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= Ea'ss ﬁ

2P / Crab meat
EON s /A

3#/0il (2= | &% /Broth
/g | T F¥>v 70z /428

& / Vegetarian % #HE / Vegetable & / Shaoxing rice wine
RNTBYT Y [ HA D BER/us BEE /283 )



0B 2udl e tm@

Steamed Black Truffle and Pork Xiaolongbao | & b U 7 £ EERAA Y/NGEE | SEHAAIREHIR
MOP 192 ( 6f@/pcs )

R z2430480 ™
Steamed Snow Crab and Scallop Xiaolongbao | X7 4 A= &LfLIIA Y /NEEE | AL AHA Ot |H| AFREHER
MOP 162 ( 6f&/pcs)

AR HEHE / Recommended v M / Chicken F&® / Pork “\ 47 / Beef ¥@ /Lamb A / Fish y’ $8{” / Shrimp § E %204 / Crab meat
ARAZa— /15 ey / g RS / six| 2| 4R/ 4127 ¥R/ g R/ 8 BE /M e e 1

\ R0k / Spicy a FH / Vegetarian 3 / Vegetable 164 / Peanut AR / Truffle #RELE / Shaoxing rice wine #/0il (2= | &% /Broth
K/ 2% REBUT [ A BR/us E-Fv /83 @ ENs L B/ 28F /g | T F¥v7ox/a28



104 R RE AR

Steamed Chicken Xiaolongbao | HR/N\EEE | H07|AFREHIR
MOP 70 ( 6f8/pcs )

" ik e " P
I'."_-.- e

4R A= b 3 0, o N Y N

Steamed Sponge Gourd and Shrimp Xiaolongbao | A F < &L i8Z A Y/NGEER | £M0|AMAILEHR
MOP 75 ( 6f&/pcs)

AR / Recommended v ##P / Chicken F&A / Pork 4Py / Beef ¥K /Lamb FaR / Fish "3 481 / Shrimp é E %2y / Crab meat
AGAZa—/NFH e/ g2l RPN / sx| 27| 4Py / 4127 FH/ g AP/ g BE /ML 2 A= /AN

\ I / Spicy g FE / Vegetarian B3 / Vegetable it4% / Peanut ' / Truffle #RELE / Shaoxing rice wine 3#/ Oil (‘g &i% / Broth
FE K / o2t ROBUT Y[ HR/Us E-Fv /83 @ ER - ABENE / A8%F /g T) F¥> 70 /928



-

Appetizers | 5% | 0| I|EFO|X]

s 234 @\

Shredded Beancurd with Seaweed and Bean Sprouts
SREZLELPLLERONMAY
USEEHACIAOL S FESUUNEH

MOP52

EHWE SR mi%ﬁ%%%%
B OBERTEL DREAS

F O, A v R R B

ERzamp V@

Drunken Chicken in Shaoxing Rice Wine
BAOBEEE T

23RO HAHDY

MOP 98

RRENBUBEFERN, EUER
WAk, EEEWN DR E A,
RRAHEER, ERERMAE

ER) 4 & ¥ & ™

Pork Spareribs with Sweet and Sour sauce
BN=BEROHEEY — X

MEZE2|

MOP 78

EDsasAN  BEDATH4BGY 20 R T A )

Sliced Cucumber with Chili Shredded Jellyfish with Radish Braised Bran Dough
and Garlic KIREYSHTMZY with Mushroom
ZOXa17vJ0EY A0 ASO| OfA M BBLEEOEHEAS
023420l ke Ay SO|HM T £ &
MOP 55 MOP 68 MOP 55

AR H#E#E / Recommended v M / Chicken F&M / Pork \ 47 / Beef ¥M /Lamb % A / Fish $8{” / Shrimp Sﬁ] / Crab meat
ARAZa—/ANFH ey / g RS / six| 2| ¢N /#37| ¥R/ g R /8 BE /ML 7J /A%
Va R0k / Spicy g #H / Vegetarian ﬁ;: / Vegetable 164 / Peanut AR / Truffle #BELE / Shaoxing rice wme Bi / Oil (,‘ &% / Broth
\ T / o2 REBUT [ A ¥5§§/I-Is E-Fv /83 @ FUaT/s2HR AREE / £8F /7Ii FEUTOR/H2E
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Appetizers | Bz | 0| T EFO| X

B risie (Fe)® ED@ksmnw EDi#24ER

Shanghai-style Deep-fried Marinated Beef Shank Black fungus with
Fish(Yellow Croaker) T RhAOEMEAH vinegar sauce
EsxanizZ Ty S8E & At 22 ELBIFOREDY)

