Porfas do Sol
TEE

Chinese Cuisine

B3R EHao




SH-ST - HT BE () $75
Jelly fish tossed with spring onion
and sesame oil (Regular)

&R =R (BY) $67
Deep-fried diced bean
curd with garlic in spicy

salt (Regular)
NEEE N

APPETIZERS

R B8 FE M 13- (BY) $85

Deep-fried sole
with spicy salt (Regular)

REEIETH(BY) $95
Glazed Yunnan ham slices
(Regular)

S RATE X I (B)) $126

Deep-fried prawn balls
with goose liver paté (Regular)

ZEIGATTHEH (T
Charcoal grilled French goose liver
with “Char Siu” and a thin-sliced

of pork fat (Per piece)

$48

SEERIRTGE (BY) $80
Crispy duck’s tongue in
spicy salt (Regular)

F-IaHFINRE (7)) $55
Chilled cucumber and thousand
year egg (Regular)



S5 H IR R (BY) $108
Marinated pork trotter slices
with jelly fish (Regular)

BR Y& I I
Fzg () $150
B Roasted suckling pig
(Regular)

BEIRE S (FE) $180
Soya Sauce chicken (Half)

BA X AU #S (BY) $150
Roasted goose with

plum sauce
(Regular)

-

BA X 2R 8 S+ U (B)) $120
“Char Siu” with honey (Regular) S _
e -

BR W& Rk KA (1)) $125
Roasted pork belly (Regular)

BFEaD#EHRE) $180
Poached chicken
with crispy bone (Half)

LA E B EEBF Any two choices of the above $180



Gk A

BARBECUE SPECIALTIES

TR ITA4AH (BY) $95

Pan-fried ox-tongue with
wasabi mustard (Regular)

AN FREEF R (B)) $88
Marinated goose webs and wings
“Chiu Chow style” (Regular)

ANEBHFKHBEFE) $110

Pigeon marinated in
chilled rice wine (Whole)

FLaE kR B 48 (1)) $300
Suckling pig platter with barbecued pork,
soya chicken and jelly fish
(Regular)




R

SHARK'’S FIN

A SRR (M) $1200

Braised supreme shark’s fin with crabmeat (Per person)

AR (RWMA) $1,300

Braised Superior shark’s fin in brown sauce (4 Taels)




ALIERHR3Z (1) $450

Braised shark’s fin in brown sauce (Per person)

ALY & A e3R8 (1) $480

Braised superior shark’s fin in brown sauce (Per person)

M- R BB+ 0238 (#1) $380

Double-boiled imperial shark’s fin soup with Yunnan ham and brassica (Per person)

FE AR g 22 38 (B 1) $280

Braised shark’s fin soup with shredded chicken (Per person)

BN LR (AT $350

Braised shark’s fin soup with crabmeat (Per person)

FIEBR BN T3 (IF 1) $240

Shark’s fin with scallops in hot and sour soup (Per person)

M2 3BAL R (B / BIAE) $200 / $780

Braised shredded abalone, sea cucumber and shark’s fin in soup (Per person/Per tureen)

JRIFEY B HE3R (BY) $1,400

Double-boiled superior shark’s fin in casserole (Regular)

B X N AETESR (BY) $720
Stir-fried eggs with shark’s fin and crabmeat (Regular)




L

SOUP

N\ BARKRE (T BIH)
| Crabmeatand $70/%$280
sweetcorn soup

(Per person/ Per tureen)

EEHFFBE (T | PIVE)
Braised minced beef $85/$340
and conpoy broth

(Per person/ Per tureen)

FEINE M IZ (R A) $220

Mushroom consomme with crab claw
(Minimum order of 2 persons)

BRIRTG AR K (BT / BV E)
Braised shredded duck  $85/$340

and tangerine peel broth
(Per person / Per tureen)

FEIB R BIERALIR (1) $750

Double-boiled fish maw,cabbage and black mushroom

in chicken broth (per person) TTEIR =8 F (1 / B &)
' : Double-boiled $110/$440

bamboo piths,

sliced abalone,

chicken in

chicken broth

(Per person / Per tureen)

