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¥ R AT A it B e Rt
7](?7?52'5(0
S TADENL L LR Sk’ 3. w3 2 & 4%
ORI E A AP B B 2 PR A
AR AT B B R — FUEN—3a. §—AHRERF LR
EOE AR EEEER YRR, WS, GEASHEDEY
G— % BERAS, bESEETER e U B S B AL O — N A E
B0 B ERE, RGN ERER R 1L
2 TR A A 3, BT B — iR,



J 32

Xiaolongbao | /\EEE] | Pt AP EHER

| B3 / Vegetable Tmﬁ;m
B/ U8 "=y /us

\ /0l | 2= | AiE/Broth
B/ E Tl F%>702 /s




_ B0 dme

Steamed Hairy Crab Meat Roe and Pork Xiaolongbao | 87+ % A U/N\GEE | A& EiX|D7| Af2 8HF2
MOP 148 ( 6@/pcs )

MEE, BHxm T EXMEAN. BRRTAR.

73/ Chicken TR / Pork 4/ Beef %‘H!Laﬂlb M/ Fish _ B/ Shrimp WA
P/ B2l e/ 9 27] s [ 2121 !m /@2t o/ ey :es TS

) w !!f\r‘ageuhle TE4E / Peanut E';Trufﬂe wumsn.ml g rice wing
e :m_;ql Bt /98 I~J_\7.-'Qll|51 bip




AN A

Xiaolongbao | /\GEE] | B, AL EHIR

0D 2:6 40 m@

Steamed Black Truffle and Pork Xiaolongbao | 2 kY 2 7 L BAAA Y /NEEE] | S2HAAIREHIR
MOP 192 ( 6f8/pcs )

(F) & % % F -4 6 ™ &
Steamed Snow Crab and Scallop Xiaolongbao | X7 4 # = £ RIIA Y/NEES | A4 712|H| AF2 U2
MOP 162 ( 6f8/pcs)

A FIET / Recommended B/ / Chicken ¥/ Pork £y / Beef ‘W / Lamb BE / Fish &Z / Shrimp !ﬁ / Crab meat
é ARAZa—/eEY e/ ga BER / 5% 29 Vet *ﬁf#ﬂ’l e Wt“&* 73 I
\ B/ Spicy \ ¥ / Vegetarian !!ﬂ / Vegetable 5% / Peanut ?EI / Truffle $AE T / Shaoxing rice wlne i@/ oil (.,r._ & / Broth

A L NLENTL B‘ﬁfl-l'l E—3+v /83 LS L] ZHA 22z ﬁf’ll FHUTOX/HRAE
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Xiaolongbao | /\EEEL | 2HE, AFQ EHIQ

QEaa ey

Steamed Chicken Xiaolongbao | BA/NEE | F D7 [AFR 8HIL
MOP 70 ( 6f8/pcs )

T ITETE 2 %k <2

Steamed Sponge Gourd and Shrimp Xiaolongbao | ~F < &8 A Y/NEEE | $M0|AMRAFR EHI2
MOP 75 ( 6f@/pcs)

A EIEM / Recommended #p / Chicken B/ Pork 40 / Beef e/ Lamb B/ Fish 3 8 /Shrimp %™/ Crab meat
AR Az a— /e LIC g k] o2 pg - Lin k] /422 e/ ga fiE Sy N |

\ W8I/ Spicy \ FE ( Vegetarian ﬁ!! / Vegetable B4 ( Peanut B/ Truffle SEEE / Shaoxing rice wine B/00 | s | B®/Broth
LW/ R AUGUTL Hﬁ!ﬁl E—Fv/Es ‘ LA L] SHEs e w/ g Tl F+>702 /838
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Appetizers | B | O I EFO| K]

tHeh 234 O\

Shredded Beancurd with Seaweed and Bean Sprouts
ERELELPLEETOMAY
USEERULA O} ST ESULMPH