S A YR MOP 82 TR S 2 AFO|HARH
MOP 78 MOP 55

FHEHE ™ (7Y

Crispy Shrimp Pancake
BT ENAS
NS H 52

MOP 88

BAEEARER, FAmAR, SHEHR
BASHERRET IR, REEHER
HEeHER

BHB= A% VN
Deep-fried Chicken and Shrimp Spring Roll
BALBEAYEES

S 07| £

MOP 60 (4&/pcs)

B8 i 2t 3% ™

Deep-fried Pork Chop

[k 1v

HHX|ZHHE

MOP 62

L ueR e EHEE, DB E TR,
THHNEREE, KELELE, KRN
M O R, AR

AR IR / Recommended v‘ #MA / Chicken F%M / Pork 4Py / Beef ¥/ /Lamb Q A / Fish y’ $R{Z / Shrimp ; g 8P / Crab meat
AGAZa—/NFH e/ g2l RPN / sx| 27| 4Py / 4127 FH/ g AP/ g J) BE/ N A= /AN

\ I / Spicy a FE / Vegetarian B3 / Vegetable it4% / Peanut ' / Truffle #RELE / Shaoxing rice wine | @/ 0il (‘,7* &i% / Broth
K/ 025t ROBUT Y[ HR/Us E-Fv /83 @ ER - BEE ) 28F w/2g| T F¥v 70z /938
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Dumplings, Shao-Mai and Buns | 88 ~ J5%55

B298 | 2HF, AFRDtO|, HEF

I

SR e

)58 Ak & ﬁ?ﬁ?&‘:;;‘i i)
. ¥ or mplings

Pan-fried Shrimp and
BEEBAAYES ﬁi,,
WS MR X 27 B ;-'-;._--
MOP 88 ( Gﬂ/pes ), 2 )

24 AsdemS
Steamed Vegetable and Pork Dumplings
BRLEBAAVELRF
EHX| 7] OFx{= TrE=

MOP 70 ( 6{&/pcs )

304 E R 21

Steamed Mushroom and Vegeterian Dumplings
HEEHFRAYELRT
B OFRE QHE

MOP 70 ( 6f&/pcs )

EB w26 ™™

Steamed Shrimp and Pork Dumplings
BELBRAYVELRF

EfX| 7] MLE UE

MOP 80 ( 6f&/pcs )

(305 EXTEX- S I

Steamed Lamb Dumplings
FAAYZELRF

bl

MOP 88 ( 6f&/pcs )

AR H#E#E / Recommended v M / Chicken F&M / Pork “\ 47 / Beef ¥M /Lamb A / Fish $8{” / Shrimp EB& / Crab meat
ARAZa—/ANFH ey / g BRPY / Ex| 27| 4R/ 4127| ¥R/ g R /8 BE /M 7J /A
\ #RIK / Spicy a # 8/ Vegetarian 3 / Vegetable 184 / Peanut

T / o2 ROBYTY /WA BR/ug E-Fv/uz

AR / Truffle #BELE / Shaoxing rice wme Bi / Oil
@ L5 s BEE/ 255 /7|§

Ems/Broth
FFUITOR/H2E
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Dumplings, Shao-Mai and Buns | 88 ~ 355 - 8898 | IHF ALQO}0|, s =

Wtz g ™™
Steamed Shrimp and Pork Shao-Mai
BE LAY BE
EHX[2?] A% AF2010|

MOP 90 (6f&/pcs)

(308 R A (300 EE AN

Steamed Pork Bun Steamed Vegetable and
R % A Pork Bun

S| 07| Yats BRLBAAYFA
MOP 18 EHX| D 7|OFk YTtE
MOP 18

( =18 /per pc.)
PErp ( B1El/per pc.)

HARE ™
Steamed Sticky Rice and Pork Shao-Mai
HER & BRRAA Y 555
EfX| 7] 4 AF20}0]

MOP 70 (6f8/pcs)

310 [ A

Steamed Mushroom and
Vegetarian Bun
BELHEAVFA

H A0 Yot
MOP 18

( ={@/per pc.)

