RMEAAE

Appetizers & Cold Dishes

B AR TR IFEE M

Chilled South African Abalone with Black Caviar

B 1t 25 A

Crispy Suckling Pig Parcel with Shrimp Paste

HEBREXRE

Roasted Minced Goose in Soybean Sauce Served with Lettuce

mBEERKNEBEE

Tossed Jellyfish and Black Fungus with Plum Sauce

e 0K

Marinated Chicken with Sichuan Pepper and Peanut Sauce

= KA R B M MK

Crispy Pomelo Peel with Balsamic Vinegar

BERE

Marinated Duck Tongue with Chinese Wine

ER TR @

Marinated Pig’'s Ear in Soy Sauce

Jif R B O KB

Preserved Egg with Sichuan Chilies

BERFBXEE
Marinated Bean Curd Sheet with Celery

KigRE/NEM

Chilled Cherry Tomatoes Marinated with Avocado Oil and Plum Wine Jelly

TEMLEEE

Crispy Bean Curd with Spices

BEi#EN Chef’s Recommendation

B LURPIMESTE I F MK 10%RIEE
Prices are in MOP and are subject to a 10% service charge
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128
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128
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128
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EARH

Lychee Wood Barbecue

=l ol

Roast Suckling Pig

B3 HIE RS

Cantonese Roast Goose

B IL K & B
Poached Chicken in Conpoy Broth

Wi e E T h
Poached Chicken with Soy in Clay Pot

=5t BB X

Honey Glazed Barbecued Iberico Pork

IS BT = 82 H

2B whole 1,388

& half
5% portion

2£ whole
¥ € half
f5}% portion

2 whole

¥ & half

2% whole

X & half

Oven Smoked Parcel with Goose Liver and Honey Glazed Barbecued Iberico Pork

RRANELRE®

Crispy Pork Belly

oA MK RIS

Crispy Pigeon with Garlic

BEi#EN Chef’s Recommendation

B LURPIMESTE I MK 10%RIEE
Prices are in MOP and are subject to a 10% service charge
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128



{\ per person

XaREEEZREBERKEA 1,388
Double-boiled Premium Cordyceps with Sea Conch, Fish Maw and Abalone

R B 3 Bk A& 1,388

Double-boiled Japanese Sea Cucumber with Sea Conch, Fish Maw
and Abalone

FHEAEHER 688

Double-boiled Fish Maw with Morchella and Vegetable Marrow

ErFfAasBERE 398

Double-boiled Show Goose with Maca and Chinese Herbs

BEEMEERMT% & 328

Double-boiled Silkie Fowl with Sea Conch and Chinese Herbs

EFEMKRZE 268

Hot and Sour Soup with Crab Meat

"THRERXRMN S 228
Pearl Dragon Special Soup with Matsutake

2 EKR 168
Sweet Corn Soup with Assorted Seafood

THEEEWRAS 168
Sliced Grouper Soup with Preserved Egg and Coriander

"KE =B EAXNE 68

Chef's Soup of the Day

A5

BEf#EN Chef’s Recommendation

B LURPIMESTE I MK 10%RIEE
Prices are in MOP and are subject to a 10% service charge



EEN X8 2

Premium Dried Seafood - Bird’s Nest

MOTHMEBEEREEB Q

Braised Fish Maw in Abalone Sauce (2 Heads)

BT EABEERBEMRIER D (=esm—xmT)
Braised Whole Fish Maw in Abalone Sauce (5 Heads)
(Reserve One Day in Advance)

FEER NBEHAXRST RHE

Braised Whole Yoshihama Abalone (16 Heads)

€ & 5 B K R fe

Braised Whole Oma Abalone (20 Heads)

SRR EBALASETmE

Braised Whole Yoshihama Abalone (20 Heads)

M MARES LA RE

Braised Wild Fish Maw in Abalone Sauce (30 Heads)

Ailg 2 (ma

B BMEES)

Braised Abalone, Fish Maw and Japanese Sea Cucumber

HARABRED (BEEBRK/IBBIAE)
Japanese Sea Cucumber
(with Wild Rice / Braised with Spring Onion / Braised)

THERZE AR

Tossed Premier Shark’s Fin with Fresh Coral Crab

< =3 !