MOP 52

WHEH TR, REREFRNA
B, BTREIEGK, DREAYEE
RO, AL e IR K

D oang v

Drunken Chicken in Shaoxing Rice Wine
EBAOBEERT

A0 HA HD)|

MOP 98

BEEANBUBHFER, EUMHR
MR ER, A B T RE E B,
KK EAE R, EREHIH

B #4 AN ERavussy  EDoisr v

Sliced Cucumber with Chili Shredded Jellyfish with Radish Braised Bran Dough
and Garlic J’Q?E ETZTHAY with Mushroom
EOF27YDEY AQE ASo0| O M HERLEEOEREAS
224 20 sfj 2] XY SO W EL

MOP 55 MOP 68 MOP 55

B risis (32)® DDAt wm D) i34 2 4 B

Shanghai-style Deep-fried Marinated Beef Shank Black fungus with
Fish(Yellow Croaker) 4T RAOEREIAH vinegar sauce

LisRnis Ty SME A AtEH 22 EL BT

oA EEEHY MOP 82 TIREZ LASOIHARY
MOP 78 MOP 55

A RER / Recommended v] &E‘wch::ken [ e/ Pork *p] / Beef ﬁB;,.anmh B/ Fish ﬁl',fshrlmp ngCrabmeat
ASAZ 2=/ po1nN o S gasl ﬁﬁfﬂlﬂl 1 /21271 ﬂW.ﬂ'Qa.l mE /ey Nfﬂlﬂ ’ B A

B [ Spicy ‘\ B [/ Vegetarian ﬂﬂj\fegetable 64 / Peanut ?}}I,.fT uffle $1EE / Shaoxing rloewne ,fOlI oz | BB/ Broth
LR/ e NRUFUT L s ﬁﬁm«l E—FujEs P-J:.?."%EHM! SRE 285 :B.Hil FHRUTOX /RIS



Appetizers | B3 | O T EFO| X

FHEH ™ 7V

Crispy Shrimp Pancake
BFIE/q
M d HE

MOP 88

ARG, THAMAR, ERER
SRR KT R, R R |
XEHEX

# 4L AR VDN
Deep-fried Chicken and Shrimp Spring Roll
BALBEAYVEES
M HR2l &

MOP 60 (4&/pcs)

i
Deep-fried Pork Chop
[ %% 1+
x2S
MOP 62
L OREIEHE, DEAFETEEK,
T EXEE, FEXRELE, SBKN
ey o R, ER—R!

BHLC LMY
Fried Meatball stuffed with
sweet and sour sauce

HEFY —AAYBTFAEF

2EMF 228 M2 U UIESE

MOP 58 (5{@/pcs)

AFHEM / Recommended HP / Chicken TE / Pork 4 / Beef =M/ Lamb A/ Fish h R/ Shrimp M/ Crab meat
Hipg /@7l Be / Fea £/ 2127 e/ el Mg /ey BE/ge H= A

ABAZ o= /R8N

\ B/ Spicy ‘ HE [/ Vegetarian W/ Vegetable B4 [ Peanut R/ Truffle SEEE / Shaoxing rice wine m/oll (s | %/ Broth
AL UT Y S BE /us E—ty  ue ‘ FUaT gy SRA/ 25 /e T #+>702/nas

LI/ RS



Dumplings, Shao-Mai and Buns | ESE%Z

:’Eﬁ 8858 | O ApeOio| R E

(301 BPAAORIR 8 e R AN

Pan-fried Shrimp and Pork dumplings
BELBEAAYRERF
™ 571 M2 =fX| 27| Bh

MOP 88 (6f8/pcs)

BE 0 % T RO B I B 45 T OR B 3R O A
B, — 0T AR B LT A 0
HAh, JBRAVAE TR LR AV
B 5% R

BB %= % i o dnm ™

Pan-fried Shrimp and Pork Bun
IEAYERB(BRE/NER)

J‘l'l'l‘ qHAHI-IE

MOP 88 ( 4f&/pcs )

B MR A S BB BLQHE IR A,
A AR, BREY, WRRX

8044 28dmS BB %456 D™

Steamed Vegetable and Pork Dumplings Steamed Shrimp and Pork Dumplings
BRLBAAYVELRTF BELBAAYELRTF
EfX| 07| OFx{E| 25 EfX| 07| AL 2
MOP 70 ( 6f@/pcs ) MOP 80 ( 6f&/pcs )
s (W) s e (S (B (R () s (e

