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B +Eifs Chefsrecommandation J 8 Spicy F37 &85 Tea charge at $8 per person

HASHEE REERLINFAKGE SM10%HE R
Photos are for reference only, all prices are in MOP subject to 10% service charge
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Appetizer

PRI LR 148

Boiled snail with spicy wine

R AEMEFLAS (%) 138

Drunken pigeon with Huadiao (whole)

=BT 138

Roasted BBQ pork

)3 Lol 108

Beef shank in spicy sauce

5 BRXER B 98

Crispy baby oyster with salt and chilli

S UAFERN AN 98

Chao Shan style cold beef

S VBT R (55 : 08

Pig ear in spicy sauce By

AR AEE A (o) 98

Roasted duck (portion)

h s 98

Smoked pork knuckle with five spices

5 bk i 5 78

Marinated jellyfish with sesame oil

S L / 98

Tian Chao marinated raw cockle

FREIEST Chef's recommandation % Spicy FiTEU8T Teacharge at $8 per person
B EEHEn Chef dati % Spicy 7TE187C Teacharge at $8 perp
[ S #EE, R EELUBrR & 10% % 5 &

Photos are for reference anly, all prices are in MOP subject to 10% service charge
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Chaozhou Cold Dish

= N oA IfAEE kR R 128

Chaozhou cold crab Market Price Marinated cuttlefish slice

AHRFE () 288 LS PN 128

Big eye (fish) Marinated pork intestine

KRR 238 K2R 98

Tian Chao marinated meat platter Marinated beef shank

= Wik EA 188 K B 98

Cold grey mullet Marinated goose gizzard

e SR 188 WK h AL 98

Cold thread fin Marinated pork belly

LRI 168 (AT R () 98

Marinated goose web and wing Marinated pork ear

B EEHES Chefsrecommandation J B Spicy HITEMAT Teacharge at $8 per person
EAR#EE AAEERLEMYEGE SN10%ERE

L Photos are for reference only, all prices are in MOP subject to 10% service charge



‘Bigeye (fish)

= I AL A A

Chaozhou cold crab Market Price

Bogii il AT

B EHEET Chef's recommand B Spi =TT E ge at $8 per person

Photos are for reference only, all pr 2 in MOP subject t service charge




Shark’s Fin
= JRERAEE)

Shark’s fin in Chaozhou style (each)

v
Sea Cucumber =

Braised sea cucumber and goose web with abalone sauce

Abalone
= fEIB IG5 2

Braised fish maw, abalone and goose web

B EEHEST Chefs recommandation  J
®H

Photas are for refi

ea charge at $8 per person

¥

Market Price

I

Market Price
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Pig stomach soup with pickle
-and peppercorn (pot)

g L) S

Shark fin and chicken in superior soup (pot)

TR R () 7m0

Fish maw and chicken in superior soup (pot)

BEETERGRS 1) o

Double boiled soup with bamboo pith
and sea cucumber (each)

AL R R EE £ (1) / 168

Double boiled soup with sea cocount
and crocodile meat (each)

Tea charge at $8 per person
H

B EE#s Chef'srecommandation ) ¥ Spicy FFEI8

Photos are for reference enly, all prices are in MOP, subject to 10% service charge




Seafood

"’ 1
SR B = SHbE $488 /1t
Poached sea whelk Market Price (R AERERL /8531 %/ whole
A IR 2 /900

White sea eel

(Braised with Chinese mushroom and garlic / Steamed
with black bean paste / Steamed with preserved plum /
Chaozhou style braised)

" .

REV RMAIIOHINI  $480/ix B $380/ft
Sauteed sole fillet with lily bulb whole (it 26/ T B 25) whole
and asparagus Pearl grouper

(Steamed / Steamed with dried tangerine peel)

= FEfl $380/1%  FEHUMIER T $218 /Fv
Gl /i) whole Stir fried clam with chili catty

Sand goby and black bean paste
(Steamed / Quick fried)

B EERS

charge at $8 per person

1 MOP subjectto 1 rvice charge
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Seafood

PR (&1m)

Mud crab (approx. 1 catty)

TR WEfet  fERE i

Australian lobster Market Price Flower crab Market Price

L3/ WEfE SR N5

Geoduck Market Price Shrimp Market Price

CRERRINGL : AERRER 178/ bt /o6 RS B s BB / Rk /R A A/ V% /D)

(Recommended cooking method: Steamed with egg white and aged chinese wine / Braised with superior broth /
Sauteed with crispy garlic and chili / Sauteed with peppercorn / Sauteed with ginger and spring onion /
Braised with turnip / Poached / Sautéed with chili and black bean sauce)

B FEES Chef's recommandation } o
R SHEE rEE B, BM10%EER
Photos are for reference only, all prices are in MOP subject to 10% service charge

