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Cantonese Heritage Reimagined

Established in 1984 and refined over the years as one of Macau's finest Chinese restaurants,
Kam Lai Heen continues to pay homage to its legacy while embracing contemporary
interpretations of Cantonese cuisine. The restaurant reinterprets heritage dishes through
traditional techniques and modern elegance, showcasing sustainably sourced and rare
ingredients to craft an experience that is at once nostalgic and innovative.

Signature offerings include the Crispy-Fried Dried Noodle-Fishes with Sakura Shrimp and
Scrambled Egg, where savoury shrimp complements silky egg with a crispy finish,
and the Double-Boiled Australian Wagyu Beef Cheek and Turnip Poached in Herbal Soup,
a clear, deeply flavourful broth that showcases the craftsmanship
of traditional double-boiled soups. Contemporary creations such as the Tea-Smoked
Crispy-Fried Chicken reimagine tradition with a playful twist of aroma and texture.

The dining space embodies this same philosophy. With golden tones, patterned carpeting,
lacquered wood finishes, and the room strikes a balance between heritage and sophistication.
Cascading floral chandeliers and soft ceiling lighting cast a warm, contemporary glow,
curating an ambiance that complements the culinary journey.



APPETISERS BP9 MOP

JB\ AT &F B gy R R ORCOK e
Chicken Liver Paste and Crab Meat in Crab Shell
with Rice Crackers

fEEahAabE

Deep-Fried Dried Noodle-Fishes with Sakura Shrimp
and Scrambled Egg

‘Iﬁ ‘I‘% q:‘ T % %% &? ﬁ 11 / Per Serving
Crispy-Fried Pastry Puff with Crab Meat, Minced Pork
and Salted Egg Yolk

B bz Wk AT A B R

Pan-Fried Ox Tongue with Port Wine and Aged Dried Tangerine Peel
CRCRLEE ¥ X

Cold Sliced Salted Pork Knuckle with Preserved Plum

and Homemade Plum Wine Jelly

o W EEH R

Cold Tofu with Century Egg and Pickled Ginger

o ik 8 M T K E &

Marinated Mozuku Seaweed, Pomelo and Bean Curd Sheets
with Sesame Paste and Yuzu Vinaigrette

D kEREKNEE

Tea Smoked Bean Curd Sheet Rolls with Shitake Mushrooms,
Enoki Mushrooms, Carrots, and Celtuce

@ EfEf#E /> Chef Recommendation ZRBXK Vegetarian

All prices are subject to 10% service charge

FIEEEZEZM 10% REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBEYEEABHENESE  FEHENSAREE
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BARBECUE HPI%E MOP

DFEDRERER %%/ Whole 680
Roasted "Sanzhou" Black-Bristled Goose ¥ &/ Half 350

5l 4 / Portion 180
BERABHRR 2 (FRumAAET 420

Roasted Peking Duck Prepared in Classic Cantonese Style
(Order 2 Days in Advance)
T & % I % P % 100 / Served in 2 ways, with surcharge MOP 100

L ERELH 2%/ Whole 360
Poached Chicken in Hairy Fig * &/ Half 185

and Supreme Conpoy Broth

W LEE W 2 %/ Whole 330

Soy Sauce Poached Chicken with Five Spice * &/ Half 185
and Chinese Mei Kuei Lu Wine

Hﬂ *ﬁ A%]: ﬁ 'ﬂ‘ ﬁ% £ % / Per Piece 95
Crispy-Fried Pigeon with Spiced Salt and Lime

% % AL B 3L %A B Whole 1,428
Crispy-Roasted Suckling Pig {5l 1% / Portion 365
E PR SRR X B 160

Barbecued Iberico Pork Collar with Australian Honey

HE M B B B AT 120

Crispy-Roasted Pork Belly

@ EFETH#E N Chef Recommendation

All prices are subject to 10% service charge
FREEERZEM 10% REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBMEEMBHNES - FEHENSANRBE