\ BRI / Spicy ‘ WE / Vegetarian ﬂ! i Uegetnb!e TE5 / Peanut 8/ Truffle S5 / Shaoxing rice wine /ol | ls | =&/ Broth
L R SLEUT LY !!ﬁm; I-_" T/ EE ‘ LU L HEE /225 i/ 2m| T E

FLUTOR/HAE
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Dumplings, Shao-Mai and Buns | 88F - #5355 - 858 | OHE, AFQ0O}0| W=

PP " Mm'm |

Steamed Mushroom and Vegeterian Dumplings Steamed Lamb Dumplings
WELEFEAVELEF FRAVELRF

H AT Opx&] Ohe Y7

MOP 70 ( 6f8/pcs ) _ MOP 88 ( 6f&/pcs)

gD %t ™™ EB %% T ™

Steamed Shrimp and Pork Shao-Mai Steamed Sticky Rice and Pork Shao-Mai
BELBERAAY RS R EBEAA Y BT

SHX|227] A AF20t0| SfX| 27| 4 Ar20t0|

MOP 90 ( Bﬁ/pcs ) _ MOP 70 (6f&/pcs)

(321 BRI (322 E A (323 3T 3R]

Steamed Pork Bun Steamed Vegetable and Steamed Mushroom and
BERZEA Pork Bun Vegetarian Bun
SX| 07| FAUF BREBEAAYEA HEEHRAYFA
MOP 18 EfX| 0 7|OFx} 22t B JOFRY Y=

( &f&/per pc.) ( &{&/per pc.)

AFHE / Recommended v #e / Chicken M/ Pork 55 / Beef =0/ Lamb P9 / Fish ¥/ Shrimp . QW / Crab meat
AFAZ 2= /7Ry e/ waz BER / 8=l 221 R/ 4129 p /was) R %?.“Nﬂ ?} FE '3

% / Spicy \ ®T [ Vegetarian ﬁﬁ / Vegetable % / Peanut ER / Truffle 433 s shaoxing rice vﬂne i/ 011 8 / Broth

E=0: BT AU RYTY (g :mm: E=+v /98 ‘ FYaT /aRwy HEE 282 ahll ‘E-' FLuTOA(HIS
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Soups | A—7" | ATHIQ

RE#sis Y
Double-boiled Chicken Soup
BAEL AT :
CE[O|E At §aY|An

. MOP 80

RABALRUN, UBKKE—F
4, BB SIRN, BT RY
W, Bk HE AT, BARNELR
55 0 AR AT AT B

'T'

B rz4+mis™
Double-boiled Beef Shank Soup
FAELA-T

TEO|Y AEQO| &AL

MOP 82

B EEFN, SMEET
AL, KWESXEMF, B
BATaENRE, KENH
WA AEE, AE
A B, R BUREL R EA R
EFE!

ATIEM / Recommen ded v £ / Chicken nmpok -ﬂms of amumb ]awmm n’| & / Shrimp ;m;c ab meat
é ABAZa— N B/ 2| asmmlm *ﬂaf_u $Mm| nmsﬂ | W/ WS P ']

ﬂﬁﬁfSp cy iE.-f\-fegmrlan M/ Vegetable \ 5% / Peanut [ YSH.FT uffle EH’{SH axing rice wine /ol ¢ % / Brath
LR/ e ﬂ)ﬁ‘”"/.ﬂﬂﬂ WE/us E—u/es j bYa TI%EHIﬂl SHE/ 225 /g '[:.' FELTOA/HRAE
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Soups | R —7 | ATHIQ

CE) 4zs2 4 A ik (suxa) WM ’i‘ X5 5 N\ ™

Braised Beef Soup Hot-and-sour Soup with

with Vegetable Pork and Beancurd
SRR—F EoE{FELR—T
(REFEH4) MEfE-EE Se 5l
iSO SE X027/ SEo B UM
-(’Ent 17]) =L e
MOP 82 MOP 58

