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APPETIZER & COLD DISH

EAL L

Chilled Drunken Mantis Shrimp in Spices Aged “Hua Diao” Wine 488

B EBRAEY
Wok-fried Crispy Soft Shell Crab with Spices and Pepper 288

#,

B h Mk H R R

Chilled Sliced South African Abalone with Sweet Sesame Dressing 288

T ALE A (o)

Crisp Suckling Pig Filled with Shrimp Paste (4 Pieces) 188
I A2

Marinated Duck Tongue with Master Stock 188

TRV EH BB

Tossed Baby Pork Knuckle with Ginger and Coriander 128
S B 3

Smoked Assorted Fungus and Vegetable Julienne Bean Curd Sheet Roll 98

a&’d‘%m d‘%%

Chilled Cherry Tomato Marinated with Avocado Oil and Plum Wine Jelly 98

B dianyARREA

Tossed Organic Australia Round Eggplant with Scallion 98

EEREBSAEE
Century Egg with Sichuan Spices and Chili 98

#EEAXAANZBRSAER

Marinated Black Fungus and Cucumber with Garlic
In Aged Italian Balsamic Vinegar 88

;a& BR v B9 & A SERAARHERF L REMGRE R AXRELRPIN L T2l 10%RH %

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

Aamr ABEDEHRRLD
Lychee Wood Roasted “Peking” Goose (Half) (Order in Advance) 480

*--:mﬁ & B OR LB (&)
Crispy Suckling Pig with Caviar (6 Pieces) 480

BARAEABE D

Lychee Wood Roasted Goose (Half) 428

2ABAREARE (G R
Lychee Wood Smoked Free Range Chicken with Truffle (Half) 288

%55%@3%@;41% B % B LR

Jade Dragon Prime-Cut Barbecue Iberico Pork Collar (Juicy and Classic) 268

;a& BR ¥ B0 4F A SERLTLDERFA L RAMGBRTE R AXFRLMPIE LT 20 10%8H %

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

% %

Abalone

REBARISHE LET & &
Whole Supreme Yoshihama Abalone (40 Grams) 6800

BRI 2RET & &
Whole Yoshihama Abalone (40 Grams) 3880

R RISH + & &
Whole Oma Abalone (40 Grams) 3880

B %238 % & &
Whole Yoshihama Abalone (26 Grams) 2880

BRRITEH & 48 %

Whole South African Abalone with Goose Web (32 Grams) 888

% B

Fish Maw

BEERABZ (238 AR # R
Whole Supreme Fish Maw (200-300 Grams)(Order in Advance) Market Price

BREAERAB L (56

Whole Supreme Fish Maw (150-180 Grams) 14800
B % LE (-8R
Whole Fish Maw (110-150 Grams) 3080
;g& Bk P BF 4 A A AERABALHEBF LR EMNGRE ] A XKD BPIE L E K 10%RE R
¥ Chef Au Yeung Recommendation  Please advise our staff of any food Allergies All prices are in MOP and subject to a 10% service charge
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FROM THE ABALONE KITCHEN

Bt es5-68 £ B (& &)

Stewed Fish Maw with Abalone Sauce (Per Person) 2980

b — & B (& 2)
Stewed Assorted Dried Seafood Delicacy in Clay Pot (Per Person)
Fish Maw, Abalone, Goose Web, Sea Cucumber and Mushroom 880

g XEBRAFHNAGS

Braised Hokkaido Sea Cucumber with Roasted Leek or Abalone Sauce (Per Piece) 488

igg‘%&?%ﬁ?ﬂ}f\(—@‘%)

~ Crispy Sea Cucumber Filled with Shrimp Paste (Per Piece) 488

#O% A R OB

Braised Mexican Sea Cucumber with Shrimp and Spring Onion in Clay Pot 398

BAYHR

Scrambled Egg with Fish Maw and Bean Sprouts 368
;g& BR 7 65 4 A SERGARDBIF L AN G RE R A EFELRPIH L E 2R 10%BH %

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

ABAEE %

Braised Bird’s Nest and Fish Maw Soup 388

TEABRT HheRE

Double-boiled Yunnan Organic Mushroom Soup with Fish Maw and Wild Bamboo Piths 298
w, b €L R RARL

Hot and Sour Soup with Hokkaido Kegani Crabmeat 288
1&"@4@%%%%%,@.%
“ Traditional Shunde Fish Soup with Fish Maw and Julienne Vegetables 268

HEBBAHERSG

Boiled Garoupa Fillet with Sichuan Pickled Cabbage and White Pepper Soup 268

g NE X%

Sweet Corn Soup with Alaska Crabmeat 188

TheBETELES E D

Double-boiled Yunnan Organic Mushroom and Bamboo Piths Consommé (Vegetarian) 168

R E R

Chef Au Yeung's Soup of the Day 108
;g& BR 7 65 4 A SERGARDBIF L AN G RE R A EFELRPIH L E 2R 10%BH %