PREMIUM DRIED SPECIALS HPI%E MOP

(81 / Per Serving)

i ERH M+ ANEEAS W (g% I {8 / Market Price

Dried Whole Yoshihama Japanese Abalone Braised
with Supreme Sauce (~37 grams)

PR THEEIES BZH (w30%) 788
Dried Whole Yoshihama South Africa Abalone Braised
with Supreme Sauce (~30 grams)

W b ORI IR OY —OBA 6 fa 588

Whole Australian Abalone Braised with Supreme Sauce

BANMBRSEENHRE 495

Braised Bird's Nest with Crab Roe and Caviar

B B R E 2 M 488
Whole Kanto Sea Cucumber Braised
in Homemade Spring Onion Sauce

tHREEEHEREBE 320
Whole Fish Maw Braised in White Supreme Bone Broth
and JinHau Ham

MAaitBEsBEEHL -G R 248
Clay-Pot Braised Conpoy, Goose Web, Sea Cucumber,

Fish Maw, and Whole Abalone

AL BCTR PF SR M B 138
Braised Whole Pomelo Peel with Supreme Stock
and Dried Shrimp Roe

@ EFETH#E N Chef Recommendation

All prices are subject to 10% service charge
FRAEEERERZEM 10% REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBEYEEABHENESE  FEHENSAREE



SOUPS JEPIHE MOP

(81 / Per Serving)

£ fit 5 OB A fORAT B RE
Double-Boiled Silkie Chicken Soup with Abalone, Dendrobium,
and Chinese Green Olive

HALE R % 2

Double-Boiled Chicken Soup with Dried Sea Whelk and Fish Maw
WS =0

Double-Boiled Soup with Star Fish, Long Tail Sea Moth,

and Sea Whelk in King Coconut

NSRS i O R
Double-Boiled Fish Head Soup with Angelica Dahurica,
Chuan Xiong, and Gastrodia Elata

BniEREHRRERG
Double-Boiled Blaze Mushrooms Soup with Black Garlic,
Cashew, and Chestnuts

BEMETRE

Supreme Bone Thick Soup with Tofu, Bamboo Pith, and Crab Roe
i KRELRRRN &

Supreme Fish Broth with Grouper Fillet, Tofu, Century Egg,
Ginger, and Coriander

o b E A SRR

Rich Vegetarian Shark Fin Soup with Bamboo Shoot
and Porcini Mushrooms

@ EiEf# /Y Chef Recommendation @ EZRBXKN Vegetarian

All prices are subject to 10% service charge
FREEERERZEM 10% REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBEYEEABHNESE  FEHENSAREE

185

175

168

108

90

148

95

90



LIVE SEAFOOD

ERLE RN S S

South Australian Rock Lobster (Order in Advance)

7 s R (B
Western Australian Rock Lobster (Order in Advance)
B+ 1A

Boston Lobster

R

South China Sea Green Lobster
UEIR/ RN R E S T
Alaskan King Crab (Order in Advance)
ERCPNICE

South China Sea Mud Crab
BRSO T2 (Fwa)

Scottish Razor Clams (Order in Advance)

K U SE I A A

Dalian Live Abalone

E Eﬂi = EJE] EFE ﬂ’ Chef's Recommended Cooking Methods :

HPI¥E MOP

¥ {8/ Market price

B {8/ Market price

B {8/ Market price

B {8/ Market price

B {8/ Market price

B {8/ Market price

B {8/ Market price

B {8/ Market price

- B 4F L M % B % Steamed with Egg White and Vintage Hua Diao Wine
- % B # I % Steamed with Shredded Spring Onions and Supreme Soy Sauce

- 7 51 % % Steamed with Bean Vermicelli and Garlic

- B M7 & 1) Wok-Fried with Chilli, Garlic, Bell Pepper and Black Bean Sauce

- # X % i ¥5 Wok-Fried with Hong Kong Typhoon Shelter Style

- & ¥ 1% ) Wok-Fried with Dried Chilli, Bell Pepper and Chilli Sauce

- # B 1 Wok-Fried with Spring Onions and Ginger
- L% ¥ Wok-Fried with Supreme Broth

