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APPETIZERS 9% MOP

BairEMmEERA (586

Sous Vide Cooked Sliced South African Abalone, Pomelo
and Caviar in Yuzu Dressing (Per Serving)

Bl T 4% Bk % WL L H
Sweet and Sour Hokkaido Yesso Scallops with Cherry Tomatoes

bR 4F A M B R

Five-Spice Braised Beef Shank with Vintage Hua Diao Wine

EEaRAaDE

Deep-Fried Tatami Iwashi with Mushrooms and Scrambled Eggs

SX AR EERE T

Cold Jellyfish, Honey Lemon Dressing and Salmon Roe

R E A EEE

Pan-Fried Bean Curd Rolls, Porcini, Shiitake Mushrooms
and Enoki Mushrooms, Celtuce and Carrot

AL E—FF
Stir-Fried Pork Ribs with Fermented Red Bean Curd Sauce

FHeBER (5m)
Deep-Fried Pastry Puffs Filled with Crabmeat, Minced Pork
and Crab Roe (Per Serving)

@ BIETH#EN Chef Recommendation Yy Z&X R Vegetarian

All prices are subject to 10% service charge

FIEEBEESN0%REE

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

MREHBWEEMBHOERS - FEHENSNRBE
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BARBECUED SPECIALTIES =385 MOP

DFYREEER % %/ Whole 680

Roasted "Sanzhou" Goose * £ / Half 345
fil 1 / Portion 180

RAGER K2 (FRE DD 420

Roasted Peking Duck Prepared in Classic Canton Style

(Reserve One-Day in Advance)

Served in two ways, with additional MOP 100 i £ 7 i it i M % 100

Lk BRI 260

Crispy-Roasted Suckling Pig, Foie Gras Terrine

and Chinese Pancakes (6 Pieces)

wHEGREL# %%/ Whole 330

Poached Chicken with Supreme Conpoy Broth * %/ Half 170

ARAEEMNH % %/ Whole 330

Soy Sauce-Poached Chicken, Five-Spice * %/ Half 170

and Rosoglio Wine

B E BN B KX 265

Barbecued Iberico Pork Collar with Australian Honey

1 e M K% 5% A 160

Crispy-Roasted Pork Belly

Wi ME 4L e 5L o6 (8 %) 110

Crispy-Fried Pigeon, Spiced Salt and Lime (Per Piece)

@ EIEM#E N Chef Recommendation () Z&F 3 Vegetarian

All prices are subject to 10% service charge

FIEBEESM0%RBEE

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

MREEHRYEETMBHNERE - FERBNSHREE
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PREMIUM DRIED

JEF9%E MOP
(812 / Per Serving)

W ERITHMTAEEATREZH (gs375%) i {8 / Market Price

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

wERTN - THEEES REZH (H30%)
Dried Whole South African Abalone
Braised with Supreme Sauce (~30 grams)

f BRI B A (s

Whole Australian Abalone Braised with Supreme Sauce (~118 grams)

BRAFACERHRY

Braised Bird's Nest with Crab Roe and Caviar

HEMRERBD R KES
Stir-Fried Kanto Sea Cucumber, Fish Maw,
Conpoy and Egg White Pearls

Bt R R E S M b
Whole Kanto Sea Cucumber and Australian Abalone
Braised with Homemade Spring Onion Sauce

W KF 4L BC IR Bk e B 1

Whole Fish Maw Braised with Supreme Abalone Sauce

ABEAEBRAGANBE
Goose Webs, Shiitake Mushrooms and Fish Maw
Braised with Supreme Abalone Sauce

@ BIEH#E N Chef Recommendation ) Z&XR Vegetarian

All prices are subject to 10% service charge

FrEEE &S N 10%R%E &

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

MREHBMEEMBRNES - FEHENSANREE
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SOUPS

HPI¥ MOP

(812 / Per Serving)

HOH B R E S B %

Double-Boiled Kanto Sea Cucumber with Silky Chicken

© HMEEFAHME S
Double-Boiled Crocodile with Dendrobium
and Peruvian Black Maca

© MR =
Double-Boiled Star Fish, Long Tail Sea Moth, Sea Whelk
and Coconut

fe 1B R 0t A

Double-Boiled Chicken, Sea Whelk and Fish Maw

W R eMAEEANE
Crab Meat, Tofu, Jin Hau Ham and Bird's Nest
Braised in Supreme Broth

