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FKAr Tea (Z4AL per person) $12

%4 Chrysanthemum (% & per pot ) $50

Dyt Chrysanthemum and Tea (@'ﬁ[ per person ) $20.
XO # (##) XO sauce (dish) $26.

% B M Operating Hours 11:00 -15:00 /18:30-22:00
#3#&E# Enquiry / Reservation (853)8988-8700/701

48 % H#1.2025 48 11 A

Promotion from: 2025 Nov

A F W/ Rk
Steamed Items Congee & Rice Flour Rolls

( VILA T BB

rimp dumplings

( HH= L

rimp dumplings (Original/Spinach/Carrot)

( VREH &S

Bean curd rolls with shrimps and truffle sauce

( VREHEEDHE

Glutinous rice and conpoy with chicken wrapped in lotus leaf

(OEHFRERNEAL

erico pork dumplings with supreme soup

() A S5 RUR 8%

Phoenix eye dumplings with crab meat and shrimp

( f B CRER

Pork dumplings with razor clam and shrimps

ggﬁﬂ%ﬁ%%@

mushrooms and minced yellow fungus vegetarian buns

(HBERROMLE

Chicken fillet with fish maw and cordyceps flower

( )RTIR KR E AR B AR

Minced dace pastes with tangerine peel, shredded turnip in fin
soup

(BB AR

Pork spare ribs with dried pomelo in black bean sauce

( TEFERRF

Vegetarian dumplings with wild mushroom and bamboo pith

( )WLAT BR B 2F A 3R

Minced beef ball with fresh bean curd

( )& EZHXRA

Barbecued pork buns

ghic?{ffﬁ:i%p% ;/315 )T\
( VLEEEEGR

Double-boiled soup dumplings with scallop, mushroom, pork and conpoy

( BT ERBAL

ish maw coated shrimp and cuttlefish paste in lobster sauce

( HBERRROERZIRE

Black sesame pasta buns

$45
$41

$39
$39
$41
$41
$42
$39
$41

$39

$39
$35
$35
$33
$37

$65

$37

$39

()R E 0 AR 2k T 7l

Congee with prawns, chicken and cordyceps flower

( VABEXEREANH

Congee with pork and century egg

( EEELRAR R

Congee with pork spare ribs dried fish and fresh yam

( ALK YEW fr

Red rice flour rolls with dough stick

( REBLCEER

Rice flour rolls with whole shrimp

BLLEIE )

Rice flour rolls with barbecued pork and preserved mustard

R O¥E
Deep-fried Items

( R D LI %

Netted spring roll with shrimp and celery in salad sauce

( WWHIFR=XFH

Salmon and seafood spring rolls in salad mustard sauce

( YRR EAN

Squid rings teriyaki

(B8 AR EER

Turnip cake with pork floss

( VDWEFILNGE

Deep-fried crispy taro puff with mushroom

( VB U AU B

Minced dace pan-cake with celery and bitter melon

( VETEXRE

Deep-fried barbecued pork buns

( VEBRE S VM

Deep-fried dough stick
( VEREETH
Fresh soy milk
B 8 B DR P et S R M 10% B % %

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

$49
$49
$49
$43
$50

$45

$45
$45

$44
$42
$42
$42
$39
$38

$20



E Efﬁ ?&7’]\ Chef’s Recommendation

( IRIDBAT F i SR B B R B R

Braised lamb bellies in clay pot accompanied with seasonal vegetables

YEE R A w2 p

Snr frled whole meat crab with ginger and scallions

VA AR A (412 )

Stir-fried whole meat crab with vermicelli

( )v%#kﬁﬁ%(l %)

Steamed hair crab(lplece)

() B B EANE 1) ) 3k 3 AR

Sautee glant garoupa with Agaricus blazei mushrooms in Zhu Huang sauce

(AT RUR R Al X MR 4 62 L A

Stir-fried eel fillet with noble bottle tree seed, pomelo peel and shrimp roes

)& PRER R f RO = = R

Braised chicken with abalone, noble bottle tree seed and basil leaves

)R AR A AL A AR

Stir-fried New Zealand beef dices with chanterelles mushrooms in Perilla sauce

YRTZ WD 3k 5 B BB i

tewe giant garoupa with noble bottle Tree seed and mushrooms

( VBAARBEHRE

ied Spinach, taro and minced waxed meat in clay pot

)E B R R B

Stewed whole Iberico pork spare ribs in blown sauce

( JREBEESEWHE K LR

shark’s fin soup with salty pork spare ribs, mustard greens and
Japanese potato in clay pot

