Al

/%
&t

L A 1
H E E N

54
APPETIZERS

{?%%ﬁ%i

—  Deep-fried Shrimp Toast with Sweet and Sour Sauce

ERARI B e

Crispy Alaskan Crabmeat Cake with Seaweed

%?hﬁ&*ﬁ

— Sliced Pork Jaw in Homemade Sichuan Pepper and Chili Oil

RrRIP RS
Dried Globefish with Baby Lotus Root in Honey Sauce

EF A LET

Marinated Jelly Fish Head with Cucumber in Fruit Vinegar

BB

Deep-fried Bean Curd Flavored with Spicy Salt

RiER e A

Simmered Bean Curd in Sichuan Spicy Broth

@ 3 Bpie g B

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

e BTHE R S EACK o H BRI R TS o

Please inform your server of any food-related allergies.
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BARBECUED SPECIALTIES

PR (5848
Peking Duck (2 courses) (Whole)

WA

Roasted Goose with Plum Sauce

ITRBEED I (2 1)
Marinated Chicken in Soy Sauce (Half Piece)

v g

Roasted Suckling Pig

%?g@aﬂvgwaﬁr

— Barbecued Iberico Pork in Honey Sauce

e = K

Roasted 3 Layer Pork Belly

s ER B
Marinated Jelly Fish in Sesame Oil with Sliced Smoked Pork Knuckle

@ 3 Bpie g B

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

e BTHE R S EACK o H BRI R TS o

Please inform your server of any food-related allergies.
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BIRD’S NEST

ETRRT & G
Superior Bird’'s Nest 75 grams with Shredded Fish Maw Accompanied with Chicken Broth (Per Person)

B AR TRE & G

Double-boiled Superior Bird’s Nest 75 grams in Coconut Cream (Per Person)

HERBEFFTEED

Pan-seared Superior Bird’s Nest with Crabmeat (Per Person)

BRBAERT R G o

Simmered Bamboo Piths Stuffed with Superior Bird’s Nest in Black Truffle Sauce (Per Person)

AEERE 5

Braised Bird’s Nest 38 grams with Superior Broth and Assorted Seafood (Per Person)

RERFE &)
Braised Bird’s Nest 38 grams with Superior Broth and Minced Chicken (Per Person)

@ 3 Bpie g B

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

o BRTEHIER G5 EACF B B RPFIRIAA MR o

Please inform your server of any food-related allergies.
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SOUPS

(P HAFBERER o)

Double-boiled Snow Goose with Cordyceps and Sea Horse (Per Person)

PE SRS B (5 o)
Double-boiled Silky Fowl Soup with Fish Maw, Matsutake (Per Person)

BLRIFEREIGE S (5

Double-boiled Sea Cucumber Soup with Pork Shank and Dried Clam (Per Person)

T AURCE S : i JNERY

Braised Conpoy Soup with Fish Maw and Shredded Duck (Per Person)

AESAmYF G

Braised Garoupa Broth with Slice Loofah and Mushroom (Per Person)

i}ﬁ#ﬁ%i(ﬁﬂ

Braised Minced Fish Soup with Bean Curd and Loofah (Per Person)

EREA 2R E e

Hot and Sour Soup with Shrimp Dumplings and Shredded Abalone (Per Person)

EHEE R (50

Braised Pumpkin Soup with Crabmeat (Per Person)

KFALLE§ o
Braised Minced Beef Soup with Bamboo Piths and Egg White (Per Person)

APREEFRAEARE (5

Double-boiled Sea Coconut with Maitake Mushroom and Chinese Herbs (Per Person)

@ 3 Bpie g B

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

e BTHE R S EACK o H BRI R TS o

Please inform your server of any food-related allergies.
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DRIED SEAFOOD

PRAGERFE (50
Braised Whole Amidori Abalone 100 grams (Per Piece) 8,888

PA1I6FE&FF (51
Braised Whole Yoshihama Abalone 38 grams (Per Piece) 4,388

P&2FFEFH (51)