SEMTANERG %
Bamboo Pith, Hokkaido Yesso Scallop and Conpoy
Braised in Bone Broth

o 4 i i AL % &% 8 %

Vegetarian Shark Fin and Porcini Mushrooms Braised in Broth

W EGEREHREER
Double-Boiled Blaze Mushrooms, Black Garlic, Cashew Nuts
and Chestnuts

@ EIEM#E N Chef Recommendation () Z&F 3 Vegetarian

All prices are subject to 10% service charge

FIEBEESM0%RBEE

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

MRECHRYEEMBHNERE - FERBNSHREE
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LIVE SEAFOOD P9 MOP
ERLEU R S T B {8/ Market price
South Australian Rock Lobster (Reserve in Advance)

7RO A R B/ Market price
West Australian Rock Lobster

K0 ERE (FED B/ Market price
Atlantic Ocean Blue Lobster (Reserve in Advance)

B b B 0 W& (m s B {8/ Market price
Alaskan King Crab (Reserve in Advance)

RN R % / Per piece 540
South China Sea Mud Crab

W 15 B Vg W (3003 i) B {8/ Market price
South China Sea Prawns (Minimum 300 grams)

BEERETE B {8/ Market price
Scottish Razor Clams

f‘lﬂgj I 1 il fa 5 % / Per piece 130

South African Live Abalone

J&F Hifi = $8 4 /' Chefs Recommended Cooking Methods :

- B TEMEE A % Steamed with Egg Whites and Vintage Hua Diao Wine

- HE® & Steamed with Shredded Spring Onions and Supreme Soy Sauce
. ﬁ S ﬁ} 2,? #% Steamed with Rice Vermicelli and Garlic

- B 3 & 1 Wok-Fried with Chili, Garlic and Black Bean Sauce

- B BB P Wok-Fried with Bell Pepper and Chili Sauce

- 3 JA ¥ ) Wok-Fried with Typhoon Shelter Style

- HE 1 Wok-Fried with Spring Onions and Ginger

- £ % % Baked with Supreme Broth

- Z 1 ¥ Baked with Cheese Cream Sauce

- A %) Poached

All prices are subject to 10% service charge

FIEEEE5 M10%R%EE

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

MREHRNBETABHNES - FEHENSHRBE




LIVE SEAFOOD EFI% MOP

W E RN (EET B {8/ Market price
Pacific Grouper (Reserve in Advance)
)
MR (FEET) B {8/ Market price Jiik
Flat Grouper (Reserve in Advance)
He e v

U AT B (EwET) B {8/ Market price {ﬁ
Long-Finned Grouper (Reserve in Advance)

\) “F‘
K &L R B B I fH/ Market price {ﬂ
Spotted Grouper ﬁ%lé
RN B {8/ Market price W

Tiger Grouper
i K 2 3k 3 B {8/ Market price @g@

Giant Grouper &R
P ONG
75‘% Fﬁ Yﬁ _ETE ﬂﬂ B {8/ Market price Q

Macau Sole 0“0

4 g | B {8/ Market price ox@
Sea Eel 0&0

& Eﬂi = o i ﬁ’ Chef's Recommended Cooking Methods : eg@
- % B ¥ M % Steamed with Shredded Spring Onions and Supreme Soy Sauce ox@
- W ¥ & T % Steamed with Shiitake Mushrooms, Sliced Pork and Red Dates @g@
- 5 B 75 H % Steamed with Garlic and Black Bean Sauce Q
. % T+ J( Hﬁj ﬁ( Braised with Barbecue Pork Belly and Garlic ox@
- [ 1 % % & Poached with Persevered Lemon Sour Broth Q

- i3 Deep-Fried @x@

Served in two ways, with additional MOP 100 M & 7 il i # [ % 100 ox@

All prices are subject to 10% service charge ox@

FEEEFESM10%R%E @
If you have any concerns regarding food allergies, please alert your server prior to ordering ox@
MREHBEYETABBNERS  FEHENSHREE Q
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SEAFOOD

B % b B 0 iR BR
Clay Pot Braised Boston Lobster with Korean Glass Noodles
and Shacha Sauce

ellw M EFEZRX

Steamed Glutinous Rice with Dou Men Virgin Crab and Garlic

1e M 40 i K % 4k

Oil-Cooked Tiger Prawns with Hau Diao Wine Cream Sauce

i M B W Vi b E WL v B
Hokkaido Yesso Scallops and Romanesco
Braised in Preserved Lemon Sour Broth

