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Deep-fried Shrimp Toast with Sweet and Sour Sauce 138

Bif 88T 228 H

Crispy Alaskan Crabmeat Cake with Seaweed 138

N&EFRE

Sliced Beef Shank in Homemade Sichuan Pepper and Chili Oil 128

REESNALERR

Marinated Jelly Fish Head with Cucumber in Fruit Vinegar 108

28 = FE il

Deep-fried Bean Curd Flavored with Spicy Salt 88
BZIEEGE
Simmered Bean Curd in Sichuan Spicy Broth 88

CL::(D ERFAEREN
—!  Chef Jackie’s Recommendation Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge
N BMEEOUEYARENRE  FEEHRZEHE

Please inform your server of any food-related allergies.
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BARBECUED SPECIALTIES

RIS me) (e

Peking Duck (2 courses) (Whole)

IS0 (ke

Marinated Chicken with Dried Shrimp and Conpoy in Broth (Half Piece)

{ERZZLFE

Roasted Suckling Pig

{;\? BEMIF EBRX E

Barbecued Iberico Pork in Honey Sauce

RS

Roasted Goose with Plum Sauce

MeRfE=2™

Roasted 3 Layer Pork Belly

BHE BB &5 (= £)

Marinated Baby Plgeon in Soya Sauce (Per Piece)

CL:\(D B ES
Chef Jackie's Recommendat|on Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge
N BETNETUENABERE - FEBE IR B
Please inform your server of any food-related allergies.
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Superior Bird’s Nest 75 grams with Shredded Fish Maw Accompanied with Chicken Broth (Per Person)

B+ KIEHE | (=)

Double-boiled Superior Bird’s Nest 75 grams in Coconut Cream (Per Person)

HENEEE®R =
Pan-seared Superior Bird’s Nest with Crabmeat (Per Person)

ENEBEMEEER =0

Simmered Bamboo Piths Stuffed with Superior Bird’s Nest in Black Truffle Sauce (Per Person)

BEREE @&0)
Braised Bird’s Nest 38 grams with Superior Broth and Assorted Seafood (Per Person)

HEREE =0
Braised Bird’s Nest 38 grams with Superior Broth and Minced Chicken (Per Person)
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Chef Jackie's Recommendat|on Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge

N B TFHETHUIENABERIE - FERBE IR B
Please inform your server of any food-related allergies.
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SOUPS

g;:‘g KRBEBEHERE =

Double-boiled Snow Goose with Cordyceps and Sea Horse (Per Person)

REEBEMT#3# =

Double-boiled Silky Fowl Soup with Fish Maw and Matsutake Mushroom (Per Person)

ERERRBEESZ =n

Double-boiled Sea Cucumber Soup with Pork Shank and Dried Clam (Per Person)

ABBTTEEER =

Double-boiled Pork Shank Soup with Sea Coconut and Chinese Herbs (Per Person)

mﬂ i IE Enl ; '-Zﬁi)

Braised Chicken Soup with Sliced Abalone and Sea Cucumber (Per Person)

CCP AERESE &=

Braised Minced Fish Soup with Bean Curd and Squash Melon (Per Person)

4B H/NERF =)

Hot and Sour Soup with Shrimp Dumpling and Shredded Abalone (Per Person)

BHENBEILE =0

Braised Pumpkin Soup with Crabmeat (Per Person)

SWREZFFRZE =)

Braised Minced Beef Soup with Nostoc and Conpoy (Per Person)

CL:\(D B ES
Chef Jackie's Recommendat|on Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge
N BETNETUENABERE - FEBE IR B
Please inform your server of any food-related allergies.
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DRIED SEAFOOD

H7A 6 fE4EiE =)

Braised Whole Amidori Abalone 100 grams (Per Piece)

HZA 16 BB mif (=)

Braised Whole Yoshihama Abalone 38 grams (Per Piece)

H7Z 28 A& mffl (&)

Braised Whole Yoshihama Abalone 21 grams (Per Piece)

BEENEEMESR =)

Braised Whole Abalone 150 grams (Per Piece)

