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Steamed Superior Soup Dumplmg Stuffed with Bamboo Pith,
Crab, Conpoy and Abalone (Per Serving / Preparation time: 25 minutes)
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Handmade Amaeml Shrimp Dumplings (4 Pcs)
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Steamed Shiitake Mushrooms, Pork and Shrimp Dumplings (4 Pcs)
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Steamed Beef Balls with Tangerine Peel on Bean Curd Sheet (3 Pcs)
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Steamed Porcini Mushrooms and Wild Vegetable Dumplings (3 Pcs)
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Steamed Chicken Feet and Peanuts with Black Bean Sauce
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Canton Style Steamed Glutinous Rice Stuffed with Salted Egg
Yolk, Chicken and Pork Sausage in Lotus Leaf (1 Pcs)
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Steamed Fresh Bean Curd Skin Rolls with Shrimp and Pork in
Supreme Lobster Broth (3 Pcs)
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Steamed Crab Meat and Shrimp with Egg White Pearl
Dumplings (3 Pcs)
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Steamed Squid and Turnip with "Shacha" Sauce
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Steamed Beef Short Ribs with Black Pepper and Garlic Sauce
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Steamed Chaozhou Dumplings with Dried Shrimp, Pork,
Chives, and Yam Bean (3 Pcs)
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Steamed Pork Spare Ribs with Pumpkin, Garlic, and Black Bean
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Steamed Barbecued Iberico Pork Buns (3 Pcs)
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Crispy-Fried Seafood Bean Curd in Rice Flour Rolls
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Steamed Rice Flour Rolls with Shrimps, Yellow Chives,
and Bamboo Pith
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Steamed Rice Flour Rolls with Barbecued Iberico Pork,
and Pickled Vegetables
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Steamed Rice Flour Rolls with Minced Pork
and Preserved Olive Vegetables

AR HEERBS

Steamed Red Rice Flour Rolls with Porcini Mushrooms, Celtuce,
and Wood Fungus
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Stir-Fired Rice Flour Rolls with XO Sauce and Bean Sprouts
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Pearl Rice Congee with Abalone, Dried Seafood,
and Chicken
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Pearl Rice Congee with Grouper Fillets, Wood Fungus,
and Loofah
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Pearl Rice Congee with Sliced Pork, Salted Egg,
and Century Egg
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Pearl Rice Congee with Bamboo Pith, Pumpkin,
and Porcini Mushrooms

& % IE 3% 1 38
Pearl Rice Congee with Salted Pork Ribs and Dried Mussels
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Pearl Rice Congee with Sweet Corns, Taro,
and Blaze Mushrooms
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Deep-Fried Whole Abalone in Pastry with Black Truffle

(Per Serving / Preparation time: 25 minutes)
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Crispy-Fried Shrimp, Cuttlefish and Cheese Dumplings (3 Pcs)
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Crispy-Fried Turnip Cake with Preserved Meat, Sausage,

and Garlic
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Crispy-Fried Taro Dumplings with Foie Gras
and Roasted Duck (3 Pcs)
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Deep-Fried Turnip and Jinhau Ham Puffs (3 Pcs)
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Baked Black Pepper Wagyu Beef Flatbreads (3 Pcs)
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Crispy-Fried Spring Rolls with Shrimp
and Dried Velvet Mushrooms
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Baked Barbecue Iberico Pork and Golden Pineapple Puffs (3 Pcs)
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Spring Onion Rolls with Dried Shrimp and Jinhau Ham
(Steamed or Pan-Fried) (4 Pcs)

HrEEE S om so [ ][]

Pan-Fried Cuttlefish and Yellow Chives Dumplings (3 Pcs)
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Baked Egg Tarts with Bird's Nest and Osmanthus Syrup (3 Pcs)
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Mandarin and Egg Yolk Custard Buns (3 Pcs)
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Pan-Dried White Sugar Sponge Cakes (Daily Limited Special)
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Baked Sago Custard Pudding with Lotus Seed Paste
(Per Serving / Daily Limited Special / Preparation time: 25 minutes)
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Deep-Fried Soft Shell Crab in "Hong Kong Typhoon Shelter" Style
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Drunken Duck Tongue Infused with Preserved Plum
and "Hao Diao" Wine
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Steamed Grouper Belly and Tail with Homemade Preserved
Chilli Sauce
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Crispy-Fried Three-Layer Shrimp Toast
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Deep-Fried Boneless Pork Knuckle with Honey-Pepper Sauce
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Deep-Fried Sliced Mini Pumpkin with Salted Egg Yolks
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Crispy-Fried Tofu Cubes
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Deep-Fried Beef Honeycomb Tripe with Honey-Lemon Juice
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Crispy-Fried Chicken Wings with Preserved Bean Curd
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Braised Rice Dumplings, Dried Shrimp, Crispy Pork Lard,
and Pickled Mustard Tuber in Bone Broth (Per Serving)



() +853 8793 3821

Chinese tea charge at MOP18 per person
REIZEARPI¥E 18
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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