Afitt#E / Recommended v #:P9 / Chicken 5809 / Pork 4P / Beef ¥P/Lamb
AR AZa—/FH e/ g2l RPN / sx| 27| 4Py / 4127 FH/ g
Ya Ik / Spicy “ FE / Vegetarian B3 / Vegetable % 764 / Peanut SR / Truffle
\ VK / 025 ROBUT Y[ 0 BXR/us E—Fv /43 @ ER -

A / Fish » 481 / Shrimp 8P / Crab meat
AP/ g BE /ML 77:/’|I’£

#RELE / Shaoxing rice wine 38/ 0il (2= | &% /Broth

BEE ) 28F Vw212 F¥YTOR/H3E
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Soups | Z—7" | ATZHIQ

Rastis eV
Double-boiled Chicken Soup
BAELRA-T

CE[OIE AEHU Y| AL

MOP 80

RARNLEHR, NEXEFZ—F
a8, RETEEFH, FIHERY
M, BARHBRD, BARWERESESE
Vg VA ARG JE AR R

OB 5 %4mis™

Double-boiled Beef Shank Soup
FRNELRA-T

CIEFOIT AEfQUQ| AT7|AX

MOP 82

REESEFA, REERET
I, KREXE R, B
BT RENRA, KEH
WA RRHEX, WE
AE RO, R BUR R SR AR
N

AR HEHE / Recommended v M / Chicken F&M / Pork “\ 47 / Beef ¥M /Lamb ﬁ A / Fish ‘5’ $8{” / Shrimp é g #21 / Crab meat
ARA=a—/EH /e /sl BRPY / Ex| 27| 4P /22 Fp/ g2 RR /MM BE/ ML h= /AN

Va R0k / Spicy Q #H / Vegetarian 3% / Vegetable \ 164 / Peanut AR / Truffle #RIUE / Shaoxing rice wine| . | 3 / Oil (2= | % /Broth

\ N RUBUTY /Y )| B/ ug E-Fv /g2 @ FUaT/aEHA REE/ A5E | /02| W) F%>702/a28
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Braised Beef Soup
with Vegetable
FRR—T
(ALEHEF %)

OHE STt 28

-(&Ent 17])
MOP 82

WEBHEE m™

(406 JER7E TR |

(407 XL N SRR

(408 JERVE AL R AT

% R

Soups | A—=7" | AZHQL

O & X 55505 g™

Hot-and-sour Soup with
Pork and Beancurd
BoE<EWR—T
AR -EE 5,
X2 EL0ZAM
=l =l e

MOP 58

Vermicelli Soup with Stuffed
Beancurd and Pork rolls
HBFEEMRA—T
SEHXD|IGEHE

O L o

MOP 80

Double-boiled Chicken Soup with
Black Truffle

BV T7BRAELARA-T
SEHRFI|E

MOP 150

Double-boiled Beef Shank Soup
with Black Truffle
BraTHFRELR-T
SEHR2T|Y

MOP 152

Black Truffle and Mushroom Soup
FrJVaTAYF/a%ELR-T
SREEXYHAY

MOP 78

Afitt#E / Recommended v #M / Chicken
ARA=a— /A /e /sl

5% / Pork
FRE / 54x| 20|

41 / Beef #MA /Lamb Q A / Fish y) 881 / Shrimp ; E 8P / Crab meat
4P/ 427 ¥R/ a7 AP/ g J| mE/ e A=/ AN

\ #RIK / Spicy a FE / Vegetarian B3 / Vegetable 764 / Peanut SR / Truffle #EE / Shaoxing rice wine | . | 3 / Oil = | &% /Broth
EO / ohest ROBYTY /A H3/ug E—Fv /e @ bUaT/aEHA REE/ A5F | /e | T 5> 702 038



with Spicy Sauce
ZFOHFXKBEAT > 2>
Of 242 OFXHEHX| 7| RHE

MOP 62 ( 6f&/pcs )

502 410y =
}" % }BE - \iiegijtabfepanj%f;k Wor}ri%

GOR) st # % A 42 bk ™ ™

Shrimp and Pork Wonton
with House Soy Sauce

BEBRAT V42 VBB T
TELO|E ZHE A AREHX| 07|24

MOP 70 ( 6{8/pcs )

PR SR IR A, BRARZQREWA
FH, M ERFEAT 3 BRI R, BREFS
YNEL €33

(501 FAGIEANE E X LR AN
hrimp an rk nton
it Sgiacyc;:l?ce Honte 504 EZ:ERAR-R 8 SRS

FEOBEBAT 5> Vegetable and Pork Wonton with House Soy Sauce
UH2 42 MPSXln | BRENT > 2 > B
MOP 70 ( 6f&/pcs ) CIEFO|T 7HEFAA OFRHENX| 17| QHEt

i MOP 62 ( 6f&/pcs )