BREREINEE @

Braised Fish Maw with Matsutake and Shitake Mushroom in Abalone Sauce (Per Person)

THIESHEBEE =

Braised Kanto Sea Cucumber with Goose Web in Abalone Sauce (Per Person)

IRFIEIF B2 =

Braised Sea Cucumber with Shrimp Roe Accompanied with Pan-seared Foie Gras in Brown Sauce (Per Person)

J IR 8 LL T 12 S RE RS

Braised Giant Garoupa Maw with Yam and Bean Curd in Chili Sauce

B 2R

Chef Jackie's Recommendat|on Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge

N B TFHETHUIENABERIE - FERBE IR B
Please inform your server of any food-related allergies.
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LIVE SEAFOOD

HHEIINRMIE @me)@EE:D) WE
Alaskan Crab (2 courses) (Pre-order Item) Market Price

E HTER# 2% Steamed Crabmeat with Egg White in Chinese Yellow Wine

P

Ernz2E M Steamed Crab Leg with Garlic
222 JEBR Baked Rice with Crabmeat and Cheese

3= BE
Steamed Live Fish Market Price
#RERId Humpback Garoupa

5 25 Spotted Garoupa

ZERIDI(FETER]) Pacific Garoupa (Pre-order ltem)

SR A M EE R R

Live Lobster Market Price
Z E1F Wok-fried with Spring Onion and Ginger

e 2% Steamed with Garlic

518 Stewed with Superior Broth

TERtZ=EREZX Steamed with Yunnan Ham and Chinese Yellow Wine

77K 8 o 8 B
Live Prawn Market Price
B %3 Poached

#REE Flavored with Spicy Salt

TnHE #% Steamed with Garlic

B E BT Pan-fried in Premium Soy Sauce

FRARE B
Live Crab Market Price
#REE Flavored with Spicy Salt

Z® Y5 Stewed with Spring Onion and Ginger

BXAAD Stir-fried with Bell Pepper in Black Bean Sauce

TEMAEE B 2% Steamed with Egg White in Chinese Yellow Wine

CL:\(D B ES
Chef Jackie's Recommendat|on Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge
N B TFHETHUIENABERIE - FERBE IR B
Please inform your server of any food-related allergies.
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KX @mE
Shrimp Flambé (Pre-order ltem)

ME RN R EERER
Sautéed Whole Brittany Blue Lobster with Water Bamboo
and Matsutake Mushroom Topped with Caviar (Approximately 650 gram)

XO BEASAS I
Sautéed Fresh Abalone with Asparagus and Lily Bulb in XO Chili Sauce

BRIk E

Stewed Prawns with Port Wine Sauce in Casserole

G R LT R Bk

Sautéed Prawns with Hawthorn and Pepper

Bt wFRER

Steamed Scallop with Bean Curd in Black Bean Sauce

EmPZEILEBET T =)

Pan-seared Hokkaido Scallop with Black Garlic and Mushrooms (Per Person)

[REHEIR =ozapaE Es)

Whole Crab Claw (Steamed with Egg White or Deep-fried with Chili and Crispy Garlic) (Per Piece)

VERREFEEE =)
Deep-fried Crab Shell Filled with Crabmeat and Onion (Per Person)

RSRERMX =
Simmered Garoupa Fillet with Squash Melon in Fish Broth (Per Person)

RREIKERIEHE =

Simmered Giant Garoupa Fillet with Rock Rice and Seasonal Vegetables (Per Person)

BT EE FEERN =)

Deep-fried Chilean Sea Bass Fillet with Crispy Garlic (Per Person)

FEHAEFHE
Chef Jackie’s Recommendation Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge

I BNHTOIRYEREIRIE - SHBEERY S

Please inform your server of any food-related allergies.
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Simmered Wagyu Beef Cheek with Switzerland Black Garlic in Red Wine Sauce

gj:‘g BETEEMNZRBEEEZF @@E@IMMSESHRTIIHRE 1++ R4
—  Sautéed Australian Beef Tenderloin with Asparagus and Spring Onion (Per Person)
(Additional MOP110 upgrade to 1++ Korean Beef)

