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Chef Signature Menu
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Shunde Fish Soup
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Spicy Fresh Grouper (Regular)
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Grouper with Preserved Vegetables (Regular)
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Braised Sea Snails , Squid and Duck
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Double Baked Prawns with Pepper in Casserole
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Baked Squid stuffed with Yellow Pepper & Chili Sauce
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Pan-fried Fish Head with Garlic
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Stir-fried Minced Seafood served with Lettuce

ER-) o R

Stir-fried Scallops with Wild Rice
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Deep fr|ed Small Yellow Croakers with Vinegar and Ginger Sauce
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Braised Beef Brisket with Black Garlic & Papaya
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Stir-fried Flounder
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Stir-fried Sliced Beef with Leek
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Deep-fried Pork Belly with Fermented Red Bean Curd
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Stir-fried Sakura Shrimps, Water Chestnut,
Dried Euryale Seeds &L.ily Bulbs with Parsley
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Stir-fried Walnut and Vegetables with Red Fermented Bean Curd
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Stir-fried Crab Stick with Vermicelli
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Braised Pig Knuckle with Passion Fruit
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Baked Spare Ribs with Perilla & Black Olives
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Per person
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All price are in Macau Patacas and subject to 10% Serwce Charge ;