WMAEASAZLDRAS (B BIA)
Double-boiled shark’s $85/$340
cartilage soup with conpoy

and bamboo piths (Per person / Per tureen)




WA AT EE
B

IRD’S NEST AND BAMBOO PITHS

ArZ S RRINE FK(P)) $2,500

Braised superior bird’s nest with
bamboo piths and Yunnan ham (Regular)

FIHFHBRE I $560
Double-boiled superior bird’s nest with
chicken in supreme broth (Per person)

IS E BB I EFTL) $650
Double-boiled superior bird’s nest with
bamboo piths in supreme broth (Per person)

NI\ T TCERAT ZE(B)) $320

Braised bamboo piths with shrimp mousse rolls
topped with crabmeat (Regular)

BEAERE K ()
Braised bamboo piths $800
wrapped with

superior bird’s nest

topped with crab roe

(per piece)

FHHEIKE R (BM)
Braised superior bird's nest  $550
soup with minced chicken

(Per person)

R TE L B I

(&L

Double-boiled bird's nest  $600
in rock sugar (Per person)




FREAT -T2 (B) $390
Stir-fried minced abalone
and scallops in rice nest,
served with crispy lettuce (Regular)

TERB I B/ (L) $1100
Braised sliced abalone
with fish maw and
seasonal vegetable (Per person)

Braised whole conpoy
and sliced abalone
in clay pot (Regular)

B He— & & (1) $1200 l




& a R IE )

ABALONE

IR EFM — SEEE 2 (BE) BTE

Braised whole Mouhou abalone — 50 grams -120 grams (Per piece) ~Market price

¥R ES S — 1288 - 285 H30FEH(FFE) BFTE

Braised whole Yoshihama abalone — 50 grams, 22 grams or 20 grams (Per piece) Market price

* B _EIEEwERATN+/ V\RTRRT
Items that require 48 hours advance order

AW EFIOPRICMIEEZ2E(FE) BFTH
Braised whole Middle East abalone — 50 grams -60 grams (Per piece) Market price

S B HIA IR — 358 SEHSVEE(FE) BBFTH

Braised whole African abalone — 200 grams, 120 grams or 87 grams (Per piece) Market price

FE R L (B)) $5600

Braised abalone rolls with asparagus (Regular)




95 2K 55 1 9
LIVE FISH AND
SEAFOOD

AEIRBH D ALBE - HAR > EHEIE

RE SHEK - FHFKX - F30)
BEFem k53R © EEIRE B 3T - JRE BT (meswmw+m)
() B51E

Live fish :  Pink garoupa, green wrasse,

Pacific garoupa and spotted garoupa
(Steamed, braised or pan-fried)
Chef’s Recommendation

Baked whole Pacific garoupa or

spotted garoupa in crushed salt

(Please allow 40 minutes for preparation)

(Per piece) Market price

NE: A -BRER - BER  FEHE AR 4B AR (BE) BE
Live crab: steamed in Chinese wine, baked with spicy salt, baked with ginger (Per piece) Market price
and spring onion, steamed with minced garlic, braised with rice vermicelli,
baked with butter sauce or sauteed with salted egg yolk



=B R R T HHAE MR (BY) $480
Stir-fried lobster with spring onion,
onion and shallot (Regular)

AR BRI AREE RN
BRI EH R L5
B TE

Fresh prawns : Marinated in Chinese wine, steamed with
garlic, baked with spicy salt, poached
with tangerine peel in bouillon

Market price

FEMR  LIBMS - B EN - mHHK - BAK
AN - FER - RIK

B5TH

Live lobster : Baked in bouillon, baked with ginger and
spring onion, steamed with minced garlic,
braised with rice vermicelli, baked with butter
sauce, E-fu noodles or crispy rice

Market price

k>t TE B2 SR 1A RE MR BT
& e B AR (#95003) $480

Boston Lobster with chicken fat and "Hua Diao" sauce
served with crispy rice and marinated steamed rice
(Approx. 500grams)

FE R A MM REHR (#9900%) $1,600
Stir-fried Australian lobster with egg,
minced pork and black bean (approx. 900 grams)

R R EEAEE(w1,400%) $980
Stir-fired Boston lobster with egg, minced pork and
black bean (approx. 1,400 grams)