MEBHHE ™
Vermicelli Soup with Stuffed
Beancurd and Pork rolls
M EBRA—T
SRR B Y

MOP 80

LuEupsAGVE
Double-boiled Chicken Soup with
Black Truffle
BMI2TBRELRA-T
SZHAH|E

MOP 150

ZUuEARS V@
Double-boiled Beef Shank Soup
with Black Truffle
BrVa7FAELRA-T
SEHA2NIE

MOP 152

-

/ 2B

; Black Truffle and Mushroom Soup
BrJaTJAYF/OELR-T
SR IS K| HAE

MOP 78

A EIEM / Recommended v #p / Chicken &P/ Pork %/ [ Beef WE f Lamb ﬁ ®F / Fish 8 /Shrimp !B!] [ Crab meat
ABAZa—/UANRY BRI/ gD R T e /422 e/ ga Rr /8 e 1: i

\

‘\ ¥R/ Spicy ‘ FH / Vegetarian W/ Vegetable B4 / Peanut 5 / Truffle HEEE / Shaoxing rice wme /0l |2s | B/ Broth
LW/ e APEUT Y IF5 8 E—Fv/Es G LR L SHEs e iﬁ!?ll T #+~702 /%38




EOHHIBEAD > 4 >
O 242 OFRHERR| 7| 24

MOP 62 ( 6f8/pcs)

| - EREN TR Rl N
%% % Vegetable and Pork Wonton
: h A % with Spicy Sauce

Wontons | 7> 4 > | tE}

(503 ER= A E-X 08

Shrimp and Pork Wonton

with House Soy Sauce
BEBRAD A R
CEROIE UgaA MK DI 2E

MOP 70 ( 6&/pcs )

R b SR DA VIR A B, A RAE R QIR Y A
KF, wERRAHE T U RRK, BRREL

A B ok 5 |
(501 EALEEECEE L T R A
Shrimp and Pork Wonton
with Spicy Sauce %#i@ﬁﬁ‘ﬂ&
Eﬂﬁ%%ﬁl DI Vegetable and Pork Wonton with House Soy Sauce
24 MK 17|t BREBERT 2 v EiRp T
MOP 70 ( 618/pcs ) CIE}O| T ZFRFAA OFANEHX]| 07|24

MOP 62 ( 6/&/pcs )

EB %= 4 stis ™ ™

Shrimp and Pork Wonton Soup

ZAmsis o™

BEBRNT > 4 A—T
A SHX| 7| grerer
MOP 70 (6f8/pcs)

Vegetable and Pork Wonton Soup
BEBAT 2R -
OFAfl EiX|1127| e

MOP 62 (6f@/pcs)

M IEE [ Recommended P / Chicken

ARAZa—/eEY e /g
\ B/ Spiey \ FE ( Vegetarian

FLIR /@ AL T S

e/ Beef e/ Lamb ﬁ B / Fish 1 / Shrimp !ﬁ J Crab meat
Vet ¥/ /2a9) P e ?Itf-ﬂﬁ- .r e g

KR/ Truffle T / Shaoxing rice wine im /ol (_‘-_ % / Broth
‘ LR ES=E T ] SHE 225 e 'E' FHUTOX/HRAE
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Specialty Hot Dishes | &8REE | F|ALEN QL
601 ESTER B R AN

String Bean with Minced Pork
WAT AL RREROD D

P IEEREE ST o
MOP 98 rd
& AT 4=

Sautéed River Shrimps
SAEEN D >y

M 22

o e o 0 — 1

MOP 188
(TE) x0 % 27 384= ™ 8,

Sautéed Shrimp and Asparagus
with XO spicy sauce

BELT AN HRAMS
SRENBOZERIERZ

IS LA EESAUMPLAFEE

MOP 188

E S B8 33 AN 604 ]

Sautéed Sliced Angus beef
with Ginger and Spring Onion
TPOARAGTOEBLEN S
WHAANI|MHES ™y
MOP 195

