 2T A7} BF{E market price

BmEHETE

SCOTLAND GIANT RAZOR CLAM
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Your choice of the following preparation methods:
tossed with preserved vegetable and green pepper oil
sautéed with green peppercorn oil

steamed with vermicelli and minced garlic

2718 27N A7} BF{E market price
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Your choice of the following preparation methods:
sautéed with green peppercorn oil
poached with sliced stem lettuce and shimeji mushroom in hot and spicy soup

® vj2-8k ¥E#F Spicy  / W WA E 2l KE Vegetarian / Cé)(_\ 2147V BI354E Sustainable
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STEAMED JIANG TUAN WITH PICKLED CHILI, COWPEA,
BROAD BEAN PASTE AND SICHUAN PEPPERCORN
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GIANT GAROUPA
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Your choice of the following preparation methods:

poached with sliced stem lettuce and green peppercorn in sour and spicy pumpkin soup
pickled chili

sautéed with dried chili and peppercorn, Sichuan style
poached with sliced stem lettuce and shimeji mushroom in hot and spicy soup

5 &3 EH Spicy  / W 2lel &3 Vegetarian / Cé)(_\ 2457k B[FF4E Sustainable
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SEAFOOD AND RIVER FOOD

A+=F XY HA S
AL 5FAF 7-E]H) 480

AUSTRALIAN SCALLOPS
WITH PORCINI MUSHROOMS AND SWEET PEAS

15293 Befel & 25
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BRAISED KING PRAWN WITH PICKLED CHILI AND CELERY
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SEEMEMME T / Please let us know if you have any special dietary requirements, food allergies or food intolerances
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CRAB WITH DRIED CHILI,
SLICED MUSHROOMS AND SICHUAN PEPPERCORN
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SAUTEED SOFT-SHELL TURTLE WITH GREEN PEPPER, GARLIC
AND GREEN PEPPERCORN

Wes % Spicy | P
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KUNG PAO PRAWNS
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BRAISED FROG WITH SEASONAL VEGETABLES,
STEM GINGER, GREEN PEPPERS IN SPICY SOUP

WULLE DEARAT 160 0k 80 s
N + -

==/ BE'f /n\

STEAME LOW CROAKER WITH GINGER SAUCE
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MEAT AND POULTRY
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SLICED PIG TONGUE WITH SLICED STEM LETTUCE _ ,
AND SHIMEJI MUSHROOM IN CHILI - * ul : T —
AND PEPPERCORN SOUP
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MA PO TOFU WITH DICED WAGYU BEEF
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TWICE-COOKED SLICED PORK BELLY WITH BABY GARLIC STEM,
RED PEPPER AND BROAD BEAN-PASTE
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STEAMED BEEF SHORT RIBS WITH HOMEMADE SAUCE
IN LOTUS LEAVES

(24/hB5RIFRE] » RERBRTH)

BAKED CHICKEN WITH BEEF, PRESERVED VEGETABLES
AND PICKLED CHILI WRAPPED IN LOTUS LEAVES

(24 HOURS ADVANCE ORDER REQUIRED, AVAILABLE FOR DINNER)

cR=l EHX]—V—71 AR, 150
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SAUTEED SHREDDED PORK WITH WOOD EAR MUSHROOMS,
STEM LETTUCE AND PICKLED CHILI

D Bt R Spicy
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DICED WAGYU BEEF WITH OKRA, PEPPER,
GARLIC AND PEPPERCORN =
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SAUTEED AUSTRALIAN WAGYU BEEF WITH PORCINI MUSHROOMS, CRISPY GARLIC

AND WELSH ONION
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SLICED AUSTRALIAN BEEF WITH TOFU
AND GREEN PEPPERCORN IN HOT AND SOUR SOUP

5 w28k FEFE Spicy s/ W Aelgel EFE Vedetarian: L©<_\ 1471573 A48 Sustainable
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RE 1AL ul7ke sebatE %A H ), 10%) Aule 250 Fzka Ut / FRa BRI Tt E R BAN0%ARFSE / All prices are in MOP and subject to 10% service charge




NS WO plakdl S A & 320

4 /Hﬂ%ﬁﬁ 25

CRISPY BAMBOO PITH ROLLS WITH HAM

THAX D 150
SRHET

KUNG PAO CHICKEN
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CRUNCHY DICED CHICKEN WINGS WITH DRIED CHILI,
CASHEW NUTS AND SICHUAN PEPPERCORN
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STEWED DUCK WITH SLICED MUSHROOM, BAMBOO SHOOT,
HAM, HUADIAO AND SEASONAL VEGETABLES IN BROWN SAUCE
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FFEYIY WIS ZEA HADNR ) 220
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STEAMED PORK RIBS WITH RICE FLOUR AND BROAD BEAN PASTE

kS AEel 22 FAT 28 st 180
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TEA-SMOKED DUCK BREAST WITH STEAMED PANCAKES
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VEGETABLE
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STRING BEANS WITH MINCED PORK