O3k e B B b Ul B Bk
Sea Grouper Fillet Wok-Fried with Asparagus
and Termite Mushrooms

B 5 o JI 0 BT BE B R
Clay Pot Braised Grouper Head and Belly, Bitter Melon
and Garlic in Black Bean Sauce

EERMES (86
Crab Meat and Crab Roe Baked in Crab Shell (Per Serving)

AL EEH (560
Deep-Fried Opilio Snow Crab Claw Wrapped
with Shrimp Farce (Per Serving)

@ BEAH#E N Chef Recommendation Yy EBX I Vegetarian

All prices are subject to 10% service charge

FEEEEZESM0%REE

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

MREHRIYETMBHNERE - FERBENSHRBE
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MEAT

© R Ak E A

Wok-Fried Venison Tenderloin, Soft Shell Turtle Side
and Vegetables

B @ i R A A
Wok-Fried Australian Wagyu Beef with Black Garlic,
Golden Garlic and Teriyaki Sauce

I R R G S T

Wagyu Beef Cheek Poached in Herbal Soup

THEEHDRENEREKA R
Wok-Fried Sliced Iberico Pork Butt, Asparagus
and Porcini Mushrooms

HEBZHNKEDEMN
Wok-Fried Sliced Lamb Tenderloin, Leek, Herbs
and Sweet Yellow Bean Paste

ok B & WG

Braised Pork Knuckle, Pork Tendon with Black Glutinous

Rice Vinegar and Brown Sugar

i& *? E: :m$ ’g‘ %
Braised Beef Bone Marrow, Quail Eggs, Shrimp,
Squid and Shrimp Roe

B W JRBY O 0 Py

Sweet and Sour Pork, Golden Pineapple and Bell Pepper

@ BIEH#E N Chef Recommendation () Z&XR Vegetarian

All prices are subject to 10% service charge

FrEEE &5 N 10%RE &

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

MREHRMEEMBRNER - FEHENSANREE
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POULTRY B3 MOP
il fo— A5 E R 380
Clay Pot Braised Goose Webs, Shiitake Mushrooms,

Fish Maw and Abalone

M E K e Bt # % %/ Whole 340
Tea Smoked Crispy-Fried Chicken and Five Spiced

Caramelized Popcorn

i = — o M TR % #/ Whole 330
Artyzen Signature Crispy-Fried Chicken ¥ E&/Haf 170
eMREBERH 240
Chicken and Homemade Wontons Poached

in Supreme Bone Broth

EE N SRR K 230
Wok-Fired Sliced Goose, Preserved Mustard Greens,

Garlic and Black Bean Sauce

BRERHEE 165
Deep-Fried Taro Duck and Five-Spice Cherry Sauce

i R T & sk i it 5L %5 145
Braised Pigeon, Fish Maw, Dried Lily Flowers and Red Dates

A R R

Deep-Fried Chicken Fillets 130

with Homemade Mandarin-Honey Sauce

@ B EAH#E N Chef Recommendation Yy EBH K Vegetarian

All prices are subject to 10% service charge

FEEBEEZESM0%REE

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

MREHRIYBETMBRNERE - FEHBENSHRBE
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PLANT-BASED VEGETARIAN HPI# MOP

B B A AR R

Soy Abalone and Vegetarian Chicken Braised in Black Truffle Sauce

HTEEREALCHERSX

Rock Rice, Vegetarian Scallops Braised in Rich Mushroom Sauce

et R
Wok-Fried Vegetarian Shark Fin, Bean Sprouts, Egg Yolk
and Salted Egg

BB AR R A
Pan-Fried Vegetarian Fish Fillet with Spring Onions, Ginger

and Soy Sauce

B &k kT &

Wok-Fried Vegetarian Sliced Beef, Celery, Wood Fungus,
Lily Bulbs and Aged Mandarin Peel

G TEE
Clay Pot Braised Assorted Vegetables, Tomatoes and Soymilk

1IEHFLEER
Braised Assorted Mushrooms with Fermented Red Bean Curd Paste

EHFENERER

Deep-Fried Tofu, Shiitake Mushrooms and Minced "Beyond Meat"