BN FHRY
Deep-fried Chicken

ith Sweet & Sour Chili Sauce
JIEEEH T IO ESE T
MEGRSAANHEAHFH K2

MOP 118

Atzx @D

Mapo Tofu(Bean curd and
minced beef in chili sauce)
RESRE

omss TN

MOP 88

607 R -SE B

Sweet and Sour Pork

BEER
EOIE7} SO7t 248

MOP 98

S / Recommended | | P9/ Chicken || M /Pork  [mesen| 57/ Beef h 2=p1/ Lamb Q P/ Fish [ | T/ Shrimp |r | ®en/ Crab meat
|é| A A= 2= UAR v ;e / |17l | "'ﬂ FEF / 4729 _-- ‘_, sm/aaz | | e e | 2/ |‘.,I L/ He /5"%\ PR,
( |m;ou | ®® [ Broth

| mx Spicy QJ B/ Vegetarian | mse s Vegetable [ | 754 / Peanut ( | 128 / Truffle | EEE J/ Shaoxing rice wine
/s t.' FEYTOA/HIS

| Euom /ey | RUBUTY AN | B®/us ‘ Je=7u sz (‘G| Va7 endu| AEE e




Vegetable Dishes | &

611
FRHARm @

Sautéed Indian Lettuce with Supreme
Broth and Garlic

MEEA—U YIS

EIAYF RS

MOP 68

612

Sautéed Flowering Chinese
Cabbage with Supreme Broth
LR BRI

Ay 22

MOP 72

613
A el m=y

Sautéed Chinese White Cabbage
with Supreme Broth

L& 24

]

MOP 72

(G| AR/ Recommended [Qg] #F3/Chicken [yl r/Pork  [ngmp] FE7/Beef  [fg] m/Loamb () @Ey/Fish S| 8L /Shrimp (¢ ] e/ Crabmeat
& ARAZa—/eN5Y | Y | ™A gan [ | wse/ gxa R VE %? | M /2221 | mmses | J| mxue S EETE
§| B/ Spicy = | B/ Vegetarian (@) | i/ Vegetable (g, |7t/ Peanut | 1R / Truffle ﬁ $AB / Shaoxing rice wine [ /| /0l [(Zo_| A/ Broth

| Zomm/ojge | <SEUTFL /A | W) BE/ug |\a E—+v /83 | | kUaz/ezvy| W | SRA/ 225 |\ | #/28 |TI) #3702 /838
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\ ~o
g Py
Sautéed Chinese Kale with Supreme Broth
HEHE (H1 5> ) W
AL =5
MOP 72

DA ed cenMmaV

Sautéed Pea Shoot with Supreme
Broth (Seasonal)

SENS (FEtE)

SRS (IEMR)

MOP 148

BB 248 imay

Sautéed Spinach with Supreme

Broth and Garlic

thméﬂ—wawb
AlEX &=

MOP 68

B 288G may

Sautéed Water Spinach with
Supreme Broth and Garlic (seasonal)
ELHEA—Y YO (FEE)
SHM FS(AER)

MOP 68

Sy ~~
G 542 2% (s 8™y m 1
Sautéed Pea Shoot with Shrimp and
Supreme Broth (Seasonal)
BELGHEDY (FEH)
S M2 SS(AER)
MOP 228

| A EIEM / Recommended [v ¥/ / Chicken Iﬂ‘ B/ Pork 47 / Beef
|| ARAZa—/URY LI FE nE Las Mg EinEl] SacVE el

BRI / Spicy Ea / Vegetarian W/ Vegetab{e |75 / Peanut
%L B/ oi@s RLEUTY/AY ﬁﬁ!ml | E—+ f9g ‘|

F'J:a?.l"*ilﬁ'i!

W / Lamb |%N.-‘F|sh | B/ shrimp [5 3 | %r3 / Crab meat
=/ 22| VR wE /e S =y

() $EEE / Shaoxing rice wine[ A
SHHE/ r27

/ol | <__ %8 / Broth
O w2 | TI) #2702/ 838



OSSO 88 (81Zaf 1))
MOP 102

BOBRUNFRGH, LB

P 7 98 BT pK ey b 2R 4

W, WHKMEH, FHE

TRA, AEREXBEERE

gi, AT YN b
!

