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Deep-fried Glutinous Rice Dumplings with Shrimps
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Shrimp Dumplings with Thousand Island Dressing
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Barbecue Pork Puffs with Sesame and Raisin
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Steamed Beef Balls with Bean Curd Sheet
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Black Sesame Glutinous Rice Balls
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Steamed Dumplings with Seafood , Conpoy and Vegetables
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Bacalhau Fried Rice
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Mango Sago Dessert with Pomelo
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Traditional Chinese Sponge Cake
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Steamed Bean Curd Rolls with Seafood and Abalone Sauce et 125 J:I% U*QXE## 120 I:' l:'
. o K o D3 Barbecued Meat Platter (with 2 Selections)
016 LT R A 16 B ¥ Rice Flour Roll P
Pork Tendon with Abalone Sauce 324 Bﬁ }i o< Fi 49 H’% /f% 98 I:' I:'
-1 s X J) X B by Macanese Roasted Pork Belly
278 SR ABER 36 * 623 :% /Fi%pr\] Eﬁ‘b_’h ok Liver and Boat 45 1 [ 5 2 "
Steamed Spare Ribs with Black Bean Sauce teamed Rice Flour Rolls with Porkc Liver and Bee 636 \é‘l *7[) ?L'é\'% ( & ) 68 I:l l:'
. 7 &% b2 P d Pi
‘ 289 7§H J‘]‘l 7‘}:}} % 36 620 ?; A:TI{Q%F?FXE% 7})]\h Crab R d Shri 45 I:] |:| e
’ Steamed Dumplings in Chiu Chao Style eamed Rice Flour Rolls with Crab Roe and Shrimps L gﬁ‘. A ﬁé & ( — /\,T/\)
L8 R A 7]
;}EE a3t B % 3 :F;' 38 Q“jE HE '?‘ H%‘]"’\ *l 638 Fresh?'(i}rou e%ith Preserved Pickled Vegetable ( 1 person ) 98 |:| |:|
610 TRALHR 4 8] 1R 34 & 137 B gl 50 1 [ P £ P
Steamed Turnip Puddings with Sakura Shrimps Steamed Rice Flour Rolls with Vegetables and Scallop
> ‘ 2 X ,’% & - 2
bk LS gk M @ AR L BRFEZ & (AW 1
611 ;rf] (]ﬁdilz o Miiﬁo—mﬁup 36 285 SE m:TRiFlour R)ot‘lls th BIZ rbecue Pork and Preserved Vegetables 45 I:] I:‘ ’ 639 Fresh Grouper with Preserved Pickled Vegetable (2 person ) 88 |:| |:|
N - H B\
$535 B 1 & 140 BACKE R BB 38 B ol #
3 69 Steamed Quail E);;S Dumplings with Mushrooms 42 Steamed Dough Fritters wrapped in Rice Flour Rolls l:l |:| "% % lH"‘J‘ *# SlZleng FOOd Stall
o % HEF BN & BRAT By £ AER = F CFUN ~ A0 ~ 3R
% ue C Ongee & l 14 Steamed Chen Cun Rice Noodles with Spare Ribs and Chicken Feet 5 5 |:| |:| 205 o » 3 8

Bitter Melon, Eggplant & Green Pepper stuffed with Minced Fish
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All prices are in Macau Patacas and subject to 10 % service charge



