Steamed shnmp dumplings with bamboo shoot
IR vA
TR
Steamed barbecued pork buns
BER/NEERL (JRMR/BHD
Steamed “Shanghainese” dumplings with crabmeat
(Original / Spicy)

prs =t
HALEE S
Steamed pork dumplings with black
mushroom and shrimp

PR B2 AIER

Steamed beef ball with dried mandarin peel

X085 E N

Steamed chicken feet with X.O. chili sauce

Sz R NN

eIV ES

Steamed pork dumplings with nuts and dried shrimp
oY A

S CAR R

Braised chicken feet with peanut in abalone

sauce

I_J /7% _&Lyklﬁ% ﬁe\'\ f—k

Poached fish ball with lettuce in bouillon

T i AR

Steamed spare ribs with black garlic sauce

and taro

AT

Steamed ox-tripes in satay sauce

R fep i e

Steamed fish maw stuffed with asparagus,

shrimp, crab roe and water chestnut

BT HEIKERFERL

Steamed chicken with pork tripe and

black mushroom in abalone sauce

A

PN
B SRR

Steamed shrimp dumplings with fresh lily bulb, water chestnut

and carrot
N=] \/—++ B
FElRS B E TR
Steamed seaweed stuffed with shrimp mousse and crab roe
in lobster bisque
B= /p\**ﬁ%
Boiled beef tripe with ginger and onion
EEIELY, a5
PP E SR KR
Poached shrimp dumplings with black
fungus in wild kudzu soup and duck gizzard
371 LA
KHEFR &7 T8
Steamed shrimp dumplings with scallops,
asparagus and crab roe
Steamed bamboo piths with mixed mushroom
and carrot

e AR AR

Steamed shrimp dumplings with asparagus

BEERE ()
Steamed seafood dumplings in goldfish shape (per piece)

FEAEAESEL

Superlor shark’s fin dumplings in bouillon

$50

$40

$45

$54

$48

$40

$45

$53

$50

$52

$40

$54

$50

$48

$52

$50

$50

$50

$40

$48

$22

$95

HE K7 St 1y

Steamed rice roll wrapped with shrimp
spring rolls
T IN=T =AY
I UEEIE R
Steamed rice roll wrapped with roasted
goose
2l
Steamed rice roll with scallops,
enoki mushroom and chives
= <7 | L
2 & XBERG
Steamed rice roll with preserved
vegetable and barbecued pork
RS A ARG
Steamed rice roll with pig's liver and beef
£24 Nite
ERFERG

Sautéed rice roll with X.O. chili sauce

$60

$68

$60

$60

$58

$50

FUYENGXE PAN-FRIED/DEEP-FRIED/BAKED

X.O BRI ER

Pan-fried glutinous rice with chicken and
X.0O. chili sauce

g e

T E BRI

Deep -fried shrimps coated with mashed taro
R 2 BB

Baked barbecued pork buns with pineapple
TYBEM K

Deep-fried glutinous dumplings with pork
meat, dried shrimp and black mushroom
OJINEE Wy B e

Baked tartelette with crabmeat and curry sauce

BBURIFES (1)

Deep-fried shrimp wonton in rose shape(5 pieces)
A RERE A

Pan-fried pork patty with lotus root

EEEE

Deep-fried spring rolls with shredded pork

and black mushroom

J1IBRIENS Ay £ o 6

Pan-fried spicy potato cake with smoked duck breast

X.OMERIZEEE

Pan-fried turnip cake with X.O. chili sauce

et b it e

Deep-fried shrimp dumplings with leek

A i

Pan-fried chives cake with nuts and
roasted pork
,j:++A—u‘ <
A C AT BT
Pan-fried pork dumplings with Chinese chives flowers
and preserved radish

