JEF #4538  Chef Signature Menu

R HER AR

Shunde Fish Soup
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Spicy Fresh Grouper (Regular)
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Grouper with Preserved Vegetables (Regular)
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Pan-fried Diced Beef with Garlic
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Braised Goose with Taro Sprout
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Braised Fish Head with Chili and Fermented Bean Curd
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Deep-fried Shrimps with Salad & Mustard
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Deep-fried Chicken with Spices and Chili
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Steamed Scallops with Green Eggplant in Mushroom Sauce
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Braised Fish Maw and Sliced Grouper with Bitter Melon
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Braised Grouper with Green Eggplant
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Steamed Spare Ribs with Black Bean Sauce
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Braised Salted Pork Knuckles with Zucchini , Conpoy and Glass Noodles
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Stir-fried Cuttlefish with Seaweed
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Braised Pig Knuckle with Passion Fruit
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Sweet and Sour Pork
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Stir-fried Goose Intestine in Black Bean Sauce and Chili
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Poached Luffa and Bamboo Fungus in Soup
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Braised Vegetables with Tofu
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All price are in Macau Patacas and subject to 10% service charge
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