AND MATSUTAKE MUSHROOMS

ol #A A7) ef A HdS e s ) 130
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BAMBOO SHOOT WITH MINCED PORK

AND PRESERVED VEGETABLES
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SAUTEED ORGANIC CAULIFLOWER WITH SLICED PORK BELLY,
BABY GARLIC STEM AND CHILI
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33 vj-e-uk FEER Spicy  / W WX e 2l & Vegetarian / C©<_\ A& 7sA) BIHEE4E Sustainable
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MOREL MUSHROOMS WITH SLICED ASPARAGUS,

GARLIC AND SHALLOTS
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AUSTRALIAN BABY SPINACH WITH DRIED CHILI
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WELLNESS DISH RECOMMENDATION
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BEAN CURD SHEET WITH CELERY,
SLICED CARROTS AND LILY BULBS
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ﬁ%rﬂ#ﬁh& o

FRESH TIAN MA AND ORGANIC MIXED SALAD
WITH VINEGAR SAUCE

M, o), S5, B, FEAS WS H 160
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SHRIMP, MULLET, SWEET CORNS AND RED BEANS
AND CRISPY RICE IN CHICKEN AND PUMPKIN BOUILLON

A g 9We 25 wojn] Ul B 80

=
T D AR IE I

STEAMED BABY CABBAGE
WITH VERMICELLI AND MINCED GARLIC
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SICHUAN OPERA - ART OF FACE CHANGING
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Sichuan Opera, a genre of the traditional Chinese theatre Xiqu, is prevalent in east-central Sichuan,

Chongging, Guizhou and parts of Yunnan.

Sichuan Opera face mask is an art treasure jointly created and passed down

by generations of Sichuan Opera artists.

n 1987, the Ministry of Culture officially classified the art of face changing in Sichuan Opera as a second-class
state secret, which is also the only state secret in the Chinese theatre world.

Face changing is one of the stunts used in Sichuan Opera to perform the inner selves and emotional changes of
the characters in the play, by transforming the abstract emotions and psychological symptoms,

which are beyond vision and perception, into visible and tangible images - the face masks.
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RICE AND NOODLE B
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CHILLED FLAT NOODLES WITH SHREDDED CHICKEN, ©
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FRIED RICE WITH MINCED PORK AND EGG IN SOY SAUCE
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DAN DAN NOODLES
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EGG NOODLES WITH SLICED MATSUTAKE MUSHROOMS
AND SEASONAL VEGETABLE IN CHICKEN SOUP
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ge Ak 90 1913 / &fiL / per person
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HOMEMADE SHAVED NOODLE SOUP

WITH SHREDDED TERMITE MUSHROOMS
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SICHUAN DESSERT
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STEAMED GLUTINOUS RICE WITH RED BEAN PASTE,
PORK BELLY, CRUSHED PEANUTS, SESAME, GOLD LEAF AND CASHEW NUTS

Siereu) 31 2 o)
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SWEETENED PEAR WITH BAMBOO MUSHROOMS
AND PEACH GUM IN RED DATE SOUP

S| R A 48 1918 /84 / per person
BEsH 4T &= 38
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RED BEAN GLUTINOUS DUMPLING

IN BLACK WOLFBERRY SOUP
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BAKED SPONGE CAKES WITH CRUSHED PEANUTS, SESAME

AND SUGAR
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DOUBLE-BOILED IMPERIAL BIRD'S NEST WITH RED DATE
AND LOTUS SEEDS SAUCE
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CRISPY GLUTINOUS RICE CAKES WITH BROWN SUGAR

o7 Mg, B FNE v
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HOMEMADE PANCAKES WITH CRUSHED CASHEW,
PINE NUTS AND SESAME
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CHILLED NICANDRA JELLY WITH DICED GLUTINOUS RICE CAKE,

RED BEAN, FERMENTED RICE, DRIED RAISIN AND CRUSHED

PEANUTS IN BROWN SUGAR SYRUP

sto] = 3k3 12 (15ml) I} o & 18 191% / Bl / per person
FRESRBFLI12F 1527

Pairing with Highland Park 12 years old 15ml
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