
DIM SUM 

Chef Au Yeung Recommendation    Please advise our staff of any food Allergies          All prices are in MOP and subject to a 10% service charge 
 

Steamed Kegani Crabmeat Dumpling (Per Piece)                                                                                            78 

 

Steamed Traditional Pork Dumpling with Baby Abalone (Per Piece)          58 

 

Steamed Truffle and Crabmeat Dumpling (Per Piece)                                                                                    48 

 

Steamed Seafood Dumpling  (Per Piece)                                                                                                            48 

 

Baked Cod Fish with Seaweed Puff (Per Piece)                                                                                                48 

 

Jade Dragon Dumpling (Per Piece)         48 

   

Baked Black Pepper Wagyu Beef Puff (Per Piece)         48 

Crispy Chicken Roll with Foie Gras and Aged Black Garlic (Per Piece)                                                       48 

 

                                                                                                    
Steamed Kegani Crabmeat in Bean Curd Skin with Consommé                                                            108 
(2 Pieces, Preparation Time 20 Mins)                                                                                                          

  

Baked Barbecued Chicken Bun with Black Truffle                                                                                    108 
(3 Pieces, Preparation Time 20 Mins)                                                                                                        

  

Steamed Pork Dumpling with Scallop and Quail Egg (3 Pieces)                                                             108 



DIM SUM 

Chef Au Yeung Recommendation    Please advise our staff of any food Allergies          All prices are in MOP and subject to a 10% service charge 
 

  

Steamed Vegetarian Fortune Pocket (3 Pieces)                                                                             108                        

 

Baked Iberico Pork Pastry                                                                                                                             108 
(3 Pieces, Preparation Time 20 Mins)                                                                                                          

 

Steamed Sea Cucumber Dumpling with Yellow Chili Sauce (3 Pieces)                                                 108 

Steamed Dried Shrimp and Preserved Vegetable Dumpling (3 Pieces)         88 

Deep-fried Glutinous Rice Dumpling Filled with Dried Shrimp and Chives (3 Pieces)         88 

 

 

Poached Vegetable and Pork Dumplings in Chili Vinegar Sauce (6 Pieces)                                          108 

 

 Steamed Rice Roll with Fresh Lobster and Vegetables                                                                           438 

 

 

 

Steamed Rice Rolls       138 

 Choices of 1 Steamed Rice Roll  
(Traditional Plain Roll, Red Rice Roll, Scallion and Dried Shrimp Roll) 
Choices of 3 Ingredients 
(Crispy Assorted Fungus, Garoupa Fillet, Crispy Prawn Roll 
Wagyu Beef and Scallion, Preserved Vegetable with Iberico Barbecued Pork) 
 

 


