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APPETIZERS

Bkt

Deep-fried Shrimp Toast with Sweet and Sour Sauce 138

B EaT 2865

Crispy Alaskan Crabmeat Cake with Seaweed 138

NIEHHE

Sliced Beef Shank in Homemade Sichuan Pepper and Chili Oil 128

HIIKBER

Chilled Pork Knuckle Terrine 108

REES AL E A

Marinated Jelly Fish Head with Cucumber in Fruit Vinegar 108

B S R

Deep-fried Bean Curd Flavored with Spicy Salt 88
ﬁ :E a €€ L m— =
BRIZIEETE
Simmered Bean Curd in Sichuan Spicy Broth 88
%: TREEFEN
—1  Chef Jackie’'s Recommendation Vegetarian
P EBELUBPIEETE SINEMRISE Al prices in Macau Patacas and subject to 10% service charge
0 BTHEOUEDEBRNRE  FEERE S

Please inform your server of any food-related allergies.
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BARBECUED SPECIALTIES
REIBIE ma) (=g

Peking Duck (2 courses) (Whole)

BE IR

Roasted Goose with Plum Sauce

WBREHEE (1e)
Marinated Chicken in Soy Sauce (Half Piece)

{ERZZLFEH

Roasted Suckling Pig

) EREHT BB

Barbecued Iberico Pork in Honey Sauce

feRiE=EXN

Roasted 3 Layer Pork Belly

¥

Marinated Jelly Fish in Sesame Qil with Sliced Smoked Pork Knuckle

%: TREEFEN
—1  Chef Jackie’'s Recommendation Vegetarian
P EBELUBPIEETE SINEMRISE Al prices in Macau Patacas and subject to 10% service charge
i BTNEEOUEYEBHRE  FHRBEIHRE S

Please inform your server of any food-related allergies.
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BIRD’S NEST

S

ZBERBHAER =
Superior Bird’'s Nest 75 grams with Shredded Fish Maw Accompanied with Chicken Broth (Per Person) 788

T KTERIER (=

Double-boiled Superior Bird’s Nest 75 grams in Coconut Cream (Per Person) 788

HENEEER =0
Pan-seared Superior Bird’s Nest with Crabmeat (Per Person) 768

F23YY Z\\EIET? E? El\\\ (ﬁi)
Simmered Bamboo Piths Stuffed with Superior Bird's Nest in Black Truffle Sauce (Per Person) 688

BEREBE (860
Braised Bird’s Nest 38 grams with Superior Broth and Assorted Seafood (Per Person) 328

HESHBE =0

Braised Bird’s Nest 38 grams with Superior Broth and Minced Chicken (Per Person) 328
%: TREEFEN
—1  Chef Jackie’'s Recommendation Vegetarian
P EBELUBPIEETE SINEMRISE Al prices in Macau Patacas and subject to 10% service charge
i BTNEEOUEYEBHRE  FHRBEIHRE S

Please inform your server of any food-related allergies.
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SOUPS

XnasBEHER =0

Double-boiled Snow Goose with Cordyceps and Sea Horse (Per Person)

MECBRIIT#%E s
Double-boiled Silky Fowl Soup with Fish Maw and Matsutake Mushroom (Per Person)

PIRERREES =
Double-boiled Sea Cucumber Soup with Pork Shank and Dried Clam (Per Person)

CRBIRAIEHEE (=
Braised Conpoy Soup with Fish Maw and Shredded Duck (Per Person)

BEEBLK RS =)

Braised Garoupa Broth with Sliced Squash Melon and Mushroom (Per Person)

AREE =
Braised Minced Fish Soup with Bean Curd and Squash Melon (Per Person)

HABERNERS =)
Hot and Sour Soup with Shrimp Dumpling and Shredded Abalone (Per Person)

BENBENE @)

Braised Pumpkin Soup with Crabmeat (Per Person)

XEMEFRAE =m
Braised Minced Beef Soup with Bamboo Piths and Egg White (Per Person)

BEEEREME =on
Double-boiled Sea Coconut with Maitake Mushroom and Chinese Herbs (Per Person)

TEHMIEFH#EN

C&: Chef Jackie’'s Recommendation Vegetarian

P EBELUBPIEETE SINEMRISE Al prices in Macau Patacas and subject to 10% service charge

ol B NEEOEYABRNRE  FHEBEHIRG S
Please inform your server of any food-related allergies.
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DRIED SEAFOOD
H7 6 BE4iR =)

Braised Whole Amidori Abalone 100 grams (Per Piece)

H7A 16 BEEmif (5=

Braised Whole Yoshihama Abalone 38 grams (Per Piece)

H7A 28 BEEmif (5%)

Braised Whole Yoshihama Abalone 21 grams (Per Piece)