A3 XS UT
FISH AND SEAFOOD

FAVOURITES
RIERAB(TE) $98

Pan-fried king prawn in
spicy vinegar (Per piece)

W AEII At AR s8R (1)) $170

Sauteed prawns with
hawthorn sauce (Regular)

EFREEIEIK(B)  $170

Deep-fried prawns with pepper served in orange sauce (Regular)

BIRFPRIBIK(BY)  $170
Sauteed crystal prawns with
glazed walnuts in “kung pao” sauce (Regular)

BEREHhAEMGREEER) $220
Sauteed crab claw with marrow rolls
wrapped with shrimps mousse and
Yunnan ham (minimum order of 2 pieces)

TREAE B BT

TEIF 23R - REK
IR (TFTR)

B TH

Stir-fried garoupa with

mixed mushroom

your choice of : flowery garoupa *
spotted garoupa * tiger garoupa *
(Per piece) Market price

ERAFBIBREO(B)  $220
Scrambled egg white with tiger
prawn and black caviar(Regular)

L . L, N
A T

-
-

XO BEETRBIHFF(B) $220
Deep-fried scallops and pan-fried
scallops with broccoli
in XO chili sauce (Regular)



FFIETE R () $298
Deep-fried mandarin fish with
pine nuts in vinegar sauce
(Per piece) 3

Rk R(BY) $298
Fried mandarin fish with pepper corn
“Szechuan style” (Regular)

& B IEH 2 (7)) $430
Braised sea cucumber with
spring onion (Regular)

BT IR(FE) $120
Baked sea whelk stuffed with
seafood in Portuguese sauce
(Per piece)

Fried sole with spring onion
and ginger (Per piece)
Market price

ERARBEAMEHGFFER) (BE)$220

Steamed crab claw with minced ginger (Per piece)
and rice wine (minimum order of 2 pieces)

FH X IE B A (TTR) $298
Stir-fried shredded mandarin fish
with broccoli (Per piece)



RESB A B (9003%) BFTH
BA R -F- R AR AE MR 2R
FEIREEINID AR

Lobster in two flavours: Market price
(900grams)

-Steamed fillet of lobster with egg white

-Braised lobster head and claws
with vermicelli in casserole

HEW TR (B) $160
Scrambled fresh milk with > + 9
scallops and crab roe (Regular) k|

RREE IR (PY) $420
FCILHELRTF

Sauteed abalone
with- mushrooms
in ham paste (Regular)

XO NN R (BY)  $320

Sauteed abalone with cucumber
in XO chili sauce (Regular)

ANEBERETEFTE): BFE

£ ) 5B IR R B

> 4 R

Live crab 2 courses (Whole):

Market price

-Steamed crab claw with
sherry liqueur
-Stewed crab with
glass noodles



REHE

POULTRY

MF IR T EHE $180/$360
(r/Er) W)
eep-fried shredded chicken with pomelo (Half/Whole)

B E2RILR(FREFE=1+E)(TFE) $120
Poached pigeon in supreme soya sauce (Whole)
(Please allow 30 minutes for preparation)

Ex A $180/$360
(hE/E2E)
Crispy fried chicken (Half/Whole)

W HEE $180/$360
- (hE/AE)
Poached chicken in yellow wine (Half/Whole)




TR T EEB () $120
Pan-fried diced roasted duck with

lily bulbs and glazed walnuts

in “kung pao” sauce (Regular)

YR MRAH-IBATER/RA(B)) $290
Sauteed sliced pigeon with
roasted Yunnan ham and goose liver (Regular)

AR B (B) $260
Shredded roasted duck with
cantaloupe, melon, mango

and walnuts (Regular)

WIFEHEHRP () $190
Deep-fried duck fillet with
minced prawn (Regular)



EERET (- E/EE) $180/$360

Deep-fried chicken fillet with sesame in lemon sauce (Half/Whole)

B Em2m#aR(B) $190

Braised chicken fillet with sea cucumber, ginger and spring onion (Regular)

BENRHBPHFA - FAE)(FTE) $380
Crispy fried chicken skin served with pancakes (2 Courses) (Whole)

