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Deep-Fried Soft Shell Crab Prepared
in Typhoon Shelter Style
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Deep-Fried Cuttlefish Balls with Seaweed
and Teriyaki Sauce

o M (] [

OX Tongue with Superior Pickle Sauce
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Braised Pork Tripe and Preserved Mustard
in Pepper Bone Broth
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Pan-Fried Chinese Red Sausage with Honey Soy Sauce
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Crispy-Fried Tofu Cubes
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Deep-Fried Sliced Mini Pumpkin with Salted Egg Yolk
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Braised Rice Dumplings, Dried Shrimp, Lard Dregs
and Pickle Mustard Tuber in Bone Broth
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Chinese tea charge at MOP18 per person
TERS RIS
All prices are subject to 10% service charge
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If you have any concerns regarding food allergies,
please alert your server prior to ordering.
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Morel Mushroom, Fish Maw and Crab Meat Dumplings
in Superior Broth (Per Serving)
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Handmade Amaemi Dumplings
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Hokkaido Yesso Scallop Dumplings Stuffed with Pork,
Shrimps, Mushrooms and XO Sauce
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Steamed Matsutake Mushroom and Vegetable Dumplings
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Glutinous Rice, Salted Egg Yolk, Chicken and Pork
Sausage, Steamed in Lotus Leaf
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Turnip Cake with Preserved Meat and Dried Sakura Shrimps
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Pork Spare Ribs with Pomelo Peel and Yellow Bean Sauce
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Bean Curd Rolls with Vegetable and Porcini Mushroom
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Chicken Feet with XO Sauce
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Beef Balls with Tangerine Peel
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Mandarin and Egg Yolk Custard Buns
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Barbecued Pork Buns
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RICE FLOUR ROLLS
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Steamed Rice Flour Rolls with Hokkaido Yesso
Scallops and Conpoy
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Crispy-Fried Seafood Rice Flour Rolls with Coriander
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Steamed Rice Flour Rolls with Shrimps,
Hotbed Chives and Bamboo Pith

FE X A 4 B

Steamed Rice Flour Rolls with Beef and Pickled Mustard Root
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Steamed Rice Flour Rolls with Porcini Mushroom,
Celtuce and Wood Fungus
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Stir-Fired Rice Flour Rolls with XO Sauce
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FRIED AND BAKED
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Baked Abalone in Pastry with Osetra Caviar (Per Serving)
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Crispy-Fried Glass Noodles, Mixed Mushroom
and Black Truffle Spring Rolls
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Crispy-Fried Shrimp, Cuttlefish and Cheese Dumplings

2

N

MEEBBMTY® @
Crispy-Fried Taro Dumplings with Foie Gras,
Roasted Duck and Assorted Mushroom

e A R 9 M

Crispy-Fried Chives and Shrimp-Stuffed Cake
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Deep-Fried Glutinous Rice Dumplings
with Iberico Pork, Dried Shrimps and Mushroom
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Congee with Abalone, Dried Seafood and Chicken
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Congee with Sliced Australian Beef
and Poached Japanese Egg
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Congee with Grouper Fillet, Wood Fungus
and Loofah
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Congee with Iberico Pork and Conpoy
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Congee with Pork Liver and Ginger
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Congee with Pumpkin, Bamboo Pith
and Matsutake Mushroom
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Congee with Choy Sum and Conpoy
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