HARRHIETZIRITEELN (S @INSESRITIABRE 1++RB5E4)

Sautéed Australian Beef Tenderloin with Japanese Pepper in Gravy Sauce (Per Person)
(Additional MOP110 upgrade to 1++ Korean Beef)

L3258 H AR A4l

Stir-fried Beef Tenderloin with Japanese Green Pepper in Homemade Mushroom Sauce

=—EEMEFFA

Australian Sliced Veal Flavored with Assorted Onions

EFe B ERBE

Simmered Pork Ribs with Black Garlic in Plum Sauce

ZEEMINEIN =

Braised Pork Ribs with Vintage Vinegar (Per Person)

CL:\(D B ES
Chef Jackie's Recommendat|on Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge

IR RYABSIRIE - BEETRE SN
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Please inform your server of any food-related allergies.
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Crispy Fried Free-range Chicken (Half Piece)

FIEIZRIBHE (v

Simmered Free-range Chicken with Jade Whelk and Lemongrass in Casserole (Half Piece)

BFRECHUEFHEREMSE e

Steamed Free Range Chicken with Porcini and Cordyceps Flowers in Lotus Leaf (Half Piece)

P22 Jii 24 B

Crispy Chicken Fillet in Lemon Sauce Topped with Sesame

B 2R

Chef Jackie's Recommendat|on Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge

N B TFHETHUIENABERIE - FERBE IR B
Please inform your server of any food-related allergies.
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VEGETABLES

MERBREES
Wok-fried French Bean with Minced Wagyu Beef and Chili

RXEBWNINNHE
Braised Seasonal Vegetables with Crabmeat and Egg White

EREEFEAEER

Simmered Bean Curd in with Yunnan Mushroom and Seasonal Vegetables

SRIFN\BXREER

Deep-fired Homemade Black Bean Curd with Mullet

BFHEER

Stir-fried Minced Vegetables with Mushroom and Pine Nut in Lettuce Wrap

PER/NEM

Braised Bean Curd Sheet with Assorted Mushrooms and Seasonal Vegetables

BHmFIERTE

Braised Japanese Eggplant with Bean Curd in Plum Sauce and Chili

AESMLEE @)

Simmered Assorted Mushrooms and Fungus with Winter Melon (Per person)

CL:\(D B ES
Chef Jackie's Recommendat|on Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge
N B TFHETHUIENABERIE - FERBE IR B
Please inform your server of any food-related allergies.
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RICE AND NOODLES

REMREER (=3E:)

Lobster with Crispy Rice and Supreme Lobster Broth (Pre-order ltem)

75 2 il m /& 8k

Fried Rice with Braised Sea Cucumber, Abalone, Conpoy and Sakura Shrimp

BRIEIREEmA S

Fried Rice with Wagyu Beef, Onlon, Preserved Vegetables and Sakura Shrimp in Premium Soya Sauce

R REENIER

Fried Rice with Crabmeat, Conpoy and Baby Ginger

1B L IKESHIXD B

Fried Rice with Roasted Duck, Sweet Corn and Preserved Olive

fesKBEREM =

Baked Crispy Fried Rice with Seafood in Baby Pumpkin (Per person)

WEREHAEER =0

Steamed Fried Rice with Abalone, Duck and Matsutake Mushroom Wrapped in Lotus Leaf (Per person)

REE B EEEETE =0

Inaniwa Noodle in Lobster Bisque with Assorted Seafood and Mushroom (Per person)

£5 4R SE P WL K

Fried Rice Vermicelli with Shrimp, Roasted Duck, Onion and Peanut

HEK P

Braised E-fu Noodle with King Crab Meat and Enoki Mushrooms

EHELZ B F AL

Fried Rice-noodle with Sliced Angus Beef, Enoki Mushroom and Purple Onion

B 2R

Chef Jackie's Recommendat|on Vegetarian

P EBELURFISETE S IMSRAEE Al prices in Macau Patacas and subject to 10% service charge

I BNHTOIRYEREIRIE - SHBEERY S
Please inform your server of any food-related allergies.
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