€9 i s b de v

Double-boiled Chicken

Noodle Soup
BRAELA—TH
Hu7| g

MOP 100

Double-boiled Beef Shank

D 4 4 48 i 4 Y =2

Noodle Soup
FWELA—TH
27| EtH

MOP 102

i ¥k 3 & % 4
Deep-fried Pork Chop
Noodle Soup
BAviayxA—7#
XY 2
MOP 82

e

M / Recommended | | %e3/ Chicken | 1 %A/ Pork 3 / Beef | mem/Lamb | mem/ Fish | @ /shimp [y | ¥M 7 Crab meat
[& ARAZa—/UWNEY !V| e/ §a " ' BEPY / 5|2 IH]. #m/na | Y| =M/ e39 'IB| P /e | /e l@é‘ h= /A

\ B/ Spicy [ ®E / Vegetarian ] M/ Vegetable \ 154 / Peanut | \g?ﬂﬂﬂrufﬂe [ | BB / shaoxing rice wine[ A |18/ 0il ez | ®® /Broth
ok /e | | REFUT A BE S E—Fv/8s [T | EHE/ 22 BETELINY JES et L

=
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Noodle Soups | A — Z#i%E | EFH

]

(705 R XY B AN €D L aesibie mN
Noodle in Braised Beef Soup (No Meat) Vegetable and Pork Wonton Noodle Soup
AR —THH(A% L) BEEANT 2 A -7
SREHRIYS) OFXH EHX| 07| 2HE &

MOP 68 MOP 82

U %2 42.4% 1% 48 1 ™ D zustdsee @
Shrimp and Pork Wonton Noodle Soup Black Truffle and Mushroom Noodle Soup
BEBND >~ &~ 2 —THl ErU2TAYF/IRLR—TH
A Sl 0] e EE E2IE A 20t BS B 34
MOP 90 MOP 98

7 PRI,

AE LTS SR

A EIEM / Recommended v #p / Chicken &P/ Pork 4%/ [ Beef WE f Lamb B/ Fish h 8 /Shrimp %M / Crab meat
& AR Az a— /e LIC g k] o2 pg - Lin k] /422 e/ ga fiE Sy N A=/AE
\ ¥R/ Spicy ‘ FH / Vegetarian W/ Vegetable TE% / Peanut 1B/ Truffle @ / Shaoxing rice wine| A | /00l |25 | &/ Broth
LW/ R AUGUTL IF5 8 E—Fv/Es ‘ LR L SHEs e w/ g Tl F+>702 /838



# 4 4 48

Noodles Fried Noodles | 2 —7# L8 fis 7 (3 | H|E 2 BSH

FXBBHE
AN =,

Noodle with Spicy Sesame and
Peanut Sauce in "Taiwan" Style
28U

CHEF A EHEHH -0 2O

MOP 68

A AR T, BB IR A R
BER, BPEAYHWEENE R
o, RARERER, HEXKHE
B LIS Bk

€0 s % # s = €8 ¢ 540 (v

Noodle with Minced Pork and Bean Sauce Noodle with Scallion and Soy Sauce
Sy-Uy il BOERKY — 25

HEO|H AEFUO| M U ME E2 =T

MOP 68 MOP 68

21D % 3842 A 40748 ™ ™y (722 BT RS

Spicy Shrimp and Pork Fried Noodles Taiwanese Shredded Pork Fried Noodles
EUEIELBAOE=ZIE aERBERRE Z(E
OS¢t MLt X 27| 23T CHEA] EfX| 07| REH
MOP 108 MOP 88

ARIES / Recommended M / Chicken & / Pork 4E] / Beef R/ Lamb B/ Fish 5 B / Shrimp 8™ / Crab meat
AR AZa— /WY B/ sa| BEpy /mx ) B ] 0/ ga e/ ey WE /e H= /g

B/ Spicy ‘ EE [ Vegetarian R¥ / Vegetable JE / Peanut E / Truffle HIEA / Shaoxing rice wine /ol (2 | &%/ Broth