NS At ek e

Deep -fried spring rolls with perilla

—H—_H_ f
i R C A
Boiled fresh squld with onion and luffa

$45

$52

$40

$47

$40

$48

$45

$42

$45

$65

$48

$40

$48

$48

$58

VB EESL

Steamed bean curd sheets roll with chicken,
black mushroom and fish maw

et 4

1A MR fCEE

Steamed chicken with preserved meat and
fish maw

NFZE RUZEERE

Pan-fried turnip cake with pork floss

REEBAIRE

Steamed sponge cake

T

Steamed sponge cake with egg yolk

RUTHEE B

Steamed rice with chicken feet and spare ribs
S R {3 SN A7)
2R EE

Steamed glutinous rice with chicken, pork,

salted egg yolk and abalone sauce

BREZE

Chilled sesame rolls with osmanthus

B HE BT

Steamed chicken buns with black mushroom

I M/ BARBECUE DELICACIES

BEMEAG R A58 D

Roasted suckling pig (regular)

JEERE @)

Roasted goose with plum sauce (regular)

ApgEA g @

Barbecued pork with honey (regular)

BTk PR 5

Barbecued selection

’EXEH 2 Choices

=Hf 3 Choices

Y E Barbecued pork with honey

E[ '[;}J g‘% Poached chicken

EEE/EE Z Soy sauce chicken

J:;j% I}SJ Roasted pork belly

JEERE Roasted goose with plum sauce
‘%’L% Roasted suckling pig

DLEE ARG =5 - BRI SET 50840

$50

$55

$42

$36

$38

$52

$55

$38

$42

$278

$150

$130

$190
$260

Additional charge $40 for selection of suckling pig

(e

Pan-fried tofu skin roll wrapped
with imperial fungus

T TEHETE

Jelly fish tossed with spring onion and

sesame oil

YOEEHFER R

Marinated pork tripe in ginger and spicy sauce

W T

Marinated duck’s tongue with jelly fish

SRV

Marinated chicken feet with pickled pepper

BKIGE R

Marinated goose's web and wing
VO EFERNT

Marinated suckling pig knuckle in ginger sauce

$60

$75

$65

$80

$68

$88

$75

Portas do Sol

++,?.E§

Chinese Cuisine
LB

PRBREELURPITTREN - SRAWEI0%REE

All prices are in MOP, subject to 10% service charge

FH/NVEESE LUNCH SNACKS

ALEERZES © 11:30am-3:00pm

¥5E/NEE APPETIZERS

J\IRHE S
Deep-fried diced bean curd with

homemade sauce

FHE LA R R

Chilled cucumber slices with century eggs

WIS TSy

Chilled cherry tomato with preserved plum powder

7D BRI

Marinated chicken feet in ginger sauce

P LA f

Deep-frled nine belly fish with spicy salt

B 22 OFE fif fa [+

Gnlled 20-head abalone with rock salt

SO ALES (BE&)

Roasted pigeon (whole )

TEARRFI

Pan-fried ox-tongue with wasabi mustard

$50

$55

$65

$68

$68

$78

$56

$108

EHH DESSERT

PR R7 4L S e

Baked red bcan cake with dried tangerine
peel

Wk K7 EE

Home-made egg tarts

IO ESERR

Deep-fried sugar egg puff

Deep-fried and pan-fried water chestnut
pudding

HORAD )

Double-boiled fresh milk and bird’s nest
with coconut juice

Bt H 82

Chilled mango sweet soup with pomelo and
sago

SRR CHRRE)
Mini longevity buns

(Lotus seed paste / Sesame paste)

Yy B IREHE

Baked egg custard puff with sesame
e
VN SRy
Chilled pudding flavoured with Japanese
chrysanthemum
u
S R

Baked egg custard and mochi puff with walnuts

EEEBS

Caramelised egg fritters flavoured with bergamot

$38

$38

$38

$40

$48

$40

$36

$38

$36

$38

$38

SEHAE20264E1 T H THZE 11 H30H
Menu 1s available from 01 November to 30 November 2026




