1238 Table No.:

AL No. of Guest:

IEFEE Service Associate:

10.

1.

12.

f5iEEHD  DIM SUM SPECIALS
| BEEEE 58

Steamed pork dumplings with conpoy
and abalone

fFrEaEERER _ 48
Steamed neck clams, fresh lily
and vegetable dumplings

By L5/ 48
Steamed minced pork buns with
crab meat powder and supreme soup

BB =tRRE _ 48
Steamed tri-color prawn dumplings

MWERZRETTS 48
Braised bean curd skin rolls with matsutake
mushrooms

B IR TTRIZERD _ 48

Stewed chicken feet in abalone sauce

Bt XiEE - ZEE 38

Barbecued pork buns - steamed or deep-fried

St EARS _ 48
Steamed pork ribs with black bean sauce

PERAZ LU 1T 4P EK 43

Steamed minced beef balls

BinEEREGS 48

Steamed Chinese sausage rolls

KIS BT 43
Poached Beijing minced pork dumplings

R 48
Steamed wrapped glutinous rice,
meat and abalone

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

AR
BENEEEY - IBRERn. BEEY

Steamed rice rolls :
- Deep-fried dough and minced fish
- Conpoy and dried shrimp

BEB ST ERA

Deep-fried taro and scallop pastries
VRERNGTHRES

Deep-fried spring rolls with crab meat
and avocado salad

FEBENEVETE
Sauteed turnip cakes with conpoy and
dry seafood

EREMEREBY
Steamed rice rolls with fresh lily and
asssorted mushrooms

ES R IEY

Steamed rice rolls with asparagus and shrimp
BEXRNIEE

Barbeque pork rice rolls

EFE KA

Baked Kurobuta pork pastries with black
pepper and onion

E AWK
Deep-fried dried seafood and
meat dumplings

XOEWIZY

Sautéed rice rolls in XO sauce
AfE R K48 5l e B

Crispy pancake
ARIZEEBETH

Sea conch, fish maw, chestnut and red
dates congee

IRAFENEE W
Pumpkin and lily bulb congee with ginkgo

DIM SUM SPECIALS

48

50

48

48

48

48

48

48

38

48

38

78

68

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

#Hom DESSERTS

BokeEE = _ 38
Baked egg tart

BlkehEIRER _ 38
Baked custard pineapple buns

Bl 38
Chilled coconut pudding

B EZSE _ 38
Black sesame paste glutinous rice balls

FARSE=TET) JAES 38

Frozen red beans and pumpkin

EHBEBEhikE 38
Steamed traditional custard cakes

HBENERLE 38
Steamed custard oat buns

EEEEE 38
Lotus and egg yolk buns

ETEZHEEK 38
Sweet potato and glutinous rice balls
with ginger sweet soup

BCENEE __ 38

Chilled mango and pomelo cream

e || BRRE S 3 _ 48
Double-boiled bird's nest and
bulbus fritillariae with whole pear

o= IS YD 48
Double-boiled fresh milk and bird's nest

LI EBE R, SHEMN 10% RBE.

W TETOIRMEMSEFERRER, BRLSNEERREE.
Above prices are in MOP and subject to 10% service charge.
Please advise us of any allergies or special dietary requirements.




/e SNACKS #fRET RICE & NOODLES
EF+—BFHZMHE Served from 11:30am onwards EF+—BFFZEME Served from 11:30am onwards
. BRHARE . ERERARSEE S Y

Marinated black fungus with coriander in chili sauce Braised rice vermicelli and neck clams in salted pork bone soup

. BARSINES . B FRERAXIE K

Hot and sour cucumber and radish Fried rice vermicelli with scallop, pork and crab meat

T E . RERHI TR0
Deep fried bean curd Fried rice noodles and Wagyu beef in our chef's sauce

. Boh 2 ARG - EHR TR

Mushrooms in supreme soya sauce Braised e-fu noodles with chicken

| REEE  NEBETOE
Marinated jelly fish and chili Fried noodles with seafood

. BT S e
Braised noodles with fish maw, fish lips and dried seafood
in abalone sauce

. EhEREZERY
Roasted crispy pork belly

. PRR7)ERS . 43 EH 4 [k
Roasted duck with dried orange peel - AR

Assorted Chinese barbequed meats with rice

RAE = . fERIEER

Marinated chicken with ginger Fujian fried rice with chicken shrimp and mushroom

. BEFERKKIBERE - EFIRICKER

Marinated pork intestine and bean curd Fried rice with scallops and shrimps

. HEEE VB MR . SIREFEGRIR
Salted Portuguese dried codfish Fried rice with conpoy and radish

. IBNES . BB INEFRLEER

Deep fried wontons with sweet and sour sauce Braised rice with tomato, angled luffa and scallops in soup

. LS. EESRERS (BF) - AWERERUER
Poached seasonal vegetables in supreme soup, chicken soup or fish soup Chicken and shrimp fried rice in milk and tomato sauce

LI EEBZEPIE, SFHMIN 10% RBE.

M TETORMEYESERRER, FRENSERRBE.
Above prices are in MOP and subject to 10% service charge.
Please advise us of any allergies or special dietary requirements.