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

(IS

Lobster
USSR R #® 1R
Australian Lobster (served in 2 courses) Market Price

HRAEBERTTEE) & RE /LR K

Fresh Lobster Crystal Dumpling (lunch only) / Wok-fried Lobster with Chili and Salt /
Lobster with Rice in Superior Broth

A e fHH A
Other Preparation Methods:
W B/ LEsw/ BEw/ 2w #EE RS

Sashimi / Baked in Supreme Broth / Baked with Ginger and Spring Onion / Baked with Butter and Cheese
Steamed with Garlic / Wok-fried with Pumpkin Sauce

A E B

Live Fish

2 B H/REBRINGHIZEREEHA
A RMIGER 3T # 1K

Pacific Garoupa / Spotted Garoupa / Melon Seed Garoupa Market Price
Tiger Garoupa / Macau Sole/ French Turbot

TERAE/ B/ BRERE BT LB

RERGER/ BRBEN EGARABAEZ WA EZ &

Steamed with Soy Sauce and Spring Onion / Stir-fried / Steamed with Garlic and Mandarin Peel
Braised with Garlic and Roasted Pork Belly / Simmered with Preserved Vegetable in Rice Broth
Simmered in Chicken Broth / Steamed with Sea Salt / Steamed in “Chew Zhao” Style / Wok-fried with Soy Glazed

;g& B 5 6D 4 A hERBAADERFA L RENAGBRE R AXRBLEBPIH LTIk 10%BE R

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

%

Crab
%3 he 2% 8 24 # R
Alaskan King Crab (Served in 3 Courses) Market Price

EEEWF/ +AEBRAEEET O E/ O F 5 K H Y &

Stir-fried with Ginger and Spring Onion in Clay Pot / Steamed with Egg White and 10-year
“Hua Diao” Wine / Baked with Rice and White Wine Sauce / Wok Baked with Fresh Pepper Corn

W B/ ihE LR # R

Mud Crab / Hokkaido Kegani Crab Market Price

TEAMBE G Z EEB / BROIY PBEHE E L, bB/EL G HRY

Steamed with Egg White and “Hua Diao” Wine / Baked with Ginger and Spring Onion
Stir-fried with Chili Sauce / Baked with Vermicelli in Clay Pot
Baked with Butter and Cheese / Wok-fried with Black or White Pepper

% 2 R # 1k
Live Prawns Market Price

TE K/ FEE/ kw6 W ELA
Poached / Steamed with Garlic / Baked with Salt and Chili / Wok-fried with Premier Soy Sauce

0 # # # 1%
Live Shellfish Market Price
BRAE G W HBLIBMBERSS IBBERA/

Tk S 2

New Zealand Abalone / Australian Abalone / Geoduck / Sea Whelk / Razor Clam

TEHNS/ EXH/ FEHEAEZRELERLRBR

Sashimi / Poached / Steamed with Garlic and Vermicelli / Simmered in Rice Broth with Preserved Vegetable

;g& B 5 6D 4 A hERBAADERFA L RENAGBRE R AXRBLEBPIH LTIk 10%BE R

¥ Chef Au Yeung Recommendation  Please advise our staff of any food Allergies All prices are in MOP and subject to a 10% service charge
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SEAFOOD
BRE T AR # R
Drunken Prawn with Healing Herbal Market Price
WaELEAR%KBHEGORL
Poached Wild Catch Garoupa with Sichuan Pickled Cabbage and White Pepper (600 Grams) 1280
EOTYEEERBEA
Stir-fried Brittany Lobster with Truffle in White Wine Sauce 1080

% 4 %8B REA A R (F ) (700 4)

Braised Brittany Lobster with Crystal Noodles and
Coriander Served in Clay Pot (Per Piece) (700 Grams) 980

g, AL EE B R RRGE D) (T00 L)

Steamed Brittany Lobster on Soy Milk Custard with
Supreme Iberico Ham Sauce (Per Piece) (700 Grams) 980

RE 2 H % AR
Steamed Wild Catch Garoupa Belly with Aged Mandarin Peel and Soy Sauce 880

KEHNA LR
Braised Sea Cucumber and Sliced Cuttlefish with Chilli and Spicy 488

g, WG BT EE LAY
Signature Deep-fried Gillardeau Oyster (6 Pieces) 488

AAXO. KR 8 % M2 4
Stir-fried Hokkaido Scallop with Home-made X.0. Sauce 388

REBG B 2HLR

Stewed Vegetable and Assorted Seafood in Chicken Broth 328

w A& o L MAHGALITOL)

