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SOUP 77%% | per person AL

LIVE SEAFOOD I CATAPLANA 5] 888 PUMPKIN CHICKEN SOUP s 288
Boston Lobster, Macau Sole, Clams, Giant Grouper, Prawns L Seafood Stew, Giant Grouper, Prawns, Calamari, Clams, Abalone, Scallops, Shrimps, Dry Fish Maw, Mushrooms
g . Vegetables, Chorizo, Tomato Sauce, White Wine s
W UE R WRPTHE AR AR AR B B 1 2 i A 5 fifife - FE - W BB TR EK
Choice of Cooking Style: WHEEBCE - B~ KB AR B
Grilled, Steamed, Fried, Baked or Chef's Recommendation BE - WA NG - T - AHEWN FISH MAW SOUP 5] 238
R RS < 4 3R M S BB IHERS Double Boiled Chicken Soup, Fish Maw, Sea Whelk
BACALHAU s 388 WREAC B
. Cod Brandade, Prawns, Potatoes, Green Parsley 128
COLD APPETISER PiH & ¥ E Atk per person ffr | LOBSTER SOUP 5] 188
W~ EEE . 383 Lobster Bisque, Fricassea, Créme Fraiche
OYSTERS (6 - 12 pcs &) [crs) Market Price AR B BE IS
Freshly Shucked French Oysters B PULPO 388
. [s]
WA B 2 Grilled Octopus Tentacle, Potatoes, Chorizo MUSHROOM SOUP 168
)UK Wild Mushroom Ragout, Whipped Cream
SIGNATURE SEAFOOD TOWER [crs) 1,088 B . WETFHEIE L1225::5 295 a7
Half Boston Lobster, Oysters, Tiger Prawns, Clams, Mussels
TR ST TOFU SOUP 138
3 o e . L L ABALONE POT s 388 [\
SRAEVCT A - R R B Abalone and Chicken Sizzling Pot, ?E%?%efgsﬁi%
. o E
SHRIMP & CAVIAR (o <] @ 268 gég%eéausages, Mushrooms, Shallots
Caledonian Blue Shrimp Carpaccio, Avocado, per person fEfiL ﬂﬁﬂ% N
Smoked Herring Caviar - .
BRI SIDIES ok
N BRAISED PORK BELLY PAGODA 328
B Ay - JE fafa
SR ~ AR ARSI Homemade Pickles, Lettuce 168 MAPO TOFU v 188
BURRATA (] 18 ISR per person i Impossible™ Meat, Sichuan Pepper Oil, Scallions 88
S . . ﬁﬁ@ﬁ}g per person i
er person ﬁﬁ S,
%ﬁ%tgia Heirloom Tomatoes, Balsamic, Basil Pesto  perp LETTUCE POT s 168 Impossible™ WA - TEH - %
. . N Stir-fried Lettuce Sizzling Pot, Shrimp Paste, Ginger
IEfan o S SR M S GREEN BEANS 68
Stir-fried Green Beans, Minced Pork, 98
HAND CUT BEEF 268 ) ;
Handcut Australian Beef Tenderloin, per person fEfiL %%e%%&e;;ean Sauce Retpersen it
Cantonese Seasoning, Pickled Beetroot, Smoked Herring Caviar BEEF 4P/ PORK %4/ / POULTRY K& -
A= 1A b
FOIBEAE - 8RR - IBERIAN PORK SELECTIONS g%%lg%%ﬂ MLSHRCOMS ) Les
ROTUATSEIN - AR ik £ 08 RORGHLLRI AR R ER A = ..
YELLOW CROAKER (5 188 BBQ MEAT PLATTER 298 Zﬁégm ASPARAGUS v 168
Yellow Croaker in Gelatin, Ginger Paste Roasted Duck, Roasted Pork Belly and Char Siew o+ berson ,§8§
WM ER kB e
RN R R T R SEASONAL VEGETABLES 148
BEEF SHANK 168 LEE S 68
Braised Beef Shank, Cucumber, Sesame, BBQ CHAR SIEW 238 Choice of Cooking Style or Chef's Recommendation per person S
Garlic, Coriander, Chilli Qil Sweet Osmanthus, Honey, Sweet Soybean 19 5 R i e