EBBaams ™D B 4Rt &

Shrimp and Pork Wonton Soup Vegetable and Pork Wonton Soup
BEBRNT 2 RA—T BRBRAT Y2V X—=T

S =X 07| 2 OFXf| =HX| 07| 2HEE

MOP 70 (6f8/pcs) MOP 62 (6f@/pcs)

AR HE#E / Recommended v A / Chicken F&A / Pork “ 4 M / Beef #MA /Lamb A/ Fish ‘g’ 81 / Shrimp é é %7 / Crab meat
ARAZa— /15 ey / g RS / six| 2| 4R/ 4127| ¥R/ g R /8 BE /M = = /AN

\ R0k / Spicy a #H / Vegetarian 3 / Vegetable 164 / Peanut AR / Truffle #RELE / Shaoxing rice wine #/0il (2= | &% /Broth
T / o2 REBUT [ A BR/ug E-Fv /83 @ FUaT/s2HR B ) 28F /g | T F¥v7ox/a28
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Spedialty Hot Dishes | f5&n#E | FIAALEM QD]

601 ESCER S A R AN

String Bean with Minced Pork

WAITA LIEREROI S .
XXV ESUSE?IRS ——

MOP 98

W A7 T 4=
Sautéed River Shrimps
AgEND
M e

MOP 188

) X0 4 27 4= ™ A8,

Sautéed Shrimp and Asparagus
with XO spicy sauce
BELTANTHRME
BHEOBOERIZRZ
H2oEL2EZSUMRARE

MOP 188

(604 ER B TR R SR RN

Sautéed Sliced Angus beef
with Ginger and Spring Onion
TUARFOEELEDLS
HHAATI|IHRES

MOP 195

TCAIEY TAN
Deep-fried Chicken
with Sweet & Sour Chili Sauce

00| B 1 B0 B -
MBY S22 02 ASEH Y2 :

MOP 158

ARHERE / Recommended v #M / Chicken F%M / Pork 4P / Beef ¥@/ /Lamb Q A / Fish $R{Z / Shrimp AEW / Crab meat
ATAZa— /5N A / 52| FRPY / £4%| 27| A/ 2127| FR /g ) P/ 8 BE/ M 77- /A%

Ve Ik / Spicy “ FE / Vegetarian ﬁi /Vegetable 764 / Peanut &\E / Truffle #RELE / Shaoxing rice wine |/ oil = | &% /Broth

\ I JATEL S ROBYT Y [ A !iﬁ:/‘-ls E TV /43 UESE-T-1 1 BEE /283 w/og| T F¥v7ox/a38
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Sautéed Flowering Chinese
Cabbage with Supreme Broth

ERAZSL®
A S

MOP 72

Vegetable Dishes | $3¢ | i &S

> N
REWAR S
Sautéed Indian Lettuce with Supreme
Broth and Garlic
HEREA-VY IS

EINNEES

MOP 68

613

NG

A e mmy
Sautéed Chinese White Cabbage
with Supreme Broth

L& R &

ujx 22

MOP 72

ARHE#E / Recommended v A / Chicken F&A / Pork 4P / Beef

ARAZa— /15 A/ g2 BRPY / 5ix| 27| 4/ 2127
184 / Peanut
E—Fv/gz @

Va Ik / Spicy Q # 8/ Vegetarian #i3% / Vegetable
L Y RUBYTY /A )| Hx/us

P /Lamb ﬁ M / Fish 81 / Shrimp 2P / Crab meat
FA /22| P/ ¥y E BE /ML /z\%\ h= /Ay

AR / Truffle #BELE / Shaoxing rice wine| . |38/ 0il (2

DCE AL REE / 28F ( /21| ) F¥>70x /428

&% / Broth




Vegetable Dishes | 893 | X4 23

NG S
HFRERAm @Y
Sautéed Spinach with Supreme
Broth and Garlic
E3 on/vﬁﬁ— DRVE/N 7))
=R

MOP 68

R ) % 28R (501 m o b

Sautéed Chinese Kale with Supreme Broth Sautéed Water Spinach with
FEFE (H1ZY ) e Supreme Broth and Garlic (Seasonal)
ALY 28 ZLEH—IV YIS (FeEiE)
MOP 72 S FS(ARHR)

