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CHEF'S RECOMMENDATION o 2
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Mandarin and Egg Yolk Custard Buns
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Baked Egg White Milk Tarts with Sweetened Bird's Nest and Sea Salt
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Chinese Fired Sugar Egg Puffs (Limited Daily Special)
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Traditional Baked Egg Custard Puddmg w1th Lotus Seeds Paste and Sago
(Limited Daily Special; Per Serving)
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KAM LAI HEEN SPECIALTIES
% 3 Al i B %
Deep-Fried Soft Shell Crab in Typhoon Shelter Style
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Wok-Fried Grouper Head, Bone and Belly in Curry Sauce
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Pan- Fned Cuttlefish Stuffed in Green Chilli Pepper with Soy Sauce
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Cold Beef Tendon with Five Spices and Hua Diao Wine Sauce
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Deep-Fried Honeycomb Beef Tripe with Honey Lemon Sauce
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Braised Pork Trlpe, Preserved Mustard in Pepper Bone Broth (Per Serving)
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Braised Rice Noodles with Dried Shrimps, Lard, Pickled Tuber Mustard
in Bone Broth (Per Serving)
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Cold Chicken Kidneys and Preserved Mustard Roots in Sesame Oil Dressing
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Deep-Fried Sliced Mini Pumpkin with Salted Egg Yolk
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Crispy-Fried Tofu Cubes
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Table No. Persons Ordering Time
Chinese tea charge at MOP18 per person e A 3 28 LY
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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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Steamed Superior Soup Dumpling Stuffed with Bamboo Pith, Crab, Conpoy
and Abalone (Per Serving
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Handmade Amaebi Shrimp Dumplings
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Steamed Pork and Shrimp Dumplings with Mushrooms and Salted Egg Yolk
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Steamed Hokkaido Yesso Scallop Dumplings
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Deep-Fried Cuttlefish and Bean Curd Rolls with Mushroom Broth
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Beef Balls with Tangerine Peel
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Steamed Pork Spare Ribs with Diced Pumpkin, Garlic and Black Beans
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Steamed Barbecued Pork Buns
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Canton Style Steamed Glutinous Rice Stuffed with Salted Egg Yolk,

Chicken and Pork Sausage Wrapped in Lotus Leaf
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Classic Steamed Mushrooms, Fish Maw, Cuttlefish and Chicken in Bean Curd Rolls
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Steamed Chicken Feet and Peanuts with Black Bean Sauce
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Steamed Matsutake Mushrooms and Vegetable Dumplings

STEAMED RICE ROLLS
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Crispy-Fried Seafood Bean Curd and Rice Flour Rolls
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Steamed Rice Flour Rolls with Shrimps, Hotbed Chives and Bamboo Pith
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Steamed Rice Flour Rolls with Black Pepper Beef
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Steamed Rice Flour Rolls with Barbecued Iberico Pork and Pickled Vegetables
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Steamed Red Rice Flour Rolls with Porcini Mushrooms, Celtuce and Wood Fungus
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Stir-Fried Rice Flour Rolls with Bean Sprouts and Supreme Soy Sauce
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PEARL RICE CONGEE
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Pearl Rice Congee with Grouper Fillet, Wood Fungus and Loofah (Per Serving)
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Pearl Rice Congee with Abalone, Dried Seafood and Chicken (Per Serving)
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Pearl Rice Congee with Sliced Australian Beef and Sous Vide Japanese Egg (Per Serving)
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Pearl Rice Congee with Sliced Pork, Salted Egg and Century Egg (Per Serving)

PR E A ERINE (1)

Pearl Rice Congee with Pumpkin, Bamboo Pith and Matsutake Mushrooms (Per Serving)
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Pearl Rice Congee with Choy Sum and Conpoy (Per Serving)
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FRIED AND BAKED
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Deep-Fried Whole Abalone in Pastry with Black Truffle (Per Serving)
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Crispy-Fried Shrimps, Cuttlefish and Cheese Puffs
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Crispy-Fried Shrimp and Ooba Leaves Cake
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Deep-Fried Turnip and Jinhau Ham Puffs
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Baked Barbecued Iberico Pork and Pineapple Puffs
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Pan-Fried Turnip Cake with Preserved Meat and Sausage with XO Sauce
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Crispy-Fried Taro Dumplings with Foie Gras and Roasted Duck
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Crispy-Fried Spring Rolls with Mushrooms, Chicken, Shrimps and Black Garlic
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Fried Chinese Pan Cake with Dried Shrimps, Preserved Turnip and Chive
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Deep-Fried Sesame Dumplings with Pork, Dried Shrimps and Chives
in Five Spices
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