
 
                                        
 
 
 

 
Please highlight any specific food allergies or intolerances to your server before ordering 

 
All prices are in Macau Patacas and subject to 10% service charge  

悅目賞心 

SIGNATURE LUNCH 
 

烏魚籽蘿蔔餃 麻香海蜇雞絲 炸風沙蝦粿 
Steamed Turnip Dumpling with Mullet 

Marinated Shredded Chicken with Jellyfish in Sesame Oil 
Deep-fried Shrimp Dumpling with Garlic 

 

 

姬松茸燉水鴨湯 或 金絲柳翠紅鱘羹 
 Double-boiled Anas Crecca Soup with Blaze Mushroom 

Or  
Braised Crabmeat Soup with Cordyceps Flower, Pumpkin and Carrot 

 

 

燒汁錦鱔球 或 西蘭花雞縱菌醬蝦球 或 麗軒梅菜王扣肉  
Sautéed Giant Eel Fillet with Teriyaki Sauce 

Or 
Wok-fried Prawn with Broccoli and Termite Mushroom 

Or 
Chef’s Signature Braised Pork Belly with Preserved Vegetables 

 

 

藜麥鮮鮑魚伴菜苗 
Simmered Seasonal Vegetables with Abalone and Quinoa 

 

 

*乾燒珍菌稻庭烏冬 
Braised Inaniwa Udon with Assorted Mushroom in Oyster Sauce 

 

 

雪膠山楂烏梅甜茶 
Sweetened Black Plum Soup with Snow Gum and Hawthorn  

 

 

 
MOP 458 Per Person 

* MOP 528 Per Person 

 

 

Additional MOP 200 to enjoy 1 glass of RSRV Cuvée 4.5 Champagne 