Double-boiled Supreme Shark’s Fin Soup with Jinhua Ham

=5 B B

Braised Shark’s Fin in Supreme Chicken Broth

%R e

Braised Bird’s Nest Soup with Chicken

AN

Braised Shark’s Fin Soup with Shredded Chicken

2=

Shark’s Fin Soup with Premium Dried Seafood Delicacies

BEf#EN Chef’s Recommendation

B LURPIMESTE I MK 10%RIEE
Prices are in MOP and are subject to a 10% service charge

{\ per person
JRiE whole 34,888
&7 each portion 4,288

6,288

4,288

2,988

2,588

1,588

988

388

1,388

1,288

1,088

688

488

398



i 7 U 2%

Fresh From the Sea
BF{E Market price

EZEWR(FE/IEEKEE/ RESHEBE)
Humpback Grouper
(Steamed / Poached in Rice Broth / Poached in Superior Broth)

HEWM (s%/EEXS2/ ESHEBRE)
Leopard Coral Grouper
(Steamed / Poached in Rice Broth / Poached in Superior Broth)

A (BR/EEKREZ/ESHEBSE)
Red Grouper
(Steamed / Poached in Rice Broth / Poached in Superior Broth)

WA (BRI T OB R
Camouflage Grouper
(Steamed / Fried with Sweet and Sour Pine Nut Sauce)

BEM(sx/85)
Sole
(Steamed / Deep-fried and Pan-fried)

MERXREGREF WS/ IEEKEE/ ESHEBE)
Canadian Geoduck
(Sashimi / Poached in Rice Broth / Poached in Superior Broth)

BN BE IR

(M /EEBR/Zt4H BB/ EHBR/ DBRBKE)

Australian Lobster

(Sashimi / Baked in Broth / Cheese Baked / Baked with Ginger and Spring Onion /
Baked with Rice Vermicelli)

6 7T 4R (L35 15/ 58 i = 7 8L )
Bamboo Prawn
(Baked in Broth / Fried with Premium Soy Sauce and Spring Onion)

B LURPIMESTE I MK 10%RIEE
Prices are in MOP and are subject to a 10% service charge



i 7 U 2%

Fresh From the Sea
BF{E Market price

EERMER/ BRAEY)

Mantis Prawn
(Baked in Spiced Chili Salt / Fisherman Style)

BOM B2 M (A IEEKkER/ REHEBE)
Australian Abalone
(Sliced and Fried / Poached in Rice Broth / Sliced and Poached in Superior Broth)

MFEHM(EEFREBHFE/ EA)
South African Abalone
(Steamed with Aged Mandarin Peel and Black Bean Garlic Sauce / Sliced and Fried)

P HF MB (M EaZ/ 9 88E)
Alaskan King Crab
(Steamed with Chinese Wine and Egg White / Chiu Chow Style)

CEB (sR/EREAZ/ AR RR)
Coral Crab
(Steamed / Steamed with Chinese Wine and Egg White / Chiu Chow Style)

RNE (2 B2 R/ DBRAKB/ BEEY)

Green Crab
(Steamed / Baked with Ginger and Spring Onion / Baked with Rice Vermicelli /
Fisherman Style)

B E (2 FREE R/ 2Bt/ AME)

Razor Clam
(Steamed with Aged Mandarin Peel and Black Bean Garlic Sauce / Steamed with Fried Garlic
and Rice Vermicelli / Steamed with Chopped Red Chilies)

B LURPIMESTE I MK 10%RIEE
Prices are in MOP and are subject to a 10% service charge