@ EIEM#E N Chef Recommendation () Z&H Vegetarian

All prices are subject to 10% service charge

FIEBEZESM0%REE

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

MREHRNEEMBRNEESR - FEHRENSHREE
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VEGETABLES ®PI% MOP

QL EERRBRINER 220

Poached Green Asparagus, Fish Maw and Crab Roe

W EENEADEAET 160 EH

Wok-Fried French Beans, Minced Pork

and Preserved Mustard Greens @j’,
R -RUR SR\ 135

Loofah, Fish Maw and Cordycep Flowers >

Poached in Supreme Bone Broth m

BEk&a®dm+fR 130
i

Clay Pot Braised Eggplant, Minced Pork,
Salted Threadfin Fish and Shrimp Paste

N X
R K 8 o 5% 120 ONO
Clay Pot Braised Tofu, Chive Flowers, Roasted Pork Belly &R

and Shrimp Paste 0“0
Wi & O 05 OXO

Braised Tofu with Minced Wagyu Beef and Chili Sauce X

F i 5 90 X
= HJI $ff$ ox@

Seasonal Greens Q

Fi? Eﬂi :'T:r ﬁﬂ *E ﬁ’ Chef's Recommended Cooking Methods : og@
- & £ % Poached in Superme Broth @x@
- it f1 15 Poached in Fresh Fish Broth 0%@
- 2 & Poached in Century Egg and Salted Egg Broth Q

: % w @ Wok-Fried with Garlic ox@
- BB Wok-Fried with Ginger and Brown Sugar @

- # ¥ Wok-Fried with Pork Fat and Crispy Pork ogo

@ BIETHEN Chef Recommendation ) Z&X R Vegetarian ox@
All prices are subject to 10% service charge ox@

FIEEBEESIN10%REE @

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

l X




RICE AND NOODLES P MOP

SR —m R 240
Wok-Fried Rice with Braised Fish Maw, Kanto Sea Cucumber,
Conpoy, Shrimp and Scallop

BEann %R 220
Clay Pot with Wok-Fried Glass Noodles and Crab Meat

4w % 56 0 8 160
Wok-Fried Rice, Foie Gras and Minced Wagyu Beef

e 8 W sz HOE B R B 160

Wok-Fried Rice, Egg Whites, Hokkaido Yesso Scallops
and Crispy Conpoy

WM EEWAD R 150
Wok-Fried Rice, Salted Fish and Bacalhau
WH Y G R 140

E-Fu Noodles and Blaze Mushrooms
Braised with Vegetarian Oyster Sauce

XO % 3 5t i 4 5 140
Stir-Fried Flat Rice Noodles, Sliced Prime Beef,
Hotbed Chives, Spring Onions and XO Sauce

EEKWE G KD 135
Poached Rice Vermicelli, Shredded Roast Duck
and Preserved Mustard Greens

@ EIEM#E N Chef Recommendation () Z&F Vegetarian

All prices are subject to 10% service charge

FIEBEZESM0%RBEE

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

MREHRNEEMBRNEER - FERENSHREE
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DESSERTS

FLatm&EE (56

Dessert combination: (Per Serving)

RTLERY RELHESHE RFLEEX, FREZHE

P MOP

95

Yam and Wolfberry Pudding, Matsutake Mushroom and Rock Salt Milk Ice Cream,

Jasmin Green Tea and Red Bean Choux Puff, Classic Black Sesame Roll

B wE N E ()

Sweet Pumpkin and Bird's Nest Soup (Per Serving)
FHOKRIE (56

Seasonal Fruit Platter (Per Serving)

M EMEFR (56)

Double Boiled Papaya, Gum Karaya
and Coconut Milk (Per Serving)

EHETHHAEBHAERER (860)
Double Boiled Japanese Orin Apple, Snow Fungus
and Snow Lotus Seeds (Per Serving)

R R | S

Handmade Mango Glutinous Rice Sweet Dumplings
B ok

Cantonese Brown Sugar Sponge Cake
=k

Sweet Glutinous Rice Dumplings:

Sesame, Purple Sweet Potato and Egg Custard

@ BIEH#EN Chef Recommendation () Z&X R Vegetarian

All prices are subject to 10% service charge

FrEEE &S N 10%RE &

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

MREHBMEEMBRNES - FEHENSNREE

90

65

60

60

60

50

50
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b & i CHINESE WINE SELECTIONS* s mor

