
 

 
 

 

 

 
前菜 Appetizer 

可选以下任意三款  Please choose three selections as below 
 

红油椒麻鲍鱼 

Braised abalone with chili oil 

本帮卤素鸡 
Soy braised bean curd skin roll  

鲜笋脆皮鸡 
Salted chicken with fresh bamboo shoot 

梅子番茄鸭肝 

Duck liver with plum flavor tomato 

金陵盐水鸭 

“Jinling” style salted duck 

青柠海蜇皮 

Marinated jellyfish with lime 
 

汤品 Soup 

可选以下任意一款  Please choose one selection as below 

 

主菜 Main Course 

可选以下任意一款  Please choose one selection as below 
 

本帮响油鳝糊 

Wok-fried eel with fresh bamboo shoot and onion 

江南红烧狮子头 

Braised “Lion’s head” meat dumpling in broth 
 

葱油蒸太湖白鱼 

Steamed "Taihu Lake" white fish with scallion oil 
 

溧阳非遗扎肝 

Braised pork liver, pork intestine with tofu 

八宝辣酱鸡丁 
Wok-fried chicken with chili sauce 

杭椒小炒吊龙 

Stir-fried beef stripe sirloin with green pepper 
 

时蔬 Seasonal Vegetable 

可选以下任意一款  Please choose one selection as below 

 

五谷丰登 Noodle & Rice 

可选以下任意一款  Please choose one selection as below 

 

甜品 Dessert 

可选以下任意一款  Please choose one selection as below 

 

每位 MOP 298 per person 
 

如果您对食物过敏，请在下单时告知服务员                                         价格以澳门元计算，并须另加 10% 服务费 
  Please inform our server of any food allergies prior to ordering                                                          Price is in MOP and subject to 10% service charge      

千岛湖鱼圆汤 

"Qiandao Lake" fish ball soup  

with fungus and vegetable 

 

or 

西湖牛肉羹 

“Xihu” style beef broth    

上汤煮时令时蔬 

Poached seasonal vegetable in supreme broth 
 

or 

清炒时令时蔬 
Wok-fried seasonal vegetables 

海鲜烧豆面 

Braised mung bean noodles with seafood 
 

or 

本帮咸肉菜饭 

Wok-fried rice with salted pork and vegetables 

杏仁茶 

Double-boiled freshly brewed almond tea 
 

or 

南瓜慕斯 

Pumpkin mousse   