AL LA IR AR UBE
HIK ~ 20~ g ~ 63~ AL CREAMY MASHED POTATOES [v] 98
SWEET & SOUR PORK 168 | BHEHER 58
TOMATO SALAD v 128 Hawthorn Pork, Apple, Capsicum per person AL
Marinated Heirloom Cherry Tomatoes, Champagne Gelée 68 LA T P TRC SR B il AR .
AR A . MAINS ¥ f
JEE AT A - A AR U
AUSTRALIAN BEEF SELECTIONS - 270days Cornfeed LOBSTER RAVIOLI 5] 588
FEREUN = A - DASEKRAR#E270 H Handmade Ravioli, Boston Lobster, Bisque Neige 288
SEAFOOD iffif [ F LW per person AL
TOMAHAWK (1,200g%%) 1,488 U
STEAMED 7 I}_Lack Angus Tomahawk M5
MACAU SOLE geg | KRR BLACK TRUFFLE RISOTTO (v, 288
Steamed Sole, Spring Onions, Yellow Bell Pepper, Wild Mushrooms, Parmesan Cheese 168
Preserved Black Bean, Soy Sauce (RBIBI_EYE (jvong)l' Hibets M 788 R BRI per person {1
SR M Grain Fed Australian Ribeye BPEE G BERE L
! S8t L2
BOSTON LOBSTER 588 XO SAUCE STIR-FRIED RICE [s] 238
Yellow Rice Wine, Silky Egg TE,\_‘DERLOIN (Z_OOg%) . S8 Shrimp, Crab, Scallops, Crab Roe, 98
T 255 2 - U R A %‘%nt;;; Australian Beef Tenderloin M5 Green Onions, Vegetable, Ginger per person £t
. v XOW IR
i [T X ERE - - .
BRAISED %k sos STRIPLOIN (300g%) cs8 B R T BN BB E
DR_Y FISH AV . Grain Fed Australian Striploin M3
Chicken Broth, Baby Cabbage, Dry Scallops, Jinhau Ham BT STIR-FRIED GLUTINOUS RICE [s] 228
IR/ sE v aRE 4] » N Shiitake Mushrooms, Chinese Sausages, 88
BB~ HEE - BAE - S Dry Scallops, Dry Shrimps, Cashew Nuts per person #FfiL
ARG AR
CANTONESE STYLE POULTRY .
WOK STIR-FRIED /i AR Ak - W~ JoR - R - R
ALASKAN SCALLOPS @ 298
Scallops, Black Garlic, Chinese Yam, Sweet Peas CRISPY CHICKEN 268 STIR-FRIED R|F:E NOODLES 188
AR B Crispy Fried Chicken, Shallots, Garlic, Ginger hatf 2242 Beef Rump, Choi Sum, Bean Sprouts, 78
LUb I g i 2 Premiunj Dark Soy Sauce per person Efir
STIR-FRIED PRAWNS 288 WA o
Stir-fried Prawns, Asparagus, Shimeji Mushrooms CRISPY DUCK 258 B R~ EEF - RCE
T i BT R Crispy Duck Leg, Sweet Plum Sauce 188
Bfﬁﬂi”ﬁ 'ﬂ%ﬁ%ﬁﬂ@iﬁig per person L
FRIED %
MACAU FRITTERS 118
Deep Fried Parcels, Crab Meats, Prawns, Lard
ﬁﬁ%ﬁ Sustainability Efforts
B~ I K IFEERORR

(G Gluten-free NEBE 1 Seafood i

All prices are in Macau Patacas, Subject to a 10% service charge.
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V1 Vegetarian g @ Sustainable seafood: The Marine Stewardship Council (MSC) ## A TR B (MSC)rB a5 1Y Al 3 48 i fit

Please be advised that our food may contain or come into contact with common allergens such as dairy, nuts, eggs, pork or shellfish. Should you have special dietary restrictions, please inform our colleagues.

A AT K RSB R TR - LR BOR - A -

FEP SR FURIGAE o BEmGavSe Ik > FRAMI LRI SRS SRR L o