(1875 Tea charge at $8 per person
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with baby oyster

Chaozhou omelet /148

L%k ) R

Chaozhou Specialities

= SRR I B 7y Sl

Crispy fried chicken with truffle sauce / 328
= FAEFEREE R
Sauteed diced beef with morel mushroom / 398

and minced shrimp

L /N2 g /
288

Sauteed diced beef with truffle and bell pepper

WEH AT I T

Stir fried scallop with conpoy and pine nut / 258

o PR PRl R R

Stir fried spicy shrimp with coriander / 258

W

Deep fried spare rib with garlic / 168

Ao EE S S

Braised bean curd with minced crab meat

and roe / 158
= AR SR

Sweet and sour pork / 158

£BI#EST Chef's recommandation  J % Spicy 37887 Tea charge at $8 per person

WA SeES mAREbUEFSE R BN10%EE#
Photos are for reference only, all prices are in MOP, subject to 10% service charge
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Clay Pot

= FARIRIRRRI S HE : se PR BN - 1%
Chinese cabbage 208 Stewed eggplant with salted fish 158
braised with fish maw and dried pork floss : :

and minced pork

e 3 M S K EE 368 2

Braised chicken with abalone
and preserved turnip

fEak ko R RR 52 188

Stewed chicken with salted fish
and Chinese mushroom

e riaor st prmniii / 158

in coconut sauce

{1871 Tea charge at $8 per person

N0 10% 75 2

Photos are for reference only, all prices are in MOR subject to 10% service charge -
= -_-:_;k

@ EEHsT Chef's recommandation  J % Spicy =

A 22 E, B LR P 5t B




= W B S BN

Baked crab rice with salted egg yolk BT

pc (approx 1 catty)

i@ Main Course

= P 5 Mt L R 568/ %

Baked Boston lobster rice with salted egg yolk

T RIRERD R 188

Congee with baby oyster and minced pork

BB B 1B 188 -

Field eel clay pot rice

YU 188

Fried rice with minced pork, shrimp and taro

B EEHE Chef's recommandation  J# # Spicy FE77E 1870 Teacharge at $8 per person
BRFE#tEE MERELIBMMEEE SM10%EER
Photos are for reference anly, all prices are in MOR subject to 10% service charge
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Vegetable

PEAE SO 325 T 188 IR N 128

Poached conpoy, fish maw Poached vegetable and mushroom

and luffa in broth in superior broth

fick kAT 7T R 5% 158 bR R0 128
Braised mustard green Sauteed choi sum

and salted pork rib with pork lard crackling

LR RPN 158 BERZIEIE ST R 128
Crab meat with seasonal vegetable Sauteed kale with dried shrimp

in superior broth and minced pork

&

Dessert

BB AS TR e ) 238

Double boiled bird nest 2
with eoconut milk and papaya (each)

= DRAEME L () 68
Sweetened konjac jelly
with coconut milk (each)

=3 E'ﬂﬁr‘lﬁgikfriedtaro/108 )"

B EfiEd Chef'srécommandation % Spicy #3787 Tea charge at $8 per person
EESHEE S EELIBMMEE ZN10%EHE

Phiotos are for reference only, all prices are in MOP, subject to 10% service charge




K S

Beverage

#:27 Sparkling Bottle

Louis Perdrier, Brut Excellence, France 380

414 %% Red Wine Bottle

Francois Villard & Luc Baudet, Rive Droite, Rhone, France 460
Merlot, Chateau Ste Michelle, Columbia Valley, USA 420
Shiraz, Sidewood, Adelaide Hills, South Australia 380 LA

@%‘ﬁ:@ White Wine Bottle

Riesling, Chateau Ste Michelle, Columbia Valley, USA 480
o Chardonnay, Tyrrell's Wines, Hunter Valley, Australia 420
Pinot Grigio, Ruffino Lumina IGT, Veneto, Italy 380

FiaE L RIS, SM10%M | All prices are in MOP, subject to 10% service charge




PEEBHChinese Wine

NEHAM - Kz

Wenjun Ultra

PIfast

Diaoyutai

T

Wuliangye

K IYi

Shuijingfang
%6 Beer

BEVK (640771

Blue Ice (640ml)

i (330271

San Mig Light (330ml)

4.7k Soft Drink

S

Cream Soda

njEs

Coke

fiE ey 5

Coke Light

£t

Sprite

7K Water

Acqua Panna MK (75071

Acqua Panna Still (750ml)

San Pellegrino fisit K (750%71H)

San Pellegrino (750ml)

Fiame Ll MPIEEt 8, SI010%H | All prices are in MOP, subject to 10% service charge

Bottle

4080

3280

3110

2180

Bottle

38

32

Glass

28

28

28

28

Bottle

42

42
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