MOP 68

~o .
617 I B A JCT e Sk B 1= 2 % (5 8™y m i
Sautéed Pea Shoot with Supreme Sautéed Pea Shoot with Shrimp and
B_r9+th (Seasonal) Supreme Broth (Seasonal)
HI Y (FEE) BELOEDS (FEH)
3‘4%8(71|’“”1|L) U AL FS(ARMHS)

MOP 148 MOP 228

ARHERE / Recommended v‘ #M / Chicken F%M / Pork 4P / Beef ¥@/ /Lamb Q A / Fish $R{Z / Shrimp ;m / Crab meat
AR AZa—/AFH e/ g2l RPN / s 27| 4P/ 4127 FA/ g AP/ g BE /ML 71 = /A

\ I / Spicy a FE / Vegetarian B3 / Vegetable 764 / Peanut HAEE / Truffle #BLE / Shaoxing rice wine| & | # / Oil C=_ | &% /Broth
K/ 025t ROBUT Y[ HA HR/Us E-Fv /83 @ ER - BEE /283 w/2g| T F¥v 7oz /938



GARAAR T (REFHEF <)

Oj2sICHOtAIR S (SlE10F 17))

MOP 102

BOERRNEEH, UE
PRk J7 o7 BT ok By b
W, WHERBEH, ZHEZE
B RS, FHEEE A R R
A0, BIEEREAEER
ZE!

(702 N gt 3
Double-boiled Chicken
Noodle Soup
BEANZEL R — T

SRR

MOP 100

@B i# 4 6. 15 48 =

Double-boiled Beef Shank

Noodle Soup
H$RELRA—TH
ATDI|EH

MOP 102

i 2k Wk F B 48
Deep-fried Pork Chop
Noodle Soup
BAYBTFR—TH
HXIZHHEY BH

MOP 82

ARIERE / Recommended y\ #M / Chicken 3% / Pork 4P / Beef #MA /Lamb @ A / Fish $8{Z / Shrimp ; g,m / Crab meat
ARAZa—/ANFH ey / g RS / six| 2| 4R/ 4127| ¥R/ g R /8 BE /ML h= /Ay

Ya R0k / Spicy a #H / Vegetarian 3% / Vegetable % 164 / Peanut AR / Truffle #RELE / Shaoxing rice wine |/ oil (2=_| % /Broth

\ T / o2 REBUT [ A )| B/ e E-Fv /%3 @ FUaT/s2HR MBELE / 283 L w/og | T FvToR /28
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Noodle Soups | 2 — 7#E48 | Ef™

(705 XX Y U AN €D 2 hazteibie m N

Noodle in Braised Beef Soup (No Meat) Vegetable and Pork Wonton Noodle Soup
FARR-THHAEL) BEBERAT 22 R -4
SSEHE@2IGE) OFAf =HX| 7] 24 BT

MOP 68 MOP 82

6 & 124t 5 48 ™ ™ BB 2utdbne g

Shrimp and Pork Wonton Noodle Soup Black Truffle and Mushroom Noodle Soup
BEBRT 2R -7 BMaATAYVFR/IELRA-TH

M Sfxlno] 2 5 E2IZ B4 MO 25 HA 34

MOP 90 MOP 98

=

B0 248 ik mltipie B0 26 dmt

7
Double-boiled Chlcken' Double- borled Beef Shank

with Black Truffle with Black Truffle
Noodle Soup Noodle Soup
BrJVaTLEBR BrJVaTEHFH
ELRA—T40 - ELA-T@

213 BX 4]

. EYEZ YA

AR HE#E / Recommended v A / Chicken 387 / Pork 41 / Beef #MA /Lamb A / Fish 881 / Shrimp gm / Crab meat
AGAZa—/NFH e/ g2l RPN / s 27| 4P/ 4127 FA/ g AP/ g BE /ML 71 /A%

\ I / Spicy g FE / Vegetarian B3 / Vegetable 764 / Peanut HAEE / Truffle #RELE / Shaoxing rice wine 3# / Oil &% / Broth
FE O / o2t ROBUT Y[ HA HR/Us E-Fv /83 @ ER - BEE /283 /g 'E-' FHUTOR /Y2
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Noodles | x — 7% | £fi48 | H| Bl =4

FXBBHE
AT ) 4

Noodle with Spicy Sesame and
Peanut Sauce in "Taiwan" Style
8228 5l

CHOHAEHEHH -0 2 0F

T e

MOP 68

AR T, BB RS AL £ R
BER, BRAGEWEEHT SR
o, mkERER, HEERME
B AE FIR A5 B 2R 7

712 R U8 % L #da (v
Noodle with Minced Pork and Bean Sauce Noodle with Scallion and Soy Sauce
Sw-Py Uil BEoOE®BIKY — R0
TEOIE AEHY O MY H P IE E2 =5

