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BEENDR

Appetizer

(RBEE S N HE8E
Chilled Cucumber and Jelly Fish
with Black Vinegar Sauce

<P EFHE
Chilled Shredded Chicken with
Sands Ginger and Seasame

BT EaBE ¥ AKRE

Chilled Tossed Lettuce Stem and
Bean Curd Sheet with Wood Fungus

= & B iR 2§
Taiwanese Fried Chicken

EEBHBEKE

Fried Seafood Bean Curd Sheet Roll

BEEE K

Tonic Soup Base

BEHFIEES

Hainan Coconut Chloken Soup

EEEMRT S B

Traditional Chong Qing Spicy Beef Soup

=3 X RS B

Thai Style Tom Yum Lobster Soup

TSHEN

Seasonal Specialties

AR M A (EER1E)
Fresh Abalone (1 EA per person)

=y

Table:

AE

Pax:

(1 B AR

Deep-fried Crispy Fish Skin

W EE B B

Wok-fried Squid with Crispy Garlic and Spices

Bl REF & &

Steamed Seafood Dumpling

BEERKE RS

Grilled Taiwan Garlic Sausage Skewer

BFARBEELEE

DDD

Grilled Japanese Chicken Cartilage Skewer

iﬁﬁﬂn /\\\J/\AI—F
Tian Ma and Chinese Herbs
with Fish Head Bean Curd Soup

MNEYEBKS SR

Matsutake Wild Mushrooms Pork Bone Soup

[] B % h 2 3L o5 EuRes)
Poached Pigeon with Superior Soy
Sauce and Chinese Wine (Half EA per person)

LA E =38 — (Choice of 1 For Above )
g A Y AH
SeafOOd Table: Pax:
e B E R =l [] B K&
Fresh Prawn White Clam Cantonese Fish Dumpling
5 B R LA F | B
Half- Shell Scallop Fresh Squid Handmade Prawn Paste

EMNESO

Chilean Mussel

Carp Fish Fillet

il

Fresh Oyster

B KRR

Fish Head

O o o O O
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BF < B K

Seasonal Dessert

(] = B % K

Daily Sweet Soup

AT RER

Fish Roe Lucky Bag Ball

RN =)
Fish Ball with Cheese

= A ff
Baby Octopus

= AR

Cuttlefish Ball

J”/E 11.,\ 730\ /ﬁ
Shunde Fish Fillet Stuffed
with Fish Paste

FIHMNASE

PASAY

Chiu Chow Style
Handmade Fish Ball

BEEsth
Crab Roe Cheese Ball

FE 3 L

Lobster Ball

[l FUIEFH

Hand-cut Sliced Beef

EEERES
Sliced U.S. Prime Beef

EEHF-FAR

Ningxia Lamb Shoulder Roll

N|th|a Lamb foal

=N N

Iberico Pork Belly

DDI:ID

#HERERM

Mushroom & Bean Product

[ = & %

Enoki Mushroom

B L4

Fresh Mushroom

35 BR 7

Eryngii Mushroom

& IR 4%

Shimeji Mushroom

A5 &4

Baby Oyster Mushroom

EEIERE

Heilongjiang Wood Fungus

I T e 0 e I e

¥ 58

Noodles

SIS

Sanuki Udon

Yunnan Rice Vermicelli Noodles

A i

Instant Noodles

V== T =
e 2 i 5

Vegetable Selection

ft 3% B 3% &
Seasonal Vegetables Basket
HE R

Chrysanthemum Vegetable

B E X

Chinese Lettuce

4E 9E 3K

Baby Chinese Cabbage

o 2 K

Indian Lettuce

i

Chinese Yam

I T R 0 B A e B e

=R AH
Table: Pax:
[ 28R (1 # MR
Luncheon Meat Pork Stomach
(] &Mt HEEECE:
Beef Stomach Beef Tripe
[ BEMBH H==
Qing Yuan Chicken Cheese Sausage
[l =2% B8 (] ZEH
Pork Liver Crab Meat Stick
] &L & /A

Chiu Chow Beef Ball

[] &2 1F

Fresh Bean Curd Skin
[J WKk EKIE

Organic Bean Curd
2B b

Curd Puff
(I ®#ZB K

Mung Bean Starch Sheet
[ FE

Deep-fried Vegetarian Goose
(1 BB E K

Dried Chick Pea Skin

I T R I e I

=R

Vegetarian Meat

BE M
Duck Blood

KE I8 1T
Deep-fried Bean
Curd Sheet

e O £ 82
Soy Bean Raoll

= 5 4
Shin Ramen
=)

Glass Noodles

IR

Rice-flat Noodles

[]
[]

Mung Bean Noodles

ALE R

Sweet Potato Noodles

i
=1
D o, A4

aisy Vegetable

A==

Z= K
Water Spinach

— o

SE]
Sliced Lettuce

/i ™ m|:|

Kelp Ribbon

Tt E R

Sliced Potato

R

Sliced Pumpkin

DDDDDD

DDDDDD

YE 2= B I 5H

Deep-frled Thai Taro

2K

Winter Melon

5 K

Sweet Corn

H#ES

White Turnip

g 5 I

Water Chestnut

Nl vl

V/

Baby Spinach

W % &

I s I N R N A

Elﬁi E ﬁz zﬁ 5 /n$

Premium Seafood Selection

R+ 18 & 1R (w500%)

Boston Lobster (500gm)

¥ Ik BE & (W700%)

Live Grouper Fish (700gm)

K B FR A (»500%)
Live Marble Goby (500gm)

7N i A {7 & (»300%1%)

Live Green Mud Crab (300gm 1EA)

B 0O K B # (1600%)
Live Eel (600gm)

16 11 1R (6%)

Fresh Bamboo Prawn (6 Pcs)

& L% (%)

Taishan Oyster (6Pcs)

TETZHEKX

Fresh Abalone (2Pcs)

H L A (0s)

FEEANFTHRERE

Premlum Beef & Poultry Selection

[] B R B A4 F &4 A (200%)

Kagoshima A4 \Wagyu Beef (200gm)

[] B T om E F a6 *#E

Poached Pigeon with Superior Soy Sauce and Chinese Wine (Half)

]

Wine

—|--|— —|--I— N
/ XX /|_,\ E

ReW|Id of Murray—Darllng Australia

HEGEMNEBBE-RBEHR

Sake Masumi Plum Ligour 300 ML

fBm it B ALS2E

Ku Mien Chun 52% 100 ML

[]

[]

B M ZE 0 33E

Bai Nian Hu Tu 33% 125 ML

[]

N5 ({2 PR A SBASER)

Beer (Only available during Hot Pot period)

[ ] =X1A

Carlsberg

=P

Heineken

B RN EE

Fruit Cup

Fruit Cup

[]

% &R Plant-base Meat Alternativve

@8 AJ3FE 3 RIEE Contains Sustainable Seafood

[] B8

Tsingtao

B3R AE
Table: Pax:
BP9 % /MOP

i {&/Market Price

398

368

168

368

& /Market Price

238

P9 #E/MOP

588

AE

Pax:

BFI%/MOP

188

150

68

BRFI%/MOP

28

AE

Pax:

BFI%/MOP

48

(2} UK Spicy Dish
W B Vegetarian

— P ERBRMBEREER®E L T EH Please enjoy the food after thoroughly cooked —

BIEMMAEEREEL2% MU L - BEACHWRBEERNTORYBHIERIRE - AAEESAPIBLTMBI0O%RHEE -

The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge.