RBBRIREXEHE(TFE) $360 FFHET

Deep-fried chicken marinated with tangerine peels (Whole) Pre-order item

BEREHFE/EE) $180/$360

Roasted chicken with wild mushrooms (Half/Whole)

BT #wH# (T E) $480 F/IET
Beggar’s chicken (Whole) Pre-order item

RAFLaKFE(BY) $140

Stir-fried minced pigeon and bamboo shoot served with
crispy lettuce (Regular)

EHMESIFRBH (B $150

Stir-fried sliced pigeon with yellow fungus and
black mushrooms (Regular)

A THA R (BPFEH - W E)(FE) $500
Peking duck (Two Serving) (Whole)




FEAN RN

PORK AND BEEF

AR HEA(B)
Roasted spare ribs in
homemade spicy tomato
sauce (Regular)

$125

LA A (1Y) $140
Braised pork belly with black vinegar
“Shanghai style” (Regular)

b | AL IR G B N () $125

| Sweet and sour pork with pineapple and grapes (Regular)

T R 38T $120

Deep-fried eggplant with shrimp mousse and minced pork

Stewed pork belly with preserved vegetables (Regular)

- MRIAB)  $125

S 7 4R Ao 4B AL B (4003%) $850
Stir-fried Australian Wagyu beef cubes

(Grade7) with morel mushrooms

(400 grams)




T E R EE AP A (B)) $185
Pan-fried beef fillet with
garlic in spicy salt (Regular)

&I EIniK € F(B)) $125
Deep-fried marinated spare ribs wrapped
in paper pocket (Regular)

o 2 & HFT AP (1)) $185
Wok-fried beef fillet with
sliced almonds “chinese style” (Regular)

BT PP A (BY) $185

Sauteed beef fillet in chili sauce (Regular)

ALIRFFESIHF 4N (BY) $125
Stir-fried sliced of beef with black mushroom
and red dates (Regular)

BRI FE RSN (B) $150
Stir-fried sliced of beef with mushrooms and
preserved vegetable (Regular)

EAAPPIR(B) $185
Pan-fried shredded of beef fillet with
young ginger and pineapple (Regular)

B4Ry B (B) $280

Fried prime ribs with spring onion (Regular)



CHREEZTE RRRAEBEED
VEGETARIAN DISHES °* VEGETABLES
AND BEAN CURD

rEHH (M) $75

Braised bamboo piths and
elm fungus broth (Per person)

rEBEELFT(B) $125

Braised Imperial fungus (Regular)

BELEANWR —FR LEZT (V) $125
Stir-fried asparagus, fungus and

IZAE T JB EIR () $120 fresh mushrooms (Regular)

Braised dried bean curd skin

with conpoy (Regular) rEA RIS RIEE(BY) $125
Pan-fried honey peas with bamboo piths

and Imperial fungus (Regular)

4o 3R N-F- — SFH RS I > BESE  ATF a R (™) $110
Sauteed diced water chestnuts with fresh mushroomes,
pinenuts and gingko (Regular)

FMHEEFEAFEFS(B) $108
Poached baby cabbage with
morel mushroom and
IREIEg =T H(B) $110 cream sauce (Regular)
Stewed assorted mushrooms
with seasonal vegetables (Regular)

R BEIFERHFINL(B) $120
Stir-fried wild mushroom with
diced pumpkin in black
truffle paste (Regular)

HEREFGESE $160 (RFER)
Braised winter melon rolls with dried

fruit, asparagus, Chinese celery and

carrot in pumpkin sauce

(Pre-order item)

HIMEBEZE () $125
Pan-fried bean curd stuffed with
shrimp mousse (Regular)



BRIBEINEZR(B)) $125
Braised sea mosses, gingko

and two kinds of vegetables
(Regular)

EIETIEINFR(B) $125
Braised enoki mushrooms and seasonal
g. vegetables with conpoy

(XSED)

BEREAFTHREE(B) $110
Stir-fried abalone-shaped

mushrooms with sweet beans

and preserved vegetables

(Regular)

T5b 332K - & (BY)- $125
BEF - BE-EWA EIFF

Stir-fried celery, snow fungus, sliced
lotus root and dried bean curd in
rice nest (Regular)

TS E- $125
IR/ INREFRZ L FT(B))