LR /R AEGUT Y Hﬁfl-}l E-+Y/gs ‘ ka7 f2u SEE/ e /g T #3702 /838



&

Fried Rice | % —/\> | 288}

Eﬂlﬁkﬁ’%s&é&éﬂ

Egg Fried Rice with Deep-fried Pork Chop
EFFr—nNYBHVETFHE
HXIZUSHHESSUAS 53

MOP 108

ERaFHERENDR, BELITEMH A
DRERENDME, MAELHY, FO
HREEEEELS, WABREER
o, #ELEOREBESET, F7H
2, X AR,

?—%ﬁéﬁ.é‘) BB 4 4 % w4 ™

Egg Fried Rice with Shrimps Egg Fried Rice with Shredded Pork
BEFv—n> BAF»—n>

M 58 HX|22] £33

MOP 98 MOP 85

iﬁ&-fﬂ#&%ﬁﬁ&‘aﬂ 8305 g g ﬁ‘i.i%ﬁé&\

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

and Shredded Pork with Scallion Vegetable and Mushroom
BEBRAF v+ -1~ FFFr—nv hEBRLEEOF v —1\>
AN 7] FSE Az =3E Opi £S5

MOP 98 MOP 75 MOP 85

A EIEM / Recommended v #p / Chicken &P/ Pork %/ [ Beef WE f Lamb B/ Fish 3 8 /Shrimp %M / Crab meat
ABAZa—/UANRY BRI/ gD PR LinE] 4/ 239 i/ ga e /e N EENE

\ ¥R/ Spicy ‘ FH / Vegetarian l“! / Vegetable TE4 / Peanut 1B\ / Truffle $EEE / Shaoxing rice wine /0l |2s | B/ Broth
LW/ R APEUT Y ”ﬁ!‘-}l E—Fv/Es ‘ LR L SHEs e w/ g Tl F+>702 /838



(901 (902 | 903 ]
PR N BZEE 0 R EEEN LT A Y

Steamed Red Bean Paste Steamed Taro Paste Steamed Chestnut and Red Bean
Xiaolongbao Xiaolongbao Paste Xiaolongbao

A TINER 204 E/NEER BORLEBAINER
HE AI28HI2 ESt A2 8HI2 U E ARSI

MOP 48 ( 6f&/pcs ) MOP 48 ( 6f8/pcs ) MOP 58 ( 6f&/pcs )

Lo05
 FHZF AR

Steamed Taro Paste Bun
. A0A4EFA

22 A

Steamed Red Bean Paste Bun

. B Ez
MOP 38 MOP 38
( 3f8l/pcs ) ( 3f@/pcs )

906
BEzhat™

4907
FARY O

Steamed Sesame Paste Bun Steamed Golden Lava
ZEFA Custard Bun
LY ik HRAEFFEA
= AHH=EXHAE S R
- MOP 38 MOP 38
( 3f8/pcs )

( 3f8/pcs)

L / Recommended #p / Chicken ®R/ Pork B | Beef B/ Lamb ®PE / Fish ‘., &1 / Shrimp i i %1 / Crab meat
é ARAZa— /NS e /g BEPY / x a2 0/ 42 =r /22 e /ey W e h= /Ay

B/ Spicy ‘- ®E / Vegetarian M / Vegetable JEE / Peanut R/ Truffle BEE / Shaoxing rice wine /0ol (e | ®®/Broth