MOP 68 MOP 68

AR HE#E / Recommended v A / Chicken F&A / Pork “ 4 M / Beef #MA /Lamb A/ Fish ‘g’ 81 / Shrimp é é %7 / Crab meat
ARAZa—/ANFH ey / g RS / six| 2| 4R/ 4127| ¥R/ g AP/ 4 BE /M :

= /AN

\ R0k / Spicy g #H / Vegetarian 3 / Vegetable 164 / Peanut AR / Truffle #RELE / Shaoxing rice wine #/0il (2= | &% /Broth
T / o2 REBUT [ A BR/ug E-Fv /83 @ FUaT/s2HR RENE [ A8%F ' _J

/g FFUTOR /YIS



A

Fried Rice | v —/\> | 228t

ak%%ﬁé&&ﬂ

Egg Fried Rice with Deep-fried Pork Chop
EFFr—nNVBEAYBFHE
HXIZUIHUSSUAZR F3Y

MOP 108

ERLEEENYER, BELHEGEMH N
HEREN\MEE, WANERBEY, 0
HBERECEFAES, BRBABER
H, ¥R ELEORKBREHE, Froé
% X BB R

€8 51 B b | & 4 B 45 ™

Egg Fried Rice with Shrimps Egg Fried Rice with Shredded Pork
BEF ¥ —nY BATF ¥ —n>
ME Fad L= NI

MOP 98 MOP 85

A < FTH
- TS !
- ok g I "

*&f—@*&%ﬁéﬁ’aﬂ 805 o (806 Rl R Y

Egg Fried Rice with Shrimps Egg Fried Rice Egg Fried Rice with

and Shredded Pork with Scallion Vegetable and Mushroom
BEBAT v —/1\> EFFr—1v HEHERLEEOF v—1\>
MLEX| 27| F3%Y A FSY OFfi FSY

MOP 98 MOP 75 MOP 85

AR HE#E / Recommended v A / Chicken 387 / Pork 41 / Beef #MA /Lamb A / Fish 881 / Shrimp gm / Crab meat
AR AZa—/AFH e/ g2l RPN / s 27| 4P/ 4127 FA/ g AP/ g BE /ML 71 /A%

\ I / Spicy a FE / Vegetarian B3 / Vegetable 764 / Peanut HAEE / Truffle #RELE / Shaoxing rice wine 3# / Oil &% / Broth
FE O / o2t ROBUT Y[ HA HR/Us E-Fv /83 @ ER - BEE /283 /g t-' FHUTOR /Y2



CERRIE T 4

Specialty Desserts | ¥ 74— K | HEM CIHE

901 902 903

A AN Y HE L LB 23zl a
Steamed Red Bean Paste Steamed Taro Paste Steamed Chestnut and Red Bean
Xiaolongbao Xiaolongbao Paste Xiaolongbao
HiINER 404 ENESE BOEEHAZINEES
oE AR SHI2 E A2 2t dF T AR ZHEQ

MOP 48 ( 6f&/pcs) MOP 48 ( 6f&/pcs) MOP 58 ( 6f&/pcs )

904
A S A FTHEF AR

Steamed Red Bean Paste Bun Steamed Taro Paste Bun
bBIEN AO04FFA

by Ez iy

MOP 38 MOP 38

( 31&/pcs ) ( 31&l/pcs )

906 907 ]
Btz Aotd™ khinp

Steamed Sesame Paste Bun Steamed Golden Lava
ZEFA Custard Bun
EHIR widk HRRRFA
- EXIHAEE R
( 31Bl/pcs)

AFH#HE / Recommended v #PY / Chicken 5419 / Pork “\ 4P / Beef ¥P/Lamb M / Fish % $R{Z / Shrimp é E 2Py / Crab meat
ARA=a—/ANEH ey / g RS / six| 2| 4R/ 4127| ¥R/ g R /8 } BE /M = A= /A

\ R0k / Spicy a #H / Vegetarian 3 / Vegetable 7t4 / Peanut AR / Truffle #RELE / Shaoxing rice wine #/0il (2= | &% /Broth
EOB / est RUBYT Y /A B3R/ ug E—tv /82 @ FYUa7/sauA BT/ 455 w/28| ) F+> 702/ 228