Steamed Garoupa Fillet on Egg White Custard with
Chinese Aged “Hua Diao” Wine Sauce (35 Grams / 70 Grams) 188/288

;g& B 5 6D 4 A hERBAADERFA L RENAGBRE R AXRBLEBPIH LTIk 10%BE R

- Chef Au Yeung Recommendation Please advise our staff of any food Allergies All prices are in MOP and subject to a 10% service charge
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MEAT
WPEAS5%G F (100 £)
Top Grade A5 Certified Kobe Beef (100 Grams) 1100
TR RA
Roasted U.S Prime Rib with Chili and Peper 680

R ARG R R RAERETSH)

Braised Wagyu Beef Cheek with Port Wine Sauce and Deep-fried Mini Bun 480
(Preparation Time 30 Mins)

wmABABREDGF W

Stewed Canadian Beef Brisket in Pepper Soup with Japanese Turnip 388
"o ¥ R
Slow Cooked Mongolia Lamb Rack with Cumin and Chili 388

#HAE AL aN T HERH(EHL+TH

Roasted Iberico Pork Fillet with Herbs and Assorted Mushroom Sauce 328
(Preparation Time 30 Mins)

wE L2 ERAH
Traditional Steamed Iberico Pork Patty with Dried Squid 228

WER e 2 HRA
Steamed Sliced Iberico Pork with Silver Bait in Shrimp Paste 228

LAWKS2 8 LRAM
Pan-fried Iberico Pork Patty with Salted Fish 198

ThHhELAEYBRAEL LS
Stir-fried Iberico Pork with Yunnan Aged Black Garlic Serve with Lettuce 198

;g& B 5 6D 4 A hERBAADERFA L RENAGBRE R AXRBLEBPIH LTIk 10%BE R

- Chef Au Yeung Recommendation Please advise our staff of any food Allergies All prices are in MOP and subject to a 10% service charge
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POULTRY
B3R B B R
Braised Prawn and Chicken with Cumin and Chili Served in Clay Pot 680
%wm?é%m

Pan-fried Chicken Fillet Filled with Minced Shrimp and Crab Roe Sauce 480

AR E B (F D)

Deep-fried Crispy Skin Chicken (Half) 288

Bt &B (3 RDEFEHERD

Steamed Free Range Chicken (Half) (Order in Advance) 288

11 AdhiLhY & e

Fried Baby Pigeon Marinated with Osmanthus and Preserved Beancurd 188
;a& BR v B9 & A SERAARHERF L REMGRE R AXRELRPIN L T2l 10%RH %

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

3%55\%%19’6&

Jade Dragon Signature Fried Rice with Prawn, Sakura Shrimp, Conpoy and Roasted Goose 388

it B ABE SR

Braised Sea Cucumber and Chicken Fried Rice with Abalone Sauce 268

b # 2 BRI A KB
Fried Rice with Iberico Ham and Vegetable 268

%%%8&%7’%% (& 1)
Braised Udon Noodles with Fish Maw and Shredded Chicken (Per Person) 188

2HEARET QY H
Fried Rice with Healthy Mixed Grains and Organic Eqg 188

BEYREEH(F B

Wok-fried Minced Shrimp with Risoni (Per Person) 168

M#%EwEIBRBERGGR

Tossed Noodles with Barbecue Iberico Pork Belly and Spring Onion (Per Person) 128

#,

;a& BR v B9 & A SERAARHERF L REMGRE R AXRELRPIN L T2l 10%RH %

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

BT RETH L £

Braised Ginko with Vegetable and Bean Curd Sheet 208

Q%4 %5 AP &R

Stir-fried Japanese Ginko with Lotus Root, Fresh Lily Bulb and Fungus 198
w Wk ehRAS

Poached Seasonal Vegetable with in Fish Broth 198

R HEER

Braised Bean Curd with Wild Mushroom 188

BRYEERAT O

Scramble Egg White with Roma Tomato 168

IR (- S o 3

Braised Mushroom and Vegetable in Preserved Bean Curd Sauce 188
G A B RS AL S B

Poached Baby Vegetable in Melon Ring with Peru Quinoa and Pumpkin Sauce (Per Person) 168

Ak 2 F 448

Stir-fried Fresh Sweet Corn and Bean Sprouts Served on Lettuce 168
L L EE Y
“(rispy Taro and Vegetable Roll Serve with Sweet and Sour Sauce 138

B EAEELARER

Steamed Bean Curd with Soy Sauce and Spring Onion 138

1%5, B 5 6D 4 A BERBTADBRFLEMBGBRE R

¥ Chef Au Yeung Recommendation  Please advise our staff of any food Allergies

AXEHLBPIHL T ro 10%BE R

All prices are in MOP and subject to a 10% service charge