- Z 1 ¥ Baked with Cheese Cream Sauce

- A% Poached

Live seafood is excluded from all discount privileges
ESETEARNMEATNER
All prices are subject to 10% service charge

FIEEEERM 10% RIEE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHEYEEABHENESE  FEHENSHREE



LIVE SEAFOOD JFI%E MOP

W E R (BT B {8/ Market price

Pacific Grouper (Order in advance)

.?]: H& *? ﬁf I {8/ Market price
Red Flat Grouper

K4 W 2 3 B {8/ Market price
Spotted Grouper

i RN i {8/ Market price
Tiger Grouper

i K 2 % 3t B {8/ Market price

Giant Grouper

Yﬁﬁ']c Flj (ﬁ %EE Bﬂ I {8/ Market price

Macau Sole

0 v e B {8/ Market price
Sea Eel

J&F B = oA i ’ﬁ‘ Chef's Recommended Cooking Methods :

- % B ¥ il % Steamed with Shredded Spring Onions and Supreme Soy Sauce
- 1 # R F % Steamed with Mistake Mushrooms, Sliced Pork and Red Dates

- H Bt 7 H 7% Steamed with Garlic and Black Bean Sauce

- fit & fE M % Steamed with Fresh Green Sichuan Pepper

- K M- % Steamed with Homemade Preserved Chinese Gooseberries

- # T K i B Braised with Barbeque Pork Belly and Garlic

- I 1% ® % 1§ Poached with Preserved Lemon Sour Broth

- Bi ¥} Deep-Fried

MR SR R i 100
Served in 2 Ways or Cut Fillet, with Additional MOP 100

Live seafood is excluded from all discount privileges
ESETEARNMEATNER

All prices are subject to 10% service charge
FEEEFZM 10% REHE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHEYEEABHENESE  FEHENSAREE
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SEAFOOD BP9 MOP

© EMEEEEAREX 208

Steamed Glutinous Rice with Live Crab and Garlic

ERLCRATEBEAXIE 288
Steamed Tooth Fish and Tofu with Yellow Bean Paste
and Homemade "Yan Min"

2 3k §iE & o Bk 238
MEZHGE : BB X EERE X HFRER

Giant Grouper Fillet

Cooking Method:

Wok-Fried with Seasonal Greens, Straw Mushrooms and Yellow Chives

Or Pan-Fried with Spring Onion and Ginger

Or Wok-Fried with Assorted Mushrooms and Oyster Sauce

2% H & oM 228
R BRI R A B R

Giant Grouper Belly

Cooking Method: Braised with Roasted Pork Belly and Bean Curd Stick

Or Steamed with Garlic and Black Bean Sauce

Or Wok-Fried with Hong Kong Typhoon Shelter Style

Al E KRR 248
Clay-Pot Tiger Prawns with Preserved Bean Curd, Spring Onion,
and Onion

WhmhEBATES O 198

Pan-Fried New Zealand Mussels with Herbs, Onion, Garlic,
and Mint Leaf

E Tlf: @% *ﬁ % % ﬁﬁ 11 / Per Serving 85

Deep-Fried "Opilio" Snow Crab Claw Wrapped with Shrimp Farce

Wﬂﬁﬁﬁﬂﬁﬁ?ﬁ'ﬂﬂiﬁ &1 / Per Serving 68
Steamed Hokkaido "Yesso" Scallops with Egg White
in "Hua Diao" Cream Sauce

@ EFEIH#E N Chef Recommendation

All prices are subject to 10% service charge
FREEERZEM 10% REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHEYEEABHENESE  FEHENSHREE



POULTRY P9 MOP

R R OK Mk % %/ Whole 380
Tea Smoked Crispy-Fried Chicken
and Five Spiced Caramelised Popcorn

Tk — m M T 5 % % / Whole 360
Deep-Fried Chicken, Five Spices, Salt and Lemon Juice ¥ %/ Half 185
XO% % — O ffl fa % % 180