R g 4

. e

TR L (™ Specialty Desserts | 47— ~ | "IEM CINE
Steamed Chinese Style Layer Cake
hEEZEL T —F
=4 Y
MOP 48 (2#4/pcs )

I
ED N %R ™
Steamed Eight-flavoured Sticky Rice Dessert
NEER

Y T R

MOP 58

20 v
4H av

Desserts | 75— b | C|NHE

WA N2
11 ; PRI A
wufsmz)é 9?%@%'5; 013

Almond Pudding with Fresh Sago Coconut Milk with Sago Milk with Mashed
Fruit (Cold Pudding) Fresh Fruit (Cold) Taro (Cold)
BLCEBBEEOLTTUY) REAFAARYPAYVIOTS AEA SO EILY
OFZERGITIMTIIYLE vV EILY(REW) (Rrf=Ly)
(Xt7t2) DAY D2 244 At tEJTHE
MOP 38 Y SSQAUNME (*Xt2+2)

(*1712) MOP 38

MOP 38

AR / Recommended v 2P / Chicken F&P / Pork 4 / Beef ¥P/Lamb FR / Fish $R{Z / Shrimp gw / Crab meat
AR AZa—/AFH e/ g2l BRPY / 5% 20| 4P/ 4127 FA/ g Py /8 E /M 71 /Ay

\ I / Spicy a FE / Vegetarian ﬁ§ / Vegetable 764 / Peanut HAEE / Truffle #RELE / Shaoxing rice wine 3# / Oil (3& &% / Broth
F0O / hest REBYTY /A !ﬂi/uﬁ E-Fv /93 @ b U2/ sEHE BEE/ 285 Y] t-' F41 702 /528
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Freshijuice by sra o Mok A
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Apple Juice

Orange Juice™
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Coka Cola (Can)
JIA3—-F (&)
AItZH(FH)

MOP 30

o

& 2 ()

Sprite (Can)
ATZ4 b (F)
AIEI0|E(FH)

MOP 30

FATE (F)

Coca Cola Zero (Can)
JA-a—-7¥0 (&)
IS A= (7H)

MOP 30
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Iced Lemon Tea (Glass)
74zbf>ff—175x+-
OOt L) e

MOP 35
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Hong Kong Style Milk tea (Gl p— T & 7
HFEXI LY :_T_‘f T’W t.'a‘:.lil;ﬁll'“‘""’i:_,u!nﬂ"— ss)

——t e
- SSAEY3E —a I

L EARARGR) R/

B arley Water w/Lemon (Glass)
b s T COld / Hot

C RBKT I R)

22| ()

B # % (4 2R K (#) % K (#)

Oolong Tea (Bottle) Perrier (Bottle) Evian (Bottle)
J—OvE () RYIZANR=5 )25 () IET> ()
SEXH(Y) 2ol AnS R (F) OflH| 2 (E)

MOP 30 MOP 38 MOP 38
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Tsing Tao Macau Beer
BEE—-L RAFE—L
o 5= up7} @ W

MOP 38 MOP 38

BB & sk im G0 4 9 & &

Blue Girl Asahi
TIL—H—ILE—-L THEE—IL
S opAb5| 5
MOP 38 MOP 42

& B

Chinese Wine | Ef | =205

(SR 25 4 L 10% (500m))

Gu Yue Long Shan 10 years(500ml)

BEVHSHEEELL - 105

98410 At

MOP 548

53°% H # & & (200m))

53°Kweichow Moutai(200ml)

(BER52° 24 % (500ml)
52°Wu Liang Ye(500ml)
AR Y &5 Z%(52°500ml)
QN (-] (&F52%) Wuliangye

MOP 2288

53°% # # & i@ (500ml)
53°Kweichow Moutai(500ml)

53< 4 % 1 iE(200ml) 3
MOP 2888 MOP 4288

B zex/ 248/ 8%/

%ﬁ =N 2 T/ F
% '/ \ J Classic/Pomegranate
/Pineapple/Peach/Pomelo

FUSHFIL/TL—F—
ol &7y

Korean Soju | #&E @ 5EfY | ot AT
- MOP 68

O G (R
CONSUMIR BEBIDAS ALCOOLICAS EM EXCESSO PREJUDICA A SAUDE
EXCESSIVE DRINKING OF ALCOHOLIC BEVERAGES IS HARMFUL TO HEALTH
AR AR TR A ) B4 R AR fost
A VENDA OU DISPONIBILIZACAO DE BEBIDAS ALCOOLICAS A MENORES DE 18 ANOS E PROIBIDA
THE SALE OR SUPPLY OF ALCOHOLIC BEVERAGES TO ANYONE UNDER THE AGE OF 18 IS PROHIBITED
TR A IR T FERE . 2% A b
The alcoholic beverages have an alcohol strength higher than 1.2% vol.
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White Wine | B0+ > | BIZ &