LR/ 2D RUEUTL A BRE/us E—+ujas ‘ LR ES=E T ] SHE 225 /08 | T 73702 /838
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TR wiE ™ Specialty Desserts | ¥ 74— ~ | HEM CIHE
Steamed Chinese Style Layer Cake
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MOP 48 ( 2#/pcs)
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Steamed Eight-flavoured Sticky Rice Dessert
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Almond Pudding with Fresh Sago Coconut Milk with Sago Milk with Mashed
Fruit (Cold Pudding) Fresh Fruit (Cold) Taro (Cold)
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Coka Cola (Can) Sprite (Can) Coca Cola Zero (Can)
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lced Lemon Tea (Glass)—-—"
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Oolong Tea (Bottle) Perrier (Bottle)
w—02% (#R) RYTRN—=HZ Y25 (1)
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Evian (Bottle)
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Beer| £ — b | B Tsing Tao Macau Beer
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Hipe oz Of7te oz
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A i Buin # a2
[ . Blue Girl Asahi
Th—H—ILE—L THE B~
EFZ U OtAFS| W=
MOP 38 MOP 42
Chinese Wine | FEIE | Z20HFF
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% 4L L 104 (500ml) 52°% 4% i& (500ml)
Gu Yue Long Shan 10 years(500ml) 52°Wu Liang Ye(500ml)
MEGE L HEEL - 105 | S52AiE® 2 Y &£ 5 A Z(52° 500ml)
S wFN (9-Fell) (22 52%) Wuliangye
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MOP 488
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53°Kweichow Moutai(200ml)
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MOP 2888
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. 53°Kweichow Moutai(500ml)
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The alcoholic beverages have an alcohol strength higher than 1.2% vol,
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CONSUMIR BEBIDAS ALCOOLICAS EM EXCESSO PREJUDICA A SAUDE EXCESSIVE DRINKING OF ALCOHOLIC BEVERAGES IS HARMFUL TO HEALTH
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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
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Jaoanese Sake | HZAH | A
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ME sk K% w45 (300ml )

Dassai Junmai Daiginjo 45 ( 300ml )
B (o &) AKAISE 45 (300ml)
CtAtO| Z0ofo|Cto|Z1& 45 ( 300ml )
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White Wine |H D A > | B

TERTHECAFTEROE (125ml )
JP. Chanet Colombard-Chardonnay (glass 125ml)

MOP 58 (#%125ml)
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Duorum Colheita Branco Portugal

MOP 288
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MASCARON

GINESTET

DUORUM
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Mascaron Par Ginestet Blanc Bordeaux France

MOP 488
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Red Wine | Fr T A > | H{E = m

FAAE#HWEF4E (125m1)

JP. Chanet Cabernet-Syrah(glass 125ml)
MOP 58 (#% 125ml)
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Duorum Colheita Tinto Portugal

MOP 288
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Mascaron Par Ginestet Rouge Bordeaux France
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- Masi Costasera Amarone della Valpolicella Classico DOCG ltaly

MOP 888

R EREERAE . 2%LLE,
The alcoholic beverages have an alcohol strength higher than 1.2% vol.
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CONSUMIR BEBIDAS ALCOOLICAS EM EXCESSO PREJUDICA A SAUDE EXCESSIVE DRINKING OF ALCOHOLIC BEVERAGES IS HARMFUL TO HEALTH
2 bEFiE/ A T SR EE R )
ANVENDA QU DISPONIBILIZAC.Z\O DE BEBIDAS ALCOOLICAS A MENORES DE 18 ANOS E PROIBIDA
THE SALE OR SUPPLY OF ALCOHOLIC BEVERAGES TO ANYOME UNDER THE AGE OF 18 1S PROHIBITED
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XO sauce Rice vinegar
MOP 228 MOP 68
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Spicy sauce Chili Oil
MOP 68 MOP 58
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Fixed charge (MOP10 per person ) for WATER or CHINESE TEA 1
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Corkage charge MOP200( per bottle )* not apply on Kweichow Moutai
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All pictures are for reference only , prices subject to changes without prior

notice FUNG 7+
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All prices of dine - in or takeaway during dine - in are subject to 10% service
charge
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Cake handling chargeMOP 150( per cake )
Aol &7k A AMOP 1504215 Y o},

Fii A {#5% B P % All prices are in MOP
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H R K H B (City of Dreams Branch)

MR ERE NG FTRRM_E - KR
SOHO, Level 2, City of Dreams,

Estrada do Istmo, Cotai, Macau

e h +853-8868-7348

TR ENE (Studio City Branch)

PR TR AN B AT R [ A A — 102998

Studio City Branch : Shop 1029, Level 1, The Boulevard at Studio City,
Estrada do Istmo , Cotai ,Macau

%5 5 +853-8865-3305
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Please follow us an Wechat