Clay-Pot Chicken with Baby Abalones
and Oyster Mushrooms in XO Sauce

il & o kA A H 185
Steamed Chicken with Red Dates, Shiitake Mushrooms,
Wood Fungus, Day Lily, Wolfberry, and Cordyceps Flower

T % AR 138
Deep-Fried Chicken Fillet with Homemade Mandarin-Honey
Sauce

ARBHHRE_ESR 268

Pan-Fried Foie Gras with homemade Onion Sauce in Two Ways

HOEERBT 155
Wok- Fried Diced Duck Breast with Leek
in Yellow Bean Sauce

=6 B AL 8 138
Braised Pigeon with Quail Eggs, Baby Corns,
Carrot Balls, Shrimp Roe, and Black Garlic

@ EFE#E N Chef Recommendation

All prices are subject to 10% service charge
FREEERZEM 10% REE
If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBEYEEABHENESE  FEHENSAREE
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MEAT

B2 g AR A A R
Wok-Fried Australian Wagyu Beef
with Black and Golden Garlic in Teriyaki Sauce

E R RT T
Double-Boiled Australian Wagyu Beef Cheek
and Turnip Poached in Herbal Soup

g4 iFE
Classic Pan-Fried Canadian Beef Short Ribs
with Onion and Supreme Sauce

BEmERXEHEH
Wok-Fried Lamb Racks with Chinese Olive Vegetables,
Garlic and Honey Sauce

WxieFHEadBREN R
Wok-Fried Sliced Spanish Pork Butt with Assorted Cauliflower
and Boletus Mushrooms

WKkl BT
Braised Pork Knuckle and Tendon
with Black Glutinous Rice Vinegar and Salted Egg Yolk

= B i bt T & A B
Steamed Fresh Minced Pork with Salted Egg Yolk,
Dried Mushrooms, and Dried Seafood

B W BB Py

Sweet and Sour Pork with Golden Pineapple and Bell Pepper

@ EFETH#E N Chef Recommendation

All prices are subject to 10% service charge

FEEBFSM 10% REE
If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHEYEEABHENESE  FEHENSAREE
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N7

PLANT-BASED VEGETARIAN MPI%E MOP

A IR S
Braised Rock Rice with Whole Soya Abalones
and Black Truffle Sauce

LA o

Clay-Pot Black Fungus, Lotus Roots, Dried Mushrooms
and Assorted Vegetables

e H 5B ACE R

Braised Vegetarian Chicken with Tofu and Velvet Mushrooms

WEELAXE
Steamed Cabbage Wrapped with Assorted Mushrooms,
Fungus, and Vegetarian Shark Fin

AER LM EE R
Braised Rice Cake with Carrot Balls, Dried Celtuce,
and Porcini Mushrooms

AGAEHREFER

Braised Bean Vermicelli, Assorted Mushrooms,
and Fermented Red Bean Curd

& Bk BB 2R

Deep-Fried Tofu with Porcini Mushrooms and Peach Gum Sauce

B EIN S T ok 88
Braised Konjac with Italian Yellow and Green Zucchini
in Black Bean Sauce

@ EiEf# > Chef Recommendation @ ZRBXKN Vegetarian

All prices are subject to 10% service charge

FIEEEZEZM 10% RKEE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBMEEMBHNES - FEHENSNRBEE
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VEGETABLES BPIHE MOP

BEEOZENER 190

Poached Green Asparagus, Conpoy, Crab Meat, and Egg White Pearls

BE Py MR K R N R E A 155
Pan-Fried Egg Omelet with Sundried Turnip, Dried Shrimp,
and Crab Meat

Vi Wk M 0 B 4% & E R 160

Braised Hairy Melon with Bean Vermicelli, Dried Prawn
and Dried Seafood

CRURNIRE: N 145
Supreme Bone Broth Poached Chinese Okra, Fish Maw,
and Cordyceps Flowers