D81
FATHEASER oA

JP. CHENET (glass)
MOP 58 (#%)

D82
5 FFaEiRemMREEOE

Casa Cadaval Padre Pedro Vinho Branco Tejo Portugal

MOP 288

D83
pEAIMuziR@spobyim

Mascaron Par Ginestet Blanc Bordeaux France

MOP 488

L H B B

Red Wine | 7RD A4 > | HEZEF

D71
WA #hF KAEA5 (300n))

Dassai Junmai Daiginjo 45 ( 300ml )
SR (F2o&LY) fliKKISER 45 (300ml)
SEALO| #=010|CHO[ 712 45 ( 300ml )

MOP 338

CGER
FAFEANE F 4G

JP. CHENET (glass)
MOP 58 (#%)

D93
AR EE LS B E

Mascaron Par Ginestet Rouge Bordeaux France

MOP 488

(D94)
YA AT LA D G

Herdade do Mouchao Dom Rafael Tinto Alentejo Portugal

MOP 588

T AR A e R

CONSUMIR BEBIDAS ALCOOLICAS EM EXCESSO PREJUDICA A SAUDE
EXCESSIVE DRINKING OF ALCOHOLIC BEVERAGES IS HARMFUL TO HEALTH
B Mo S AN W b o R e R Y e o
A VENDA OU DISPONIBILIZAGAO DE BEBIDAS ALCOOLICAS A MENORES DE 18 ANOS E PROIBIDA
THE SALE OR SUPPLY OF ALCOHOLIC BEVERAGES TO ANYONE UNDER THE AGE OF 18 IS PROHIBITED
YRS AR PR L L. 2% LA B
The alcoholic beverages have an alcohol strength higher than 1.2% vol.



Taiwanese sauce | Taiwanese sauce | Taiwanese sauce

¢ B Y

X0 %

XO sauce

MOP 228

KRk
Spicy sauce

MOP 68

# 8

Rice vinegar

MOP 68

30
Chili Oil
MOP 58



Fixed charge (MOP10 per person ) for WATER or CHINESE TEA
A=A F A 1AMOP10Y- 2 Y o,

® FEK. AELEK MOPIO Q
B K P KODR A B — A MOPI0 Ve % £ \‘) é

DINF >~

® B EMOP200 (&)  F A REMF ZE

TA Y OBHBEABFHIIAICDEMOP200Z TER W LET * EMNF E

(RAZAH) WIIEHEAESNELEA

Corkage charge MOP200( per bottle )* not apply on Kweichow Moutai 2&

FHE7HA S A EMOP200F 2 Y vk * 0] A -1} @ Bl o] (5 8h 5 = 45)

o A &= X kF Ytk TALZA
o RBEAMNLE LBMBLEEL, Bl ‘ﬂ;.

HEOBEERFIAA—VTY, iR ETEGESEETEZILEHDETDTT

TALTEEN g

All pictures are for reference only , prices subject to changes without prior

notice FUNG 74>

A A | 57 AR ek A xbo] 7F & A F U T

w57 7H2 2o aglo] 3 Ed = 5 Ut

® VIR B A E I 10% B %
JERNTALLEDD, JERNTOBFHBLITD D TEH & 10%D T — X R 72 i
BEIETWRERT
All prices of dine - in or takeaway during dine - in are subject to 10% service

charge
el =10% A R 7PE R 2 Rk o,

® HREKEAMOPIS0 (1)
F—FOEHBABRI EICDEMOPISOFTER W LET
Cake handling chargeMOP150( per cake )
Aol AE7HH 2 ATIMOP150%- 2 Ut

® A [EH % P1# All prices are in MOP

TR K HJE (City of Dreams Branch)

SOHO, Level 2, City of Dreams,
Estrada do Istmo, Cotai, Macau
3555 +853-8868-7348

&R % EJE (Studio City Branch)

WP EE ABH R RS AE — 102995
Studio City Branch : Shop 1029, Level 1, The Boulevard at Studio City,
Estrada do Istmo , Cotai ,Macau
9575 +853-8865-3305
B BEBUE A R

Please follow us on Wechat








