
預預/預預 Reservations / Enquiry : 預預 Tel : 2871 0170 / 8809 1868    預預 Wechat ID:  S28710111

春茗菜譜 A Spring Dinner Menu A

預預12預預 MOP 4,688 per table of 12 persons 

預預預預預預預預 Inclusive of 10% Service Charge

預預預預預預預 (預預預預預預預預預預) 

Enjoy 10 % off discount on the menu from Monday to Thursday

預預預預預預禮禮 MOP 300 ( 預預預預預預預預預預) 
Complimentary Dining Voucher valued at MOP 300 per table from Friday to Sunday 

預預預預 預2026預2預17預預2026預3預31預 

Available : 17th February 2026 to 31st March 2026

預預預預預預預預預預預預預預預預預預預 
Please make reservation in advance; the menu cannot be used in conjunction with 

other promotional discounts.

預預預預(預預預)預預預預預(預預預預預)預   預預預預(預預預預預)
Marinated Chicken with Spicy Sauce, Deep-fried Abalone with Spicy Salt, 

Cold Beef Shank with Coriander

預預預預預預 預 預預預預預預預 
Barbecued Whole Suckling Pig / Roasted Suckling Pig stuffed with Mushroom and Glutinous Rice 

預預預預預預預 (12預)
Deep-fried Cuttlefish Balls with Seaweed  (12 pieces)

XO 預預預預預預預預預
Stir-fired Cuttlefish, Morel Mushrooms and Bell Peppers in XO Sauces

預預預預預預預預預預
Double Boiled Pigeon Soup with Sea Whelks , Dendrobium and Sea Coconut 

預預預預預預 (12預)
Stir-fried Tiger Prawns with Perilla Leaf and Garlic (12 pieces)

預預預預預預預預預預
Steamed Sliced Grouper with Scallion and Oil 

預預預預預預 (12預)
Braised Pork Tongue with Sea Moss and Dried Oyster (12 pieces)

預預預預預
Deep-fried Crispy Chicken

預預預預預 
Braised Goose Webs and Vegetables

預預預預
Fried Rice in Fujian Style 

預預預預預預預
Sweetened Red Bean Soup with Tangerine Peel and Glutinous Rice Balls

預預預預預預預預預預(預預預預預)
Chinese Petite Fours

預預預預預
Fresh Fruit Platter

預預預預預預預12預
Complimentary 12 Cans of Soft Drink or Beer



春茗菜譜 B Spring Dinner Menu B

預預12預預 MOP 5,688 per table of 12 persons 

預預預預預預預預 Inclusive of 10% Service Charge

預預預預預預預 (預預預預預預預預預預) 

Enjoy 10 % off discount on the menu from Monday to Thursday

預預預預預預預禮 MOP 600 (預預預預預預預預預預) 

Complimentary Dining Voucher valued at MOP 600 per table from Friday to Sunday 

預預/預預  Reservations / Enquiry : 預預 Tel : 2871 0170 / 8809 1868    預預 Wechat ID:  S28710111

預預預預 預2026預2預17預預2026預3預31預 
Available : 17th February 2026 to 31st March 2026

預預預預預預預預預預預預預預預預預預預 
Please make reservation in advance; the menu cannot be used in conjunction with other promotional discounts.

預預預預(預預預)預預預預預(預預預預預)預預預預預(預預預預預預預)
Marinated Chicken with Spicy Sauce, Deep-fried Shrimp Balls with Seaweed, 

Cold Octopus with Mustard and Scallion

預預預預預預 預 預預預預預
Barbecued Whole Suckling Pig / Roasted Suckling Pig in Portuguese Style

XO預預預預預預預預
Sautéed Fish Maw , Abalone and Sugar Snap Pea in XO Sauce

預預預預預預預(12預)
Deep-fried Taro Cakes with Scallops and Duck Meat (12 pieces)

預預預預預預預
Braised Shark's Fin Soup with Crab Meat

預預預預預預預預預預預
Baked Lobster with Chu Hou Sauce and E-fu Noodles

預預預預預預預預
Steamed Sliced Tiger Grouper with Scallion and Oil 

預預預預預預(12預)
Braised Pork Tongue with Sea Moss & Dried Oyster (12 pieces)

預預預預預預
Deep-Fried Crispy Chicken

預預預預預預預預預 
Braised Goose Webs , Lettuce and Abalone Mushrooms

預預預預預
Stir-fried Glutinous Rice 

預預預預預預預預預
Sweetened Red Bean Soup with Lotus Seeds , Lily Bulbs and Glutinous Rice Balls

預預預預預預預預預預(預預預預預) 
Chinese Petite Fours

預預預預預
Fresh Fruit Platter

預預預預預預預12預
Complimentary 12 Cans of Soft Drink or Beer



預預/預預  Reservations / Enquiry : 預預 Tel : 2871 0170 / 8809 1868    預預 Wechat ID:  S28710111

春茗菜譜 C Spring Dinner Menu C

預預12預預  MOP 6,888 per table of 12 persons 

預預預預預預預預 Inclusive of 10% Service Charge

預預預預預預預 (預預預預預預預預預預) Enjoy 10 % off discount on the menu from Monday to Thursday

預預預預預預預禮 MOP 900 ( 預預預預預預預預預預) 
Complimentary Dining Voucher valued at MOP 900 per table from Friday to Sunday 

預預預預 預2026預2預17預預2026預3預31預 

Available : 17th February 2026 to 31st March 2026

預預預預預預預預預預預預預預預預預預預 

Please make reservation in advance; the menu cannot be used in conjunction with other promotional discounts.

預預預預(預預預預預)預 預預預預(預預預預預)預    預預預預(預預預預)
Cherry Tomato with Tangerine Peel , Deep-fried Bombay Duck Fish with Spicy Salt, 

Marinated OX-tripe with Chilli Sauce

預預預預預預 預 預預預預預預預 
Barbecued Whole Suckling Pig / Roasted Suckling Pig stuffed with Mushroom and Glutinous Rice 

預預預預預預預預
Sautéed Scallops ,Lily Bulbs and Morels Mushrooms

預預預預預預預預預預預預預(12預)
Deep-fried Crab Claw and Minced Shrimp (12 pieces) with Stir-fried Fish Maw

預預預預預預
Braised Dried Seafood with Supreme Broth 

預預預預預預預預預預預
Baked Lobster with Capellini and Matsutake

預預預預預預預預
Steamed Spotted Grouper with Scallion and Oil

預預預預預預預預 (12預)
Braised Pork Tongue with Sea Moss , Conpoy and Dried Oyster (12 pieces)

預預預預預
Deep-Fried Crispy Chicken

預預預預預預預
Braised Goose Webs and Abalone with Vegetables

預預預預預預預
Braised E-Fu Noodles in Shimp Paste with Soya Bean Oil

預預預預預預
Sweetened Pistachio Soup with Glutinous Rice Balls

預預預預(預預預)預預預預預(預預預預預)
Chinese Petite Fours

預預預預預
Fresh Fruit Platter

預預預預預預預12預
Complimentary 12 Cans of Soft Drink or Beer
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