BAaEMmT R 130
Clay-Pot Braised Eggplant, Minced Pork, Salted Threadfin Fish,
and Shrimp Paste

i = ER 130
Steamed Egg White and Tofu with Shrimps, Hokkaido Yesso Scallops,
and Vegetables

RN 95
Braised Tofu with Minced Beef and Chilli Sauce
Z i Bt 95

Seasonal Greens

& Em = 3}% ?ﬁ ﬁ’ Chef's Recommended Cooking Methods :

- {& L% Poached in Supreme Broth

- i f1 3 Poached in Fresh Fish Broth

- £ & Poached in a Century Egg and Salted Egg Broth
- 7 & 1 Wok-Fried with Garlic

- B ) Wok-Fried with Ginger and Brown Sugar

- 5 M % # Wok-Fired with Crispy Pork Lard and Garlic

All prices are subject to 10% service charge

FIEEEZEZM 10% REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBEYEEABHENESE  FEHENSAREE
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RICE

SR —mb ik

Wok-Fried Rice with Braised Fish Maw, Sea Cucumber, Conpoy,

Shrimps, and Scallops

R ETHRE®R (ER255 )

Baked Fried Rice with Pork Chop, Shrimps, and Cherry Tomatoes

in Supreme Sauce (Preparation time : 25 minutes)

mELZEED R
Wok-Fried Rice with Assorted Mushrooms, Bai Ye Tofu,
Vegetables, and Black Truffle

e R S O

Wok-Fried Rice with Egg White, Crab Meat, and Crispy Conpoy

BEm_WAKRKR (FHsH)
Steamed Glutinous Rice with Dried Seafood in Garlic
and Ginger (Preparation time : 25 minutes)

XTI AKR G R
Poached Rice in Broth with Baby Mussels, Minced Pork,
Mushrooms, and Dried Flounder Fish

W8 B wAY R
Wok-Fried Rice with Crispy Potato Fries, Salted Fish,
and Bacalhau

GIESNCE N R
Wok-Fried Rice with Crispy Spring Onion, Foie Gras,
and Minced Wagyu Beef

@ EiEf# /> Chef Recommendation @ ZRBXKN Vegetarian

All prices are subject to 10% service charge
FREEERZEM 10% REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBEYEEABHENESE  FEHENSAREE

EPI¥E MOP
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NOODLES

FHRELIREG B E M
Poached Inaniwa Udon with Homemade Cuttlefish Balls
in Shrimp Broth

AR EAN &R
Clay-Pot Glass Noodles with Crab Meat, Dried Prawn,
and Dried Silver Fish

BEPKkgHE
Braised E-fu Noodles and Mushrooms with Crab Roe,
Crab Meat, and Egg White Pearls

gz 1 O R R AR
Stir-Fried Flat Rice Noodles with Sliced Beef, Chinese Yellow
Chives, and Spring Onion

B R & et B
Macau Style Wok-Fried Silver Needle Noodles with Squid
and Shrimps in Shrimp Paste

B R R O IR
Braised Shrimp Roe Egg Noodles with Ginger, Spring onion,
Baby Abalone, and Sliced Barbecue Pork

A % Ok B
Braised Rice Vermicelli with Pan-Fried Dace Fish Farce
and Assorted Vegetables

RUNE RO
Crispy-Fried Noodles with Vegetables, Assorted Fungus,
Bean Sprouts, and Carrot Balls

EREXN Vegetarian

All prices are subject to 10% service charge
FREEEREFRZEM 10% REE
If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHEYEEABHENESE  FEHENSAREE

EPI¥E MOP

195

170
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155

155

155

150
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DESSERTS JRPFI% MOP

m%(%a-,mﬂlz Mﬁ}} (é\ﬁkf#&) (%5#255}%) 11/ Per Serving 78
Double-Boiled Milk in Whole King Coconut with Karaya

(Cold or Hot) (Preparation time: 25 minutes)