() FRRERERTLRA

ack vinegar and sour pork tenderloin with kiwi

v,

@Eﬁ@,@f— Live Seafood

()08 SN RSB 7 12 7

Australia Lobster with supreme soup and e-fu noodles

( VEMARGREI/1 5

Steamed Coral garoupa in scallions

( WERRMZRIE

Steamed tiger garoupa in scallions

WEXDRERE /1

Steamed baby giant garoupa

) ER H B 8/ e

Poached fresh shrimp

( VERNEEE/ +r

Poached fresh shrimp

il

$438
$398
$398
$118

$178
$168
$168
$168
$148
$138
$138

$128

$128

$788
$338
$198
$158
$148

$78

% ‘ﬁi & B%‘ﬁ Roast & Seasonal Vegetables
( EHBEREI A $178

oagted assorted barbecued meat platter
% %ﬁ%ﬁ Choose two items
OX% Owm%E OWE O%A

BBQ pork /Soya chicken /Poached chicken /Roasted pork bellies

()M w1 A PFEE $148

Marinated assorted meat platter “ Chou Chow “ Style

B % = 2 Choose three items
O8K O#%AW OKE OBE O A

Bean curd / Pork chuck / Goose wings/Goose feet Slices cuttlefish

( YWEIBEEHEREE $238

Roasted suckling pig and jelly fish served with condiments

()RR BB AT $188

Roasted crispy pork bellies

( YEI 5148

Barbecued pork in honey sauce

( )BEHER $138

Hang-roasted goose

( VEREFHE $118

Tossed shredded chicken with truffle

]geep ZEﬁEfE FEER $08

-fried tofu with garlic, salt and pepper

( VEEREE  ( OREILEE  oq

Seasonal vegetables in supreme soup / Sautéed vegetables in minced garlic

0% OF%fF OFAX OFEX

Flower cabbage / White cabbage /lettuce / baby cabbage

( VFHEERERER $138

Braised tofu with yellow fungus and porcini mushrooms

( YFERBRwEEEL $118

Sauté black vinegar and sour yam with Kiwi

( WERTRERER $us

Brown fungus, bamboo piths, fresh mushrooms & mixed vegetables in clay pot

()R E AR R & L& su8

Stewed with fresh yam, pumpkin and dried fox nuts in coconut milk

( VERBAAIDHT s11s

Wok-tried eggplant with cucumber and cashew nuts

)i K 2R T i

Steamed eggplant with dried sweet mustard green

B e (B B DU P ¥ 5T B R A 10% R B

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

% AR 3 - Noodles and Rice

() BV R E R A P B

Bralsed Boston lobster in butter and supreme soup with e-fu noodles

()RBRAL R R R AR

Braised glutinous rice with waxed meat and dried Sakura shrimps

( VHEDBEHLEZRER

Noodles in shark’s fin soup with chicken, wonton and bamboo pith in

(VB B — 568

additional fish maw $68 (Ipiece)

( VREGEETFT Y5

Noodles in shark’s fin soup with seafood

( YREMRIT I FIEAE A S

Braised e-fu noodles with scallops and conpoy in lobster sauce

(YRS e iy T 2R UK 5 B

Fned() ne crispy noodles with fillet chicken and shrimp in Wei Xian sauce

YR e L]

tcwc thick noodles with Iberico pork slices, sea cucumber and scallions

( X0 EFE M TV AR

Fried thick rice noodles with shredded pork in XO sauce

) UG SR o 5 S A 340 KO

Fried rice vermicelli with shrimp paste, shredded chicken, squid

(AW R AR EY

Fried rice with shrimp, minced beef and shrimp paste

( Y@ 2@ BN NE S

Braised rice with chicken dices, sea cucumber and octopus in abalone sauce

ST aRE

Swee ene walnut cream with pearl and milk

)RA=F IR

konny'l.ku jelly and with nuts, rose and wolfberries

Vo B H B

Iced mango cream with sago and pomelo

YE TN A

lutmous rice roll with mango and desiccated coconut

) B8 R e AR AL

Deeprfricd crispy flour fritters with honey and sesame

( VRBREXEFAED

Sweetened red bean broth with dried tangerine peel and lotus seed

VB3R 7 2 v MR R

Iced layered sago pearls, coffee and milk tea puddings

A~ N DN

il

$368

$138

$168

$138
$138
$138
$128
$128

$128
$128

$128

$35
$42
$42
$38
$36
$35
$35