IEENFRENHRN =
Braised Whole Abalone 150 grams (Per Piece)

b 3l v

HERETCEINTE @
Braised Fish Maw with Matsutake and Shitake Mushroom in Abalone Sauce (Per Person)

T HIESHIBEE =

Braised Kanto Sea Cucumber with Goose Web in Abalone Sauce (Per Person)

IRFIETBESH =

Braised Sea Cucumber with Shrimp Roe Accompanied with Pan-seared Foie Gras in Brown Sauce (Per Person)

)1 1338 L T RSP

Braised Giant Garoupa Maw with Yam and Bean Curd in Chili Sauce

TEHMIEFH#EN

C&: Chef Jackie’'s Recommendation Vegetarian

P EBELUBPIEETE SINEMRISE Al prices in Macau Patacas and subject to 10% service charge

ol B NEEOEYABRNRE  FHEBEHIRG S
Please inform your server of any food-related allergies.
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LIVE SEAFOOD

IR INRMIZE (me) @@ 5
Alaskan Crab (2 courses) (Pre-order Item) Market Price

E HTERf 2% Steamed Crabmeat with Egg White in Chinese Yellow Wine
Ernz 2 Steamed Crab Leg with Garlic

2222 JE8R Baked Rice with Crabmeat and Cheese

B 7g i R5(E
Steamed Live Fish Market Price

#REe DT Humpback Garoupa
B2 Spotted Garoupa
ZEBI(FETER]) Pacific Garoupa (Pre-order ltem)

R AR M BE IR =3

Live Lobster Market Price

[

& EUIE Wok-fried with Spring Onion and Ginger
e 2= Steamed with Garlic
518 Stewed with Superior Broth

TEBtZ=EREZX Steamed with Yunnan Ham and Chinese Yellow Wine

77K 8 P ik E
Live Prawn Market Price
H %9 Poached

#REE Flavored with Spicy Salt

FnH 2 Steamed with Garlic

UM E R Pan-fried in Premium Soy Sauce

FRARE R
Live Crab Market Price
R E& Flavored with Spicy Salt

Z K1 Stewed with Spring Onion and Ginger

gt KD Stir-fried with Bell Pepper in Black Bean Sauce

{EMEE B 2% Steamed with Egg White in Chinese Yellow Wine

%: TREEFEN
—1  Chef Jackie’'s Recommendation Vegetarian
P EBELUBPIEETE SINEMRISE Al prices in Macau Patacas and subject to 10% service charge
M BTHEOUEYNEBHNRE  FEEFREEME

Please inform your server of any food-related allergies.
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SEAFOOD

KXBEHE (=ED) R
Shrimp Flambé (Pre-order ltem) Market Price

:‘; WE A REEREK
—  Sautéed Whole Brittany Blue Lobster with Water Bamboo
and Matsutake Mushroom Topped with Caviar (Approximately 650 gram) 1,388

XO EEEES I
Sautéed Fresh Abalone with Asparagus and Lily Bulb in XO Chili Sauce 458

BRIk

Stewed Prawns with Port Wine Sauce in Casserole 338

25 R LI B YR EK

Sautéed Prawns with Hawthorn and Pepper 338

EREFIRZERE N

Steamed Prawns with Dried Shrimp and Squash Melon in Soya Sauce 368

IRFFIEH =

Braised Seasonal Vegetables with Conpoy and Pan-fried Scallops (Per Person) 198

IREEEHETF @)
Crispy Hokkaido Scallop with Mint, Tangerine and Honey Sauce (Per Person) 158

gj:‘g REGHEN EozapnmnEe
—  Whole Crab Claw (Steamed with Egg White or Deep-fried with Chili and Crispy Garlic) (Per Piece) 468

VRS EE =)
Deep-fried Crab Shell Filled with Crabmeat and Onion (Per Person) 258

RSEZEERNK =
Simmered Garoupa Fillet with Squash Melon in Fish Broth (Per Person) 368

ffierrEEREBER =)

Deep-fried Codfish Fillet with Crispy Garlic (Per Person) 328
CL: TREEFEN
—1  Chef Jackie’'s Recommendation Vegetarian
P EBELUBPIEETE SINEMRISE Al prices in Macau Patacas and subject to 10% service charge
g0 B NET O BEYARENE  BHEEHRE SRS

Please inform your server of any food-related allergies.
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MEAT

e AL 1S A 4 T 48

Simmered Wagyu Beef Cheek with Switzerland Black Garlic in Red Wine Sauce

EREERINZISEIEBESN (ESM)EEINSESRTIFEE 1++BeEE)

@ Eg"E_.I M IGNITR
—  Sautéed Australian Beef Tenderloin with Asparagus and Spring Onion (Per Person)

(Additional MOP110 upgrade to 1++ Korean Beef)

