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i3k Cold Appetizers SINTIRA

J bsEE 78
Chilled Black Fungus with Vinegar
jj FKZEHi A 78
Marinated OX-tripe with Chilli Sauce
J WE G 68
Deep-fried Tofu with Spicy Salt
JJ R 78
Green Pepper and Preserved Egg
J IR 68
Chilled Cucumber with Garlic
J J Rk 88
Marinated Cold Chicken with Peanut in Spicy Sauce
J wIEAR 78

Cold Sliced Pork with Spicy and Garlic

J ¥ spicy
DU ER UM E /%59 oS ks &

All price are Macau Patacas and subject to 10 % Service Charge
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5355 Soup SIINTIRA

ﬁ i
Pot Per person

KRG 98 28

Chinese Soup of the Day

iy B e A 88 22

Minced Beef Soup

HEH SR 3 88 22

Minced Chicken Soup with Sweet Corn

Jovh 58 B R fASH Y 128 -

Fish Head with Tofu , Century Egg & Cilantro in Soup

HELLAC T RS R 480 78

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

AN YN D) 238/f7i

Braised Superior Shark’s Fin Soup

AN S N 218/4vi

Braised Shark’s Fin Soup with Shredded Chicken

J R R TE S 218/4v

Braised Shark’s Fin Soup with Sea Whelks

J ¥ spicy
DU ER UM E /%59 oS ks &

All price are Macau Patacas and subject to 10 % Service Charge
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HERR Roasted Meat (Siu Mei) M{_A\_

41 BEBBRE = (Whole) 68
Roasted Crispy Pigeon

BAE SR % (Whole) 238
Braised Chicken with Osmanthus and Soy Sauce A (Half) 128
B Uik S (Whole) 238
Poached Chicken served with Scallion and Oil A (Half) 128

J ¥ spicy
DU ER UM E /%59 oS ks &

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

T HEER
Sautéed Grouper Fillet

RENDBEER

Sautéed Grouper & Vegetables

Bl JE XD A S

Sautéed Anodonta with Kale and Fungus

XOE & A )0 Atk

Sautéed Coral Mussel and Asparagus with XO Sauces

e ST B

Deep Fried Prawns with Spicy Salt

B ERIED W T

Sautéed Scallop with Broccoli and Truffle

HARHE IR

Sautéed Shrimp with Salty Egg Yolk

LLIZK S 1 5 7% R B R

Steamed Grouper Fillet with Tofu

O JIXSCSE 55 i

Braised Grouper with Bitter Melon

J ¥ spicy
DU ER UM E /%59 oS ks &

All price are Macau Patacas and subject to 10 % Service Charge
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198
168
198
168

108
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BS0/Wb Cantonese Cuisine SIN TIRA

R E 98
Sweet & Sour Pork
HE R 98
Sautéed Shrimps & Scrambled Eggs
W Fa 7% N B 88
Steamed Minced Pork with Salted Fish
W 2% A B 88
Steamed Minced Pork with Salted Egg

J XOBEEMIOREE TEFHE 168
Stir-fried Morels & Vegetables with XO Sauces
T JEE HESR XD SRR B 108
Stir-fried Diced Beef , Celery and Cashew in Black Pepper Sauce
VIO %: 78
Stir-Fried Bitter Melon and Eggs
HIND A 88
Stir-Fried Bitter Melon and Beef
JEHE/ D B 98
Sintra Style Stir-Fried Dish
AR EIO T A 88
Stir-Fried Broccoli and Beef with Shacha Sauce
B Z& A 188
Steamed Fish Head with Black Bean Sauce
st A HRE 128

Steamed Spare Ribs with Black Bean Sauce

J ¥ spicy
DU ER UM E /%59 oS ks &

All price are Macau Patacas and subject to 10 % Service Charge
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83113 Dishes in Casserole S][NWF]R{A\

I I i fuf £ 62 168
Baked Abalone in Casserole
e PR 188
Baked Fish Head in Casserole
5 I — 0 A b 2 G2 98
Baked Chicken with Spices and Herbs in Casserole

J famhi & 88
Spicy Eggplants with Minced Pork in Casserole
RS R IE T 1568 78
Kale Belacan in Casserole

J XOE WU 228

Shrimp and Vermicelli in Casserole

J ¥ spicy
DU ER UM E /%59 oS ks &

All price are Macau Patacas and subject to 10 % Service Charge
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52 i 3% Seasonal Vegetables S][N’][‘]R{A\

DI AR 98
Winter Melon with Chopped Meat, Salted Egg and Century Egg

WRHZR} SR ME SR 4% 88
Dried shrimps, Mixed Vegetables and Bean Vermicelli in Supreme Soup

o EL XD IR 78
Stir-fried Vegetables with Garlic

R IET 78
Poached Vegetables in Supreme Broth

IR 78
Vegetables with Salted Egg and Century Egg in Soup

ferdELL A SO ARH 98
Stir-fried Chinese Yam , Lily Bulbs and Black Fungus

A FLAR AT 88

Braised Vegetables with Red Fermented Bean Curd

J ¥ spicy
DU ER UM E /%59 oS ks &

All price are Macau Patacas and subject to 10 % Service Charge
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Hi&iER Noodles & Rice S][N’][‘]R{A\
T 98
Sintra Signature Fried Rice
fif - Af 5 R 98
Fried Rice with Abalone Sauce in Lotus Leaf
MO 98
Fried Rice in Yangzhou Style
FRE D B 108
Fried Rice in Fujian Style
A0 A 88
Fried Rice with Minced Beef
HEREE B R 108
Fried Rice with Conpoy and Egg White
H B 13
Steamed Rice
MERS bl 88
Fried Noodles with Assorted Meat & Vegetables
fif - B S DA 88
Braised E-fu Noodle with Mixed Mushrooms and Abalone Sauce
@ REH 88
:- Fried Noodle with Shredded Pork
i @ )
= R Ay R BT 98
8 Fried Flat Rice Noodle with Beef (Stir Fry / Wet Fry)
g0 Sl RS 78
O Fried Egg Noodle and Bean Sprouts with Soy Sauce
= SRk 98
E. Fried Vermicelli in Singaporean Style
= WS 88
Braised Vermicelli with Pickled Vegetable
g J i spicy

DUEfER ARMoeE H o 5 B0 Ik ps e

All price are Macau Patacas and subject to 10 % Service Charge
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PYJII3E Sichuan Cuisine SM\HHR{A\

J ) BHOKEKREE 268
Spicy Fresh Grouper
 J KR EIEEAS 198
Spicy Marbled Beef
J ) BERERRER 268
Grouper with Preserved Vegetables
J J IERGIH: 198
Stewed Sichuan Spicy Mix
JJ Mz 188
Steamed Fish Head with Chopped Chili
J FLBEH B R 188
Double Baked Prawns with Pepper in Casserole
PRI 118
Sautéed Tofu and Prawns in Hot and Spicy Sauce
Y RLUIEE I 88
Sautéed Pork Slices with Spices & Chili
JJ HEHTHE 98 w
Deep-fried Chicken with Spices & Chili s.
J VRNEE 88 =3
Sautéed String Beans with Ground Pork §
J R 1 cI =
Sautéed Shredded Potato with Spices & Chili O
J FEAK I =
Stewed Shredded Pork 7))
i @
) ERET 88 =
Sautéed Diced Chicken with Nuts & Chili
JJ MR os ML
Pan-Seared Green Chili Pepper ,I I
J 4 spicy ¥

DUEER LIRPITas R > B oS e &

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