# i & 5

STEAMED
THHERE @ 58

Shrimp dumplings

2 iR BEE @ 58
Abalone, pork, shrimp and dried mushroom dumplings

Q J_ w (ﬂ' Qq: Hi /f\ ‘E}‘(\ 48
Scallop, shrimp and vegetable dumplings

‘RN a8
Shanghai pork dumplings

S HR2 % H# 48

Glutinous rice, US wild rice, chicken, pork, shrimp
and dried mushroom steamed in a lotus leaf

A7 A N T K

S XRAZHENH S 48
Pork tendons braised in tom yam sauce

TR A 48
Pork spare ribs with black bean sauce

S E-F 3 0 48
Chicken feet with X.O. sauce

o M BB 38

Seafood and mushroom rolls

10 B g 8 11 2 3k .

Beef balls with tangerine peel

"I RER DA 38
Salty egg custard buns
ZREXKER 38

Barbecued pork buns

W

RICE FLOUR ROLLS

S gk - B @ 68
Crispy-fried seafood rice flour rolls

REN ¥ 33 48
Shrimp and chive rice flour rolls

©X.0.5 11 b 48
Stir-fried rice flour rolls with X.O. sauce

CERBEILKD @ 48

Red rice flour rolls with assorted mushroom
and black truffle sauce

7 E R a8
Plain rice flour rolls with pork and egg

REEIRSF AN 38

Plain rice flour rolls
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B 1k % 7
PAN-FRIED / DEEP-FRIED
PEEBHAEK © 08

Foie gras and shrimp pastry

VEE=XfaEE QD 68

Crispy-fried Norwegian salmon spring rolls

2o HERQ e

Crispy-fried shrimp-pork-cuttlefish-cheese dumplings

22X,0. 4 mi B H K 48

Pan-fried turnip and shrimp cake with X.O. sauce

BHHEEFA S 48

Crispy-fried taro dumplings with seafood, chicken,
shrimp, pork and assorted mushroom

2WEFREEMA (ZH) 48

Seaweed rolls stuffed with seafood and mustard

25 H8 1% W i K A 38

Deep-fried glutinous rice dumplings with chicken,
pork, dried mushroom and shrimp

J& bk 7\ T

APPETIZERS
26 [ & 4 A i a8

Five spiced braised beef shank

T ER S 88

Jellyfish, red pomelo and yuzu dressing

BREOFNNE @ W 68
Fresh cucumber rolls
PhEEAE @ 58

Black fungus with aged vinegar dressing
LA
g*g nn
CONGEE
Ok BV B BUHE R 3~afi) 108

Pearl rice congee with abalone, chicken and
cordycep flowers (For 3~4 persons)

SEEHERER a26m 68
Pork liver congee with ginger (For 1~2 persons)
2ERBAR 280 38

Pearl rice congee with choy sum (For 1~2 persons)

BR OmE

1storder 2"order

L]0
L] O
L]
N
N

L]0
N

1O
L]0
N
L]

L]0

L]0
L]

© R

KAM LAI HEEN SPECIALTIES
st WE, )(35 ‘nq Q 88

Crispy-fried pigeon, spiced salt, honey-lemon sauce

EeEME%k @ 68

Deep-fried shrimp dumpling with goose liver

sa 3 1 iy 8 K fo 3 o

Braised fish dumplings with curried-peanut satay sauce

“EiLHAS @ 68

Stir-fried pork spare ribs with orange sauce

SEFVEERG @ 68

Bralsed king oyster mushroom with Teriyaki sauce

S 1T 0 B © 68

Deep-fried shrimp, bok choy and pine nut pancakes

STV E R 68

Crispy-fried tofu, garlic and spiced salt

@ Chef's recommendation & &N

(& +853 8793 3821

Chinese tea charge at MOP18 per person
TERESRMEI8

All prices above are subject to 10% service charge

UEERRZMED 2 TR E

If you have any concerns regarding food allergies,

please alert your server prior to ordering.

NREHRNAEABHNER FERBANSHREE

Table No. Person
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Ordering time
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sSour

BLHBSEHY (86 Q 08

Double-boiled Japanese pearl sea cucumber with
yellow fungus (per serving)

HHEBREEL (86 @ 68
Hot and sour seafood soup (per serving)

L} B PE L INh KR 44 b y
SHEfRBESHMNM&HE (860) 58
Double-boiled black chicken with American ginseng

and dried longan (per serving)

g vk

BARBECUE

CMFEREB () 208
Four Treasure's Peking duck (Half)

7 M e D9 R BE vk B B 288
(X~ JEm~ W - BHEH)

Artyzen barbecue platter - Four combinations
BBQ pork, roasted duck, roasted pork belly and jellyfish

0k B 0k O B (XM A B -

Barbecue platter - Two combinations
BBQ pork, roasted duck, roasted pork belly or jellyfish

O OB BB (k8 168
Soy sauce chicken with rose wine (Half)
CEHHETEERXE )

Honey barbecued Iberico pork collar (Half)

YR EERAT k) @ 08

Crispy-roasted pork belly (Half)

M % &

DAILY SELECTED SEASONAL VEGETABLES

H5H) 228

< 138

PEMERRHE 18
Vegetables and winter melon in corn soup
BEGEARE 118

Vegetables and Nepalese mountain grains
poached in golden broth

“EFEHDAEAENE Q@ 108

Stir-fried king oyster mushroom, with lily bulbs
and asparagus

S FHi R 98
( km I RED/ EEMEE/ SE /X.0.8)
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Vegetables: your choice of the following preparation methods

- Vegetable fish broth
- Century eggs and salted eggs
- X.O. sauce

- Fried with garlic

- Fermented black bean sauce

=REN

VEGETARIAN RECOMMENDATIONS
CERWES @ 78

Pan-fried bean curd skin with morel mushroom

TEERBEEQ 38

B

[]

Pan-fried bean curd skin roll, cordycep flowers and mushroom

BHEE @ 38
Vegetable dumplings
LA EK
o =

RICE AND NOODLES

49 fify fr ¥ 5K W5 R Mg BR 168
Braised rice with diced abalone, seafood and roasted duck
S0 fif] £ A iR e R 4 158

Braised e-fu noodles with baby abalone and
mixed mushroom

A R 148
Fried wild rice with egg white and conpoy
CEBHIARDHR @ 148
Fried rice with minced beef and goose liver

Wk 3R S LA Py kb R 128

Stir-fried flat rice noodles, salted vegetables and
black bean sauce
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MERKE &G KD 128
Braised rice noodles with roasted duck, pickled vegetables

SHELFH ©QQ 128

Fried egg noodles with mixed mushroom and black fungus

alf

DESSERT

Se iy 4 kR BF 48
Seasonal fruit platter

THEMTARMERRE © 48

Braised papaya, sea coconut and red dates

BERZHEEREE @ 38

Chilled mango sago soup with pomelo and mango ice cream

o e B T - 38

Freshly baked egg tarts with bird's nest

O fil & ¥ [B] £ 38

Grass jelly-taro-sago sweet soup

QAR M (Lp A - ERE - HXE) 38
Sticky rice balls (mango, strawberry and green tea)
CHREFL S .
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Steamed homemade oat buns with pork floss, peanuts and cream
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