HARKRMUETZBERBHN (@mE@IMMEESRTAFRE 1++RES)
Sautéed Australian Beef Tenderloin with Japanese Pepper in Gravy Sauce (Per Person)
(Additional MOP110 upgrade to 1++ Korean Beef)

B 7 B5 B &= R A1

Stir-fried Beef Tenderloin with Saposhnikovia and Japanese Pepper

WEEEBEMAEFH
Australian Sliced Veal Flavored with Aromatic Ginger and Spring Onion

i o 13 2 Y HE

Simmered Pork Ribs with Black Garlic in Plum Sauce

g:;‘g EIMBETHAN =

Chef’s Special Braised Pork Belly with Preserved Vegetables (Per Person)

%: TEHMIEFH#EN
Vegetarian

—1  Chef Jackie's Recommendation
All prices in Macau Patacas and subject to 10% service charge
i BTNEEOUEYEBHRE  FHRBEIHRE S
Please inform your server of any food-related allergies.

U EBHLGRFIEAESNERBE

328

238

238

258

258
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POULTRY

I5FVEFof (1=

Crispy Fried Free-range Chicken (Half Piece)

@ EFEIEZIZEHE v

Simmered Free-range Chicken with Jade Whelk and Lemongrass in Casserole (Half Piece)

BFRECURFHEREMSE ve

Steamed Free Range Chicken with Porcini and Cordyceps Flowers in Lotus Leaf (Half Piece)

P2 i 24 i

Crispy Chicken Fillet in Lemon Sauce Topped with Sesame

Nt EFEM S

Sautéed Free-range Chicken with Tamagoyaki in Sichuan Chili Sauce

%: FREHEFEN
—  Chef Jackie’'s Recommendation

U EBHLGRFIEAESNERBE

Vegetarian

All prices in Macau Patacas and subject to 10% service charge

i1 B TEHEORYBBENRE - FHEERE S

Please inform your server of any food-related allergies.
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VEGETABLES

MFERREES
Wok-fried French Bean with Minced Wagyu Beef and Chili 288

XEERINER

Braised Seasonal Vegetables with Crabmeat and Egg White 268

RREEFAREER

Simmered Bean Curd in with Yunnan Mushroom and Seasonal Vegetables 208

SR BXERER

Deep-fired Homemade Black Bean Curd with Mullet 208

BFHEERE

Stir-fried Minced Vegetables with Mushroom and Pine Nut in Lettuce Wrap 228
PEE/NIE T
Braised Bean Curd Sheet with Assorted Mushrooms and Seasonal Vegetables 198

B FERERTE

Braised Japanese Eggplant with Bean Curd in Plum Sauce and Chili 198

AER EE =

Simmered Assorted Mushrooms and Fungus with Winter Melon (Per person) 108
CL: TREEFEN
—1  Chef Jackie’'s Recommendation Vegetarian
P EBELUBPIEETE SINEMRISE Al prices in Macau Patacas and subject to 10% service charge
M BTHEOUEYNEBHNRE  FEEFREEME

Please inform your server of any food-related allergies.
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RICE AND NOODLES

75 £ il m/E ek

Fried Rice with Braised Sea Cucumber, Abalone, Conpoy and Sakura Shrimp

BIEIREmMGREE

Fried Rice with Wagyu Beef, Onion, Preserved Vegetables and Sakura Shrimp in Premium Soya Sauce

EREXEERER
Fried Rice with Crabmeat, Conpoy and Baby Ginger

B3 TORIGHIK ER

Fried Rice with Roasted Duck, Sweet Corn and Preserved Olive

EXRBEBELR &=

Baked Crispy Fried Rice with Seafood in Baby Pumpkin (Per person)

REREMAEER =

Steamed Fried Rice with Abalone, Duck and Matsutake Mushroom Wrapped in Lotus Leaf (Per person)

REERSHATEESE =)

Inaniwa Noodle with Giant Garoupa Fillet and Sliced Fish Maw in Soup (Per person)

NiZBPESEME (mum)
Buckwheat Noodle in Sichuan Spicy Broth with South African Abalone, Kuruma Shrimp,
Hokkaido Scallop and Enoki Mushroom (For 4 Persons)

R 4R BE P KD KD

Fried Rice Vermicelli with Shrimp, Roasted Duck, Onion and Peanut

EinERNF

Braised E-fu Noodle with King Crab Meat and Enoki Mushrooms

EHERZIEIF RN

Fried Rice-noodle with Sliced Angus Beef, Enoki Mushroom and Purple Onion

TEHMIEFH#EN

C&: Chef Jackie’'s Recommendation Vegetarian

P EBELUBPIEETE SINEMRISE Al prices in Macau Patacas and subject to 10% service charge

ol B NEEOEYABRNRE  FHEBEHIRG S
Please inform your server of any food-related allergies.
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