2 M F 6 M Kwei Chow Mou Tai

% # Tk Wik M 52 ¥ Wu Liang Ye 52°

o B L AR A B O\

Gu Yue Long Shan, Chen Nian Hui Diao 8 years

B Bl A B AR MR 4

Gu Yue Long Shan, Chen Nian Hui Diao 5 years

BB AR B M = 4

Gu Yue Long Shan, Chen Nian Hui Diao 3 years

%1 SPIRITS*

/MR Shot

A ¥ 5 VSOP Rémy Martin VSOP 95
Tk 41 B ARk % 0 Stolichnaya Vodka 65
? B E % f1 2l Bombay Sapphire 65
[£] }JI] SRAZ MW Bacardi Silver 65
T E R S Pepe Lopez Silver 65
HEBER T B John Jameson 65
BEARBR LR Jack Daniel's 65

1% i BEERS*

WP - FERE -HHRW BERE . 5 HRHE

Macau Blonde Ale, Tsingtao, Asahi, Super Bock, Heineken

57k SOFT DRINKS

o g T 4 AT A 4L I B
»EK TE % DK HITK

B AT

)& Bottle
4,688
1,988

688

288

198

& Bottle
1,200
880
880
880
880
880
880

i Bottle

55

i# Can

40

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.

B2 ERERER1.2%U L

All prices are subject to 10% service charge

FIEERESMI0%REE
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fit B &% 2 i HEALTHY MIXED JUICES  mmsmor

#£ Glass
A RER - -BER-FE-FR (FBE: 1i5/350 %) 70
Morning Sour  Grapefruit, Apple, Lime, Celery (Calories: 115/350 ml)

HWhlE - EE-MRR-HH-FHR FBE: us/350%H) 70
Detox - Ginger, Beetroot, Carrot, Green Apple (Calories: 115/350 ml)

FRWE - R MM AR (FRE - 122/350 7) 70
Afternoon Booster Celery, Beetroot, Red Apple (Calories: 122/350 ml)

fit it FRESH JUICES 5 Glass
AHE EHPE - EE-B WA BN ) H A 60

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

7 ik R R i K @Smal X Large
STILL & SPARKLING WATER

fk £ Evian 45 65
B 2K Perrier 45 -
&8 4 iF ok Nordaq 25 35
H fh #% #1 OTHER BEVERAGES 5 Glass
A BE - LZEECER-FENE 70
Chocolate, Vanilla, Strawberry, Mango, Banana Milk Shakes

K (B8 50
Chocolate (Hot / Cold)

& (/50 50

Milk (Hot / Cold)

All prices are subject to 10% service charge

FrE{E B &5 N 10%R S &
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Il YF COFFEES

o Wk (#/ ) Regular Coffee (Hot / Cold)

fi& [ Wl Bk Decaffeinated Coffee

B UR I Wk (B4 %) Espresso (Single / Double)
¥ 7K Wk (8 / ) Cappuccino (Hot / Cold)

it 45 W Wk (#/ ) Cafe Latte (Hot / Cold)

b @ X CHINESE LOOSE TEAS
BT AR LW BR-HEE W

Iron Buddha, Jasmine, Pu-erh, Oolong, Chrysanthemum,

Sau Mei, Long Jing

7 & % WESTERN TEAS

FHH -EHR RARBR AT WK
MEex SMHax Fh &b

S LH &%

Chamomile, Peppermint, English Breakfast, Darjeeling,
Earl Grey, Ceylon Orange Pekoe, Jasmine, Iron Buddha,
Oolong, Pu-erh, Green Tea

All prices are subject to 10% service charge

FIEEBEESN0%REE

EPIHE MOP
% Glass

50

50

50

50

50

%A Per Person

18

5 Pot

50
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KB 1 % FRUIT AND FLORAL TEA P MOP

ZE Pot

it & ol 4 >0

Sweet Memories Tea

At [ 2% R 20124 B £ B B R ok B E RY R
FERBHAR - HTE- %%ﬁ“%ﬂ]ﬂ’#%ﬁiﬁﬂﬂﬁﬁk
MHERR  FHFEL -

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.

i = &E*&Dﬂ*ﬁ
— B HREs

@ NEPS 50
Rosy White Peony Tea
P ot e B8 3R - W RR RS o

Activates blood circulation, revitalizing your senses and soothing fatigue.

WHAaR 50

Rose Black Tea
HEHAL  SEHEFCRME LT EE-

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

AL R -
Lychee Black Tea
BB R AR REe TERE-

Energy boost and enhance work efficiency.

W &R 50
Garden Bouquet Tea
MEFEERBOTERE  FHHEMBR  HYEZMEOEWBERED -

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

ERIR 50
Osmanthus Oolong Tea

B ot B R OR AF R O R A 20 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

FEEREESMI0%REE