Braised Whole Yoshihama Abalone 21 grams (Per Piece) 2,088

IR e GFFe (51)
Braised Whole Abalone 150 grams (Per Piece) 498

FERE TGRS (50

Braised Fish Maw with Matsutake and Shitake Mushroom in Abalone Sauce (Per Person) 558

ticR FEFE (50

Braised Kanto Sea Cucumber with Goose Web in Abalone Sauce (Per Person) 398

R LY SN

Braised Sea Cucumber with Shrimp Roe Accompanied with Pan-seared Foie Gras in Brown Sauce (Per Person) 368

R R L R R
Braised Giant Garoupa Maw with Yam and Bean Curd in Chili Sauce 418

@ 3 Bpie g B

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

e BTHE R S EACK o H BRI R TS o

Please inform your server of any food-related allergies.
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LIVE SEAFOOD

TR G agmm 7
Alaskan Crab (2 courses) (Pre-order ltem) Market Price
F-v {-3g % Steamed Crabmeat with Egg White in Chinese Yellow Wine

% 7w 7 {#%r Steamed Crab Leg with Garlic

¥ b 3y 2% Wok-fried Crab Leg in Crispy Garlic and Chili

{#% “&H4x Baked Rice with Crabmeat and Cheese

FEA#E P i
Steamed Live Fish Market Price

# & sz Humpback Garoupa
. % 2 Spotted Garoupa
* Rz (F 3g37) Pacific Garoupa (Pre-order Item)

2RI AE P
Live Lobster Market Price

% & Y% Wok-fried with Spring Onion and Ginger

# & 7 Steamed with Garlic

g ) Stir-fried with Bell Pepper in Black Bean Sauce

+ 8 % Stewed with Superior Broth

-3 Z 72 % Steamed with Yunnan Ham and Chinese Yellow Wine

Pokis P g =i
Live Prawn Market Price

v 9 Poached

#2 ® Flavored with Spicy Salt

#= & # Steamed with Garlic

gt 2 F) Pan-fried in Premium Soy Sauce

2REARE pE
Live Crab Market Price
#2 % Flavored with Spicy Salt

a—

§ & % Stewed with Spring Onion and Ginger
gty Stir-fried with Bell Pepper in Black Bean Sauce
-3 H-v % Steamed with Egg White in Chinese Yellow Wine

@ 3 Bpie g B

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

e BTHE R S EACK o H BRI R TS o

Please inform your server of any food-related allergies.
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SEAFOOD

VEBSE ()

Shrimp Flambé (Pre-order ltem)

RE AR L EVE

Sautéed Brittany Blue Lobster with Water Bamboo and Matsutake Mushroom Topped with Caviar

XO¥BHT &0#m

Sautéed Fresh Abalone with Asparagus and Lily Bulb in XO Chili Sauce

w F g ok

Stewed Prawns with Port Wine Sauce in Casserole

PR B IR

Deep-fried Prawns with Tangerine Sauce

& SUFIE % A

Steamed Prawns with Dried Shrimp and Squash Melon in Soya Sauce

ERFIIPFET o)

Braised Seasonal Vegetables with Conpoy and Pan-fried Scallops (Per Person)

BEEFHBFF o

Crispy Hokkaido Scallop with Mint, Tangerine and Honey Sauce (Per Person)

REFEFE o mdwrp)(5e)
Whole Crab Claw (Steamed with Egg White or Deep-fried with Chili and Crispy Garlic) (Per Piece)

FREEFE (5o

Deep-fried Crab Shell Filled with Crabmeat and Onion (Per Person)

AERI FraR (50

Simmered Garoupa Fillet with Squash Melon in Fish Broth (Per Person)

PRy ir f UER (5 )
Deep-fried Codfish Fillet with Crispy Garlic (Per Person)

3 Brie i B A

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

e BTHE R S EACK o H BRI R TS o

Please inform your server of any food-related allergies.

i

Market Price
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MEAT

LB RS sk il ]

Simmered Wagyu Beef Cheek with Switzerland Black Garlic in Red Wine Sauce 328

BHITERNERIZ LR Go)(grhedmipardnd Ivnais)
Sautéed Australian Beef Tenderloin with Asparagus and Spring Onion (Per Person)
(Additional MOP110 upgrade to 1++ Korean Beef) 238

