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93 I 3E Cold Appetizers

PR = H

Chilled Black Fungus with Vinegar

KIEht A

Marinated OX-tripe with Chilli Sauce

L ASY AT

Deep-fried Tofu with Spicy Salt

7 WU

Green Pepper and Preserved Egg

mIETHE TR

Chilled Cucumber with Garlic

FE LR 1 7K S

Marinated Cold Chicken with Peanut in Spicy Sauce
Sl

Cold Sliced Pork with Spicy and Garlic
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SN TIRA

68
78
68
78
68
88
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All price are Macau Patacas and subject to 10 % Service Charge

RE-F 8uIsIND 8sauIyD




\\Ll\l\
\L'mfﬁw ‘e

#5385 Soup SN TIRA

= DA
Pot Per person

KRG 88 25

Chinese Soup of the Day

iy B e A 88 22

Minced Beef Soup

HEEH SR 3 88 22

Minced Chicken Soup with Sweet Corn

Jo vl 58 B A TH Y 128 -

Fish Head with Tofu , Century Egg & Cilantro in Soup

HE LA R SH Y 380 68

Double-boiled Chicken Soup with Sea Whelks, Yam and Lycium

AN YN D) 238/

Braised Superior Shark’s Fin Soup

AN S N 218/

Braised Shark’s Fin Soup with Shredded Chicken

J R R TE S 218/4v

Braised Shark’s Fin Soup with Sea Whelks
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All price are Macau Patacas and subject to 10 % Service Charge
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WHYERERK Roasted Meat (Siu Mei) S][N’]F]R{A\

41 BEBBHE Z 4% (Whole) 68

Roasted Crispy Pigeon

FEAE S =% (Whole) 238

Braised Chicken with Osmanthus and Soy Sauce 4 (Half) 128

Eaha Uik S (Whole) 238

Poached Chicken served with Scallion and Oil 4 (Half) 128
DUEERRME R - R BomE e 8

All price are Macau Patacas and subject to 10 % Service Charge
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kRS Seafood

THITRBEER
Sautéed Grouper Fillet

SRENDHEER

Sautéed Grouper & Vegetables

Bl FE XD W T RETEUF

Sautéed Anodonta with Kale and Fungus

XOE & )0 it ik

Sautéed Coral Mussel and Asparagus with XO Sauces

NS TR

Deep Fried Prawns with Spicy Salt

ERBEERIED W T

Sautéed Scallop with Broccoli and Truffle

AR IR

Sautéed Shrimp with Salty Egg Yolk

LLIZK S I 5 7% HE B R

Steamed Grouper Fillet with Tofu
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128
128
188
188
198
168
198

168
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All price are Macau Patacas and subject to 10 % Service Charge
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W3/ Cantonese Cuisine SINTIRA

3 Ny 88
Sweet & Sour Pork

e E R 08
Sautéed Shrimps & Scrambled Eggs

Wk FE 2% N B 88
Steamed Minced Pork with Salted Fish

Wk £ 2% PN B 88
Steamed Minced Pork with Salted Egg

XOEAH LB H L ERETA 168
Stir-fried Morels & Vegetables with XO Sauces

1380 55 HEE SR D FE LT I 108
Stir-fried Diced Beef , Celery and Cashew in Black Pepper Sauce

WK 78
Stir-Fried Bitter Melon and Eggs

NN 78
Stir-Fried Bitter Melon and Beef

D B 08
Sintra Style Stir-Fried Dish

ORI RN 88
Stir-Fried Broccoli and Beef with Shacha Sauce

STt 7 fa gl 188
Steamed Fish Head with Black Bean Sauce

STt Z&AHEE 08

Steamed Spare Ribs with Black Bean Sauce
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All price are Macau Patacas and subject to 10 % Service Charge
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B3 Dishes in Casserole S][N']F]R{A\

I I i fuf £ 62 168
Baked Abalone in Casserole

e PR 188
Baked Fish Head in Casserole

I I — A s G2 98
Baked Chicken with Spices and Herbs in Casserole

faFwhirae 88
Spicy Eggplants with Minced Pork in Casserole

F& 7 28 5 I v 1 62 78
Kale Belacan in Casserole

XOE N &4 315 62 228

Shrimp and Vermicelli in Casserole
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All price are Macau Patacas and subject to 10 % Service Charge
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I B>k Seasonal Vegetables SIN TIRA

THEARERLN 88
Winter Melon with Chopped Meat, Salted Egg and Century Egg

W Z A A HE S G2 88
Dried shrimps, Mixed Vegetables and Bean Vermicelli in Supreme Soup

wn EL XD IRF i 78
Stir-fried Vegetables with Garlic

%GR G 78
Poached Vegetables in Supreme Broth

I E NG 78

Vegetables with Salted Egg and Century Egg in Soup
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All price are Macau Patacas and subject to 10 % Service Charge
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Fi8ifR Noodles & Rice SINTIRA

R Al 98
Sintra Signature Fried Rice
M e BE B 08
Fried Rice with Abalone Sauce in Lotus Leaf
PR Bl 98
Fried Rice in Yangzhou Style
i HERD Bl 108
Fried Rice in Fujian Style
A N B 88
Fried Rice with Minced Beef
WA E BN 108
Fried Rice with Conpoy and Egg White
H i 13
Steamed Rice
HEYE KD Bl 88
Fried Noodles with Assorted Meat & Vegetables
fi M o Ol 88
Braised E-fu Noodle with Mixed Mushrooms and Abalone Sauce
®) PR & )b il 88
— Fried Noodle with Shredded Pork
= WAL IVERT] 98
D Fried Flat Rice Noodle with Beef (Stir Fry / Wet Fry)
(0p)
(D2 ES2 9 42 ] 78
O Fried Egg Noodle and Bean Sprouts with Soy Sauce
= Rk 03
(L)_ Fried Vermicelli in Singaporean Style
o BESENES 88
Braised Vermicelli with Pickled Vegetable
%g A RO DU EA5 ST » 78 5 I IR

All price are Macau Patacas and subject to 10 % Service Charge
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PYJII3E Sichuan Cuisine S}[P\THR{A

ferBRK R K RE 268

Spicy Fresh Grouper

KR FFEHEF 198

Spicy Marbled Beef

Jii 5 I S E B AL 268

Grouper with Preserved Vegetables

JIBR B I 198

Stewed Sichuan Spicy Mix

ARz F 8 188

Steamed Fish Head with Chopped Chili

LR SR B0 Tt 188

Double Baked Prawns with Pepper in Casserole

TR MR R 2 i 2 2 S 118

Sautéed Tofu and Prawns in Hot and Spicy Sauce

PIEF:E ) 88

Sautéed Pork Slices with Spices & Chili

RN e 98 N

Deep-fried Chicken with Spices & Chili —
. O

THRPUZFE 78 -

Sautéed String Beans with Ground Pork -
. QD

i BRD 1 G 4% 78 5

Sautéed Shredded Potato with Spices & Chili O

AR RN 78 C

Stewed Shredded Pork 73

HOREET 88 -

Sautéed Diced Chicken with Nuts & Chili 1>

PR S Y

Pan-Seared Green Chili Pepper ,I I

. . . =
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All price are Macau Patacas and subject to 10 % Service Charge