N2 1:’5.7 *i H % ﬂl‘ H_ Zﬁj *5} &1 / Per Serving 68
Mango Pomelo Sago Sweet Soup with Coconut Milk
"Konjac" Noodles

(‘l‘ ﬁ A (7]( ﬁ k"ﬂ 21 EH25Y &1 / Per Serving 48
Double-BoHed Crystal Pear w1th Rock Sugar, Llly Bulbs
in Almond Juice (Cold or Hot) (Preparation time: 25 minutes)

U % w%ﬁkﬂl%&ﬂ% BB (FH20H) &1 / Per Serving 45
Sweet Snow Fungus and Peach Gums
with Papaya Sweet Soup (Cold or Hot) (Preparation time: 25 minutes)

FIRD N (F25% ) 45
Glutinous Rice Dumplings with Bean Powders
(Preparation time: 25 minutes)

NN A F 45

Crystal Osmanthus Flowers Jelly with Aloe Vera

&SR KH 45

Coconut Mochi with Sachima

D =K B (FH255 ) 48
Trio of Sweet Glutinous Rice Dumplings:
Sesame, Purple Sweet Potato, and Egg Custard
(Preparation time: 25 minutes)

@ EiEf# > Chef Recommendation EZRBXKN Vegetarian

All prices are subject to 10% service charge
FREEEREFZEM 10% REE
If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBMEEMBHNES - FEHENSANRBEE
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& i CHINESE WINE SELECTIONS*

= M F & 53 )% Kwei Chow Mou Tai 53°

2H AR MH52% Wu Liang Ye 52°

bk A A B MO\ 4R

Gu Yue Long Shan, Chen Nian Hui Diao 8 years

o B AR B TE M L

Gu Yue Long Shan, Chen Nian Hui Diao 5 years

ook AR = 4

Gu Yue Long Shan, Chen Nian Hui Diao 3 years

1 SPIRITS* IV Shot
I f B t Hendrick's 100
B 2 #l 4 martell vsop 90
ABE B VSOP Rémy Martin VSOP 80
& A 10 ‘?‘Jﬁ Tanqueray No. Ten 80
7)2 Jie Grey Goose 80
Ly Johnnie Walker Black Label 65
ik v P2 H 4 Jack Daniel's Tennessee 65

*Beverages with alcohol strength greater than 1.2% vol.

MmZBBRER 1.2% UL

All prices are subject to 10% service charge

FIEEEERM 10% REE

BP9 MOP
)i Bottle
4,688
1,988
688

288

198

#i Bottle

1,100
980
880
880
880
580
580



B—% %l + 2 SINGLE MALT WHISKY*  mmm mop

/N Shot i Bottle

% ¥ f F # Hi 18 %F The Macallan Sherry Oak 18 Years Old - 8,800
% F f& ® B 154 The Macallan Double Cask 15 Years Old 290 3,800
% ¥ & F # M 12 % The Macallan Sherry Oak 12 Years Old 170 2,000
K F 15 ® i 124 The Macallan Double Cask 12 Years Old 120 1,400
¥ i % 2 184 The Glenrothes 18 Years Old 200 3,800
% Ji 5 £ 184 Highland Park 18 Years Old 310 3,900
% JR 5 £ 124 Highland Park 12 Years Old 90 1,000
% BEERS* ¥ Bottle
WEAME - FEEW  FEEHES®N > 0N - 55

LRI R
Macau Blonde Ale, Tsingtao, Tsingtao Zero, Asahi,
Super Bock, Heineken

K /K SOFT DRINKS # Can
CERES LERE R X $ =Y 3 0 40

»EKFE - BHK - KITK
Coca Cola, Coke Zero, Red Bull, Red Bull Sugar Free, Cream Soda,
Fanta Orange, Sprite, Tonic Water, Soda Water

*Beverages with alcohol strength greater than 1.2% vol.

