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SEAFOOD TREASURES DINNER

378 / A\ Adult
189 / /|NEE Child

BRI H AR AE 2 R ZeAg A=tk
Complimentary Chilled abalone in Japanese style (2 pcs)
and Angus Beef with abalone sauce (2pcs) for each guest

R s B

Mlnlmum for 2 persons or above
* B 1S AT ST

This menu cannot be used in conjunction with any other promotion offers or discount
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All prices are in MOP and subject to 10% service charge
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Photo for reference only
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Available from June 1, 2018

Y& SEAFOOD

a P9 %3 ikl
Steamed Abalone with Aged Mandarin
Peel

a Pk
Salt and Pepper Abalone

a fifi £ 35 07
Braised Abalone and Chicken
Served in Clay Pot

a TR GE R H AR
Steamed Garoupa Fillet with Lily Flowers
and Black Fungus

a e G RAL B
Sautéed Garoupa Fillet with Seasonal
Vegetables

a LR

Steamed Garoupa in Traditional Style

a RSN
Braised Fish Head and Fish Belly Served in
Clay Pot

m] HER Sk
Salt and Pepper Fish Head and Fish Belly

m] RPN
Steamed Fish Head and Fish Belly in
Traditional Style

a SO
Stir- frled Clams with Black Bean Sauce
a EEEI
Stir-fried Clams with Kam Heong Sauce
a FRAIE
Sautéed Oysters with Garlic and Spring
Onion
a IR A=

Deep-fried Oysters

a 1 2 D
Pan-fried Baby Oysters Omelet
in “Chiu Chow” Style

et
Simmered Fish with Preserved
Vegetables and Chili

PRI
Stir-fried Razor Clams with Black
Bean Sauce

EEE I
Stir-fried Razor Clams with Kam
Heong Sauce

LTI
Stir-fried Razor Clams with Lan
Ganma chilli Sauce

R K PR
Deep- fried Mantis Shrimps with
Garlic and Chilli

SPSETIZE
Poached Mantis Shrimps

fiE (s P A

Mantis Shrimps in home style

=S
Poached Shrimps

FEUERR
Salt and Pepper Shrimps

RS

Pan-fried Shrimps with Soya Sauce

SIPUF
Deep-fried Shrimps with Salted
Egg Yolk

et
Steamed Eel with Black Bean
Sauce

s
Barbecued Eel with Honey

T K i
Braised Eel with Garlic and Roasted
Pork




xXi7K MARINATED DISHES

a XK
Marinated Tofu

a BZKRUTC

Marinated Chicken Feet

a BI7K FLA G
Marinated Pork Belly

a BI7KERE
Marinated Lotus Root

a CI7K3S
Steamed Chicken with Chili Sauce

78k BARBECUED DISHES

a RIS J5

Barbecued Pork

=ul» DIM SUM

Q [ e S
Deep-fried Milk
m] a2k
Deep-fried Bun
a &k
Steamed Bun
a TLHETE
Wonton with Chili Sauce
a AR

Pan-fried Minced Pork Bun

EH#E% Soup of the day

H Bfj Self Served

¥5¥E/NE  CHINESE DISHES

a

A
Braised pork in “Shanghai “ Style

higEA
Smoked Fish in “Shanghai” Style

MR R
Salt and Pepper Fish Skin

B A FHIECAED
Pan-fried Beef Fillet with
Home-made Sauce

S PR
Sweet and Sour Pork in Black Vinegar

rYIE g
Braised Pork Ribs with Bitter Melon

it

Braised Spare Ribs with Hawthorn Sauce

JbxEZEAS

Steamed Chicken with Chinese Mushroom

=ZEKE
Steamed Egg with Salted and
Preserved Egg

PEMZEER
Steamed Egg with Conpoy

Rl ZE DT
Steamed Minced Pork Cake
with Salted Fish

RS ABR
Steamed Minced Beef Cake
with Salted Egg

a AT
Braised Eggplant with
Salted Fish & Minced Pork

a AT
Steamed Eggplant with Garlic
a o EH 2275 25K
Steamed Squash with Garlic
and Vermicelli

a ISR
Poached Vegetables Served in
Clay Pot

a Bl E2E TR
Steamed Bean Curd with Soya
Sauce

a JRR A LIS
Mapo Tofu

a ARASN
Braised Tofu Served in Clay Pot

a PR L
Salt and Pepper Tofu

FrHEIR

RICE, NOODLES AND
VERMICELLI

a S5 AHES ]

Scallion Noodles
a BASH

Wonton Noodles in Soup
] EEAnEASE S i

Braised Vermicelli with Preserved
Vegetable and Shredded Pork

QO R
Fried Rice with Preserved Vegetable
and Minced Pork

PR

SEASONAL VEGETABLES
a F=
Kale
o o
Choy Sum
a H#H

Tianjin Cabbage
f#7% cooking method

a FREKD

Stir-fried with Garlic
a &=

Superior Broth

a HERACZ
Oil and Salted Water

a SIRER
Salted and Preserved Eggs

o W
Stir-fried
D %y-['-ﬂ 2]l

Baked Vegetables in “Portuguese” Style

At i

Osmanthus Cake

DESSERT

a RS
Red Date Cake

a R
Green bean soup

Q L PRty N4

Coconut milk with sago

SRE AN $507T additional charge $50 pre person for food waste

RO B A E S I S507T. additional charge$50 pre dish ingredients and cooking method change