W 2% % 4%

Seafood
ERREZEEI 1,388

Seared Coral Grouper with Radish Cake

A B & BE M R 1,288

Wok-fried and Deep-fried Sole Fillet

= IE R L B B B iR 688

Baked Brittany Lobster with Sea Urchin

MNMEBUNEREBEZE R 688

Stir-fried Sea Conch with Truffle and Fungus

B KREEEERE R 688
Stir-fried Brlttany Lobster with Mushroom and Lily Bulbs

TREHERE 488

Wok-fried Lobster with Glass Noodles in Clay Pot

R JE ERROER 398

Soft-shell Crab in Fisherman Style

HEENEBE 398
Steamed Prawns with Egg White and Conpoy

B Hh ORI YRS OOF B B A 398

Seared South African Abalone with Premium Soy Sauce

ERHEENERETF 398
Scrambled Egg White with Bird’s Nest, Scallop and Crab Roe

NI 88 2R Gk 2 B B 398

Spicy Tofu with Shrimp in Sichuan Style

BEi#EN Chef’s Recommendation

B LURPIRESTE I MU 10% RIS E
Prices are in MOP and are subject to a 10% service charge



W 2% 4 4%

Seafood

‘J’ EJIL QEX EZ ;i iﬁ J:.H: 338
Poached Eel Maw with Seasonal Vegetables and Dried Shrimp

TMIBAEEZLRE 208
“Pipa” Tofu Filled with Minced Bamboo Shrimp

R RE A EE 1Y per person 398
" Baked Crab Shell Filled with Crab Meat, Egg White, Onion and Cream

BEREX A 1 each 128

Wok-fried Salted Fish

BEi#EN Chef’s Recommendation

B LURPIMESTE I MK 10%RIEE
Prices are in MOP and are subject to a 10% service charge



A A A &

Steamed Fresh Chopped Pork Patty with Salted Fish

BEf#EN Chef’s Recommendation

B LURPIMESTE I F MUK 10% RIS E
Prices are in MOP and are subject to a 10% service charge

Meat
MFBRITRISEASH F 807 gram 988
Grilled Kobe Wagyu with Pomelo Chili Sauce
T TS N 398
Braised Wagyu Beef Cheek with Figs in Port Wine Sauce
FHRHEEXEW M4 398
Stir-fried Wagyu Beef with Bell Pepper and Morchella
TEnE 328
Wok-seared Australian Wagyu Beef Cubes with Homemade Black Garlic
XOEEA M4 MW 328
Wok-fried Wagyu Beef Tongue with Asparagus in XO Sauce
S H FE (JI%/ LB 288
Grilled Mongolian Lamb Rack (Sichuan Style / with Hawthorn Sauce)
MEELOWMZEBEE D Z 5 228
Stir-fried Iberico Pork with French Mushrooms and Okra
RTrETPVPEZERA 228
Wok-fried Air-dried Pork with Diced Lotus and Chilies
THAR=ZEREBHAAEEREFA 208
Wok-seared Sliced New Zealand Lamb Fillet with Onion and Cumin
EEMBER 168
Traditional Sweet and Sour Pork
BR R = 168
Braised Pork Ribs with Black Vinegar
EXTITERBEZR 168
Seared Tofu Stuffed with Pork in Hakka Style
w R R F A | 168



® &

Poultry

EHHREREEHE (FRN—-XHET) 688
Steamed Chicken Stuffed with Mushrooms and Onion, Wrapped in Lotus Leaf
(Reserve One Day in Advance)

ZEBEETEXS LT E 328
Deep-fried Minced French Quail with Lettuce in Cheese Basket

BE B PR MR 12 BR B 428
Steamed French Guinea Fowl with Mushroom, Vegetables and Yunnan Ham

B RXERM=5% 298
Poached Chicken with Mushroom in Chicken Broth

EMESRANTH 198
Stir-fried Chicken Fillet with Yunnan Aged Black Garlic

FET S E R 168
Wok-fried Crispy Chicken Fillet with Black Beans in Clay Pot

HEF 7K H 2 whole 398
Deep-fried Chicken with Onion and Chili Pepper ¥ £ half 208

BE#EN Chef’s Recommendation

B LURPIMESTE I F MU 10%RIEE
Prices are in MOP and are subject to a 10% service charge



P LX)

Vegetables

F%_ = :F ﬁg i g E)lb 238

Poached Mixed Vegetables with Maitake Mushrooms in Superior Broth

TEEXTE 198

Braised Bean Curd with Mushroom and Bamboo Shoot

MR EBEND 188
Stir-fried Chinese Yam, Lotus, Honey Peas and Ginkgo

XM R XD 168
Steamed Choy Sum with Beetroot

FRETR 168

Steamed Bean Curd with Braised Assorted Fungus

EEEEFEE 168

Fried Chinese Lettuce with Garlic and Pork Floss in Clay Pot

" YR ETE 128

Braised Seasonal Vegetables and Glass Noodles in Clay Pot with

Preserved Taro Paste

NN EBRER 328

Premium Organic Vegetable Sprouts

_|.