M2 BBRESR 1.2% UL

All prices are subject to 10% service charge

FIEEEERM 10% REE



fit B % £ HEALTHY MIXED JUICES  meom mor

#* Glass

B Rm— TR FE-FE (FBE - 115/350 ) 70

Morning Sour - Grapefruit, Apple, Lime, Celery (Calories: 115/350 ml)

HmlE—FE MM -HH-FHER (Fl2us/350%%) 70
Detox - Ginger, Beetroot, Carrot, Green Apple (Calories: 115/350 ml)

FREE-—FE-WEMRLER F%E :122/350 %) 70

Afternoon Booster - Celery, Beetroot, Red Apple (Calories: 122/350 mi)

fit 1 FRESH JUICES 5 Glass
AHE-FHR EE B WM %N IR H A 60

Red Apple, Green Apple, Pineapple, Orange, Grapefruit,
Honeydew Melon, Watermelon, Carrot

.
7 ﬁ% 7k STILL WATER # Small K Large
&K £ Evian (330 Z# ml) 45 (1000 Z# ml) 65
& & 4 % /K Nordaq (500 =5 ml) 25 (750 =7 ml) 35
PR

R il 7K SPARKLING WATER  @sma X Large
F_], % 7]( Perrier (330 =27 ml) 45 -
¥ % Sanpellegrino (250 ZF ml) 45 (750 =7 ml) 65
& & 4 % /K Nordaq (500 =7 ml) 25 (750 ZF ml) 35

All prices are subject to 10% service charge

FIEEEERM 10% REE



H 4 8k 5 OTHER BEVERAGES BPH MOP

# Glass
A H ERE-LZEE TR - FENG 70
Chocolate, Vanilla, Strawberry, Mango, Banana Milk Shakes
K (B ) 50
Chocolate (Hot / Cold)
44 (/90 50
Milk (Hot / Cold)
Il Bf COFFEES  Glass
B0 WE (% /) Regular Coffee (Hot / Cold) 50
fiE [ I B Decaffeinated Coffee 50
B UR U0 WE (B 43/ #43) Espresso (Single / Double) 50
5K Wl WE (3 3%) Cappuccino (Hot / Cold) 50
fif 45 W0 WE (/) Cafe Latte (Hot / Cold) 50
th B % CHINESE LOOSE TEAS 54 Per Person
BT AR LYH - BE -HUE -FE EH 18

Iron Buddha, Jasmine, Pu-erh, Oolong, Chrysanthemum,
Sau Mei, Long Jing

All prices are subject to 10% service charge

FIEEEERM 10% REE



KE AL Z FRUIT AND FLORAL TEAS  mmmmor

ZE Pot

it & W4 % 50

Sweet Memories Tea

Alf o I 4 % R 201248 4 15 B PR A vk B i E AT 8 T E%%]E%&Dﬂiki%
IEmEﬂ% ET‘%ﬁ 2% TR — KR AT
WHBERR  FHESL -

Conferred a 2-Star Superior Taste Award by iTQi (International Taste Institute) in 2012.
Sweet Memories Tea is a signature award-winning scented tea blend of rose, osmanthus,
jasmine and white tea to help you relax your mind, body and soul.

=R

XA x 50
Rosy White Peony Tea
Bt 3 1 o 78 3R - W BROE o

Activates blood circulation, revitalizing your senses and soothing fatigue.

@ RS 50
Rose Black Tea

PHh A - =g RCR i B R -

Release toxins, promote anti-oxidation and enrich your body with vitamin C for radiant,

healthy skin.

AL & -
Lychee Black Tea
HBRAEER - e I EdE-

Energy boost and enhance work efficiency.

M 5 &% 50
Garden Bouquet Tea
HEZEERRETERE - FHHABH  EYEREOBHEREED -

Soothing blend with lavender, chamomile and rose. Relieve stress and fortify your
immune system.

WAL S B 50
Osmanthus Oolong Tea

B o W GG R B AF R O R A O o

Enhances sleep quality and nurtures youthful skin, crafted to perfection.

Each pot serves for 2 persons
BEEG2AZA
All prices are subject to 10% service charge

FIEEEZERM 10% RKE