Braised mixed vegetables
with thin-sliced
bean curd
((XEED)



BR ~ 48 %8

RICE AND NOODLES

B E R AR (B)) $130

Fried rice with dried octopus and diced chicken in special homemade sauce (Regular)

B E BT IR(BI) $140

Fried rice with shredded bacalhau and mixed meat (Regular)

B EREBIR(B)) $140
“Portas do Sol” fried rice with seafood and salted egg yolks (Regular)

— S 2 AR IR(B) $140

Fried rice with egg white and seafood (Regular)

w/RELFHMBIR(B) $110

Fried rice with barbecued pork, shrimps and preserved vegetables (Regular)

H AL A A FREIR(PY) $98

Fried rice with minced beef and ginger (Regular)

T RIS HL X8R (BY) $98

Fried rice with diced roasted duck and pinenuts (Regular)

BT (B)) $140

Braised E-fu noodles with crabmeat (Regular)

BEETHXTFEB) $120

Braised E-fu noodles with conpoy and enoki mushrooms (Regular)

ArZEBAFIEEE(B) $110

Noodles tossed with bamboo piths, dried shrimp roe in special homemade sauce (Regular)

BEEEAXRL(B) $130

Fried rice vermicelli with egg white and conpoy (Regular)

TRIEELIR(P) $180
Fried rice with bone ham,

sea whelk and conpoy

(Regular)




IR AR AR (FFE) $400 FRFEET
Crispy roasted chicken with

glutinous rice (Whole)

Pre-order item

FLH RERIE AN IR(TFE) $660

Suckling pig stuffed with fried rice
and preserved meat (Whole)

FE B AR FEPP P\ T EE(T3)) $198
Pan-fried noodles with shredded
abalone and chicken
(Regular)

A B XS 4 N ST(BY) $110 RRBES () 385
Stir-fried rice noodles with Shrimp wontons in hot

beef and special homemade sauce and sour soup
(Regular) (per person)



TR L

RICE AND NOODLES

B AT ER(B)  $120
Fried rice with
crab roe (Regular)

BERF-IR(FATLAL)(FHH): $88

SHhES RSk

£ FE 98 S FE XL
TEHEHIEA
wBRERA A

Clay pot steamed rice (minimum for 2)

(Per person)

Choose your own ingredients:

Preserved duck and meat

Diced chicken with conpoy and dried shrimp
Roasted pork with black fungus and dried lily roots
Cuttlefish and preserved vegetable

IBAF A4 88 (1)) $168
Fried Rice with Australian
Wagyu beef and goose
liver (Regular)

PRI/ E AR $140
Fried Rice with Japanese dried
~ shrimps and crabmeat in
casserole (Regular)

BIAJE 15 EHRARER(BY) $250
Fried glutinous rice with seafood
and crab roe wrapped
in lotus leaf (Regular)



o

DESSERTS

WARIRARR(B)) $40
Chilled mango and coconut
pudding in fish shape

(Regular)

BRI EH(BY) $35
Steamed sponge cake with
red dates paste (Regular)

Rk B H IR EHBZR(ET) $40

Double-boiled papaya with
snow fungus in rock sugar
(Per person)



G

DESSERTS

Chilled coffee
pudding (Regular)

ALt B B 4%(B)) $35

Chilled split bean pudding with
A

pineapple and coconut juice
(Regular)

EEBI=REEE) $35

Almond sweet soup with
egg white (Per person)

B ENERE ) $40

Walnut sweet soup
(Per person)

FR BB A AAD (BT
Double-boiled fresh milk
and bird’s nest with coconut
juice (Per person)

$48



JEAFE(B)  $40
Glutinous rice
dumplings coated
“ with crushed peanuts
with black sesame
i« paste filling (Regular)

b e’

LR A (FTHL) $48
Sweetened bean

curd in chrysanthemum
shape (Per person)

IR FEAR LD (BY) $40

Deep-fried sweet milk
with longan (Regular)

55 B B B (BY) $35

Deep-fried and
pan-fried
water chestnut
pudding
(Regular)

B R AT (B TE) $45 §
Chilled mango pudding
(Per person)

Jif fE H B SN2 All Prices are Subject to 10% Service Charge