(ilElm-glxltlﬁlx/*/ﬁ/x/ﬁj(/x) 168
Poached Vegetable Sprouts
(with Bamboo Pith / in Superior Broth / in Rice Broth / with Sea Salt)

BB (B /HEFD I MHEBAY) 138
Stir-fried Seasonal Vegetables
(Lightly Seasoned / with Black Bean Garlic/ with Chili Preserved Bean Curd)

HELEBEREFEE 1\ per person 88
Spinach Broth with Almond and Quinoa

e M H KR E 1 per person 88

Double-boiled Blaze Mushroom Soup with Bamboo Piths

BEf#EN Chef’s Recommendation

B LURPIMESTE I F MU 10%RIEE
Prices are in MOP and are subject to a 10% service charge



(GRS E

Rice and Noodles

o 3A BE B R 388
Pearl Dragon Fried Rice with Prawns, Hokkaido Crab Meat, Conpoy and Vegetables

Mt It B R4S IR - 298

Tossed Noodles with Fish Maw and Sliced Pork in Abalone Sauce

EREBSEEE XK A

Stewed Vermicelli with Goose Meat and Preserved Cabbage

ETLTBRETNFYER 228

Fried Rice with Wagyu Beef and Sweet Basil in Brown Sauce

FEHBELAHME = 208

Crispy Egg Noodles with Shredded Chicken and Yellow Chives

A DN | RSG5 208

Fried Rice Noodles with Wagyu Beef

7 K K 208

Singaporean Style Fried Rice Vermicelli with Seafood

2

ERE FAAKYER 208
Fried Brown Rice with Scallop and Vegetables

HHMEXEYDS 198
Fried Egg Noodles with Barbecued Pork and Soy Sauce

7 e 3 A 5T B KL K R 168

Fried Rice with Egg White, Vegetables and Conpoy

B PY ok BE 3 AF{E Market Price
Signature Fresh Local Crab Congee with Condiments

EFRBE AR 1V per person 168
Boiled Rice with Assorted Seafood and Coriander in Supreme Broth

X EE 1V per person 88
Sichuan Style White Noodle Soup with Minced Pork and Spicy Sauce in Soup

€ $R 8 58 74 6 pieces 88
Steamed and Deep-fried “Man Tou”

BE#EN Chef’s Recommendation

B LURPIMESTE I F MU 10%RIEE
Prices are in MOP and are subject to a 10% service charge



ML 2

Pearl Dragon Desserts

1Y per person

BB E &K 788
AE [ BEE BT KEE B

Double-boiled Imperial Bird’s Nest

Choice of: Royal Jelly Honey / Almond Milk / Rock Sugar / Coconut Milk

EERBTHE & 588
Double-boiled Bird’s Nest with Papaya and Almond Cream

hBEEBAXER 08

Double-boiled Peach Resin with Fukuoka Apple

BEEHLERESE R 88
Deep-fried “Musang King” Durian Ice Cream

T ERBERE 5 E 68

Rice Dumplings in Ginger Tea with Okinawa Brown Sugar

B H 68
Almond Cream with Egg White and Lotus Seeds

FEXRERE 58

Sweet Cashew Nut Cream with Pearl Barley

MEETER 58

Steamed Pandan Cakes

% A T8 *& 58

Chilled Hangzhou Chrysanthemum and Osmanthus Puddings

EXZTMY B R B 58
Chilled Sesame Jellies with Red Dates

< B RO 1 per person 58
Seasonal Fresh Fruit Platter

BEf#EN Chef’s Recommendation

B LURPIMESTE I F MUK 10% RIS E
Prices are in MOP and are subject to a 10% service charge