-~

PAXEETTRITTL 2R (Ee)gptadmipirdng lva
Sautéed Australian Beef Tenderloin with Japanese Pepper in Gravy Sauce (Per Person)
(Additional MOP110 upgrade to 1++ Korean Beef) 238

mt
Rl
|4
N

PABR XX r

Stir-fried Beef Tenderloin with Saposhnikovia and Japanese Pepper 258

HELEENL G

Australian Sliced Veal Flavored with Aromatic Ginger and Spring Onion 258

4 WUy E FLI L IRR
Wok-fried Sliced Iberico Pork with Bell Pepper 268

(P RFFELIop o)

— Chefs Special Braised Pork Belly with Preserved Vegetables (Per Person) 138

i}iﬁwﬁﬂﬁa

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

o BRTEHIER G5 EACF B B RPFIRIAA MR o

Please inform your server of any food-related allergies.



POULTRY

FTTAFI R (2 g)
Crispy Fried Free-range Chicken (Half Piece)

(CPETHHARRE =0

— Simmered Free-range Chicken with Jade Whelk and Lemongrass in Casserole (Half Piece)

& ] 2R

Crispy Chicken Fillet in Lemon Sauce Topped with Sesame

210 .;_l._zl___‘j. i},} I’P\_

Sautéed Free-range Chicken with Tamagoyaki in Sichuan Chili Sauce

@ A Brie g B4

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

e BT ER S G EAF B FE R R R

Please inform your server of any food-related allergies.
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VEGETABLES
—fr:'i BURE Sff?.

Wok-fried French Bean with Minced Wagyu Beef and Chili

XpBr P FEw
Braised Seasonal Vegetables with Crabmeat and Egg White

TAYHEBE R

Simmered Bean Curd in with Yunnan Mushroom and Seasonal Vegetables

EARPprARER

Deep-fired Homemade Black Bean Curd with Mullet

L A 4
Stir-fried Minced Vegetables with Mushroom and Pine Nut in Lettuce Wrap

% B4 2

Braised Bean Curd Sheet with Assorted Mushrooms and Seasonal Vegetables

o353 f 4+

Braised Japanese Eggplant with Bean Curd in Plum Sauce and Chili

vEIHEPIE (5

Simmered Assorted Mushrooms and Fungus with Winter Melon (Per person)

é}iﬁwﬁﬂﬁn

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

e BTHE R S EACK o H BRI R TS o

Please inform your server of any food-related allergies.
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RICE AND NOODLES

% 0 R A
Fried Rice with Braised Sea Cucumber, Abalone, Conpoy and Sakura Shrimp

B & B AR

Fried Rice with Crabmeat, Conpoy and Baby Ginger

EFF RIRRE YK
Fried Rice with Pork Belly, Dried Turnip and Preserved Vegetable

L EER N

Fried Rice with Roasted Duck, Sweet Corn and Preserved Olive

B BREREN (&)
Baked Crispy Fried Rice with Seafood in Baby Pumpkin (Per person)

WhEREFLFER (5

Steamed Fried Rice with Abalone, Duck and Matsutake Mushroom Wrapped in Lotus Leaf (Per person)

MBAYFRERCE =)

Buckwheat Noodle in Sichuan Spicy Broth with South African Abalone, Kuruma Shrimp,
Hokkaido Scallop and Enoki Mushroom (For 4 Persons)

S R

Fried Rice Vermicelli with Shrimp, Roasted Duck, Onion Pepper and Peanut

TR

Braised E-fu Noodle with King Crab Meat and Enoki Mushrooms

ERLRMER )P

Fried Rice-noodle with Sliced Angus Beef, Enoki Mushroom and Purple Onion

BN A B

Chef Jackie’s Recommendation

bR R E 4o d JRFEF All prices in Macau Patacas and subject to 10% service charge

o BT IER G F EACF B 8 R WFIRIAE B

Please inform your server of any food-related allergies.
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