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STEAMED DIM SUM

LiBER/ER

Crabmeat and Pork Dumpling

e
m 7N/ =

Whole Abalone and Spinach Dumpling

EREEZEAR

Crabmeat and Conpoy Dumpling

M AP RR

Pork and Preserved Vegetables Dumpling
in Chao style

BEHIRER
Shrimp Dumpling with Asparagus

B PR A AEK

Beef Ball with Tangerine Peel

MIHEE

Egg Custard Bun in Lava style

X.H.ﬁ*%i_k
M|nced Dace Fish Ball with Black Moss

BEET UGS

Barbecued Pork Bun

oAHHE B AL

Traditional Coconut Sugar Sponge Cake

NS S

Truffle Paste and Wild Mushroom Dumpling
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Rl - XE - REAIL
PAN FRIED - DEEP FRIED -
BAKED DIM SUM
BRFIHAEERE

Cuttlefish Cake crispy with Celery

AT BRI

Durian Puff Pastry

EHFIART

Wagyu Beef Bun pan fried with Black Pepper

e SRR R Z 5 (E

Cirspy Black Sesame Matcha Glutinous Ball

RIS E T A

Crispy Taro Puff with Roasted Goose Filling

MERIFRES

Spring Roll deep fried with Shrimp and Truffle

RIRREZ
STEAMED MINI RICE BOWL

SXIBES 2K ER

Pork Spare Rib in Black Bean Sauce steamed Rice

BRIEATEAZEER

Pork Belly in Belachan Sauce steamed Rice

@ [E3ET#EE Chef Recommendation @ EB Vegetarian () B{748 Nut

MARERYBHEEHRRE - FRASNHMORIEE -
FRARMEIDURPITTREN - BRINBI0%HIARTSH

Please inform our service staff of any food allergies or dietary requirements.

All prices are in MOP, subject to 10% service charge.
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STEAMED RICE ROLL

1BIEIRS AR RS
Scallop and Sakura Shrimp Red Rice Roll

S 2RIRAE AR

Crispy Shrimp and Seafood Red Rice Roll

IIEH ARG

Satay Beef Rice Roll

R EF E D
Assorted Wild Mushrooms Rice Roll

GRS

Barbecued Pork Rice Roll with Preserved Vegetables

&H e
AR
DESSERT
MR8 MAIBRIDR
“Chalou” Signature Lychee and Rose Petal Milk Tea
BRERELSE (2
Chinese Herbal Jelly with Honey (Cold)

IR12) BERALENE
“Chalou” Red Dates Pudding

B (— 4T 53 a1

B4l =2t

Sweetened Red Bean Pan Cake with Indian Almond
— N\ N

THERRALZ VLS

Sweetened Red Bean Soup with 15 Years

Tangerine Peel and Glutinous Peanut Dumpling

EERAEILHHH®E
Sweetened Papaya Soup with Peach Gum and
Assorted Apricot Almonds
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8% > L1t > S2/8 - #&
Martinated Meat Paltter in Chao style
Goose Web, Prok Belly, Bean Curd, Egg

=EERIREK (414)

Crispy Prawn tossed with Salty Egg Yolk Sauce (4pc)

ALREE AR

Beef Brisket braised with Turnip

MEEEIE
Golden Bean Curd crispy with Salt and
Chilli Pepper

Bifs N SEE

Jellyfish Head and Cucumber marinated with
minced Garlic and Sesame Oil

W EBFERITE

Pork Knuckle marinated with Sand Ginger

RUHRAE (414)

Pan fried Pork Patty with minced Salted Fish (4pc)

YRR

Chicken Feet marinated in Sichuan Pepper

BXNBEHIOE

Poached Orangic Choi Sum
X.O.BWEEE

Turnip Cake sautéed with X.O. Sauce

PREEE S RARE

Black Fungus and Lily Bulb in Aged Vinegar

BRIANE T

Cucumber tossed with Chilli and minced Garlic

@ EFEMH#ERE Chef Recommendation @ &8 Vegetarian O R{THE Nut
WHERIRYBSSERRS - FRASHNEMCREE -
FRARESIRPITT AN - WHEMBI0%AARTSH -

Please inform our service staff of any food allergies or dietary requirements.
All prices are in MOP, subject to 10% service charge.
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ETVEAE IR IR
CANTONESE BARBECUED
& ROASTED DISH

KIREBEX & 198

Iberico Pork barbecued with Honey Sauce

JERE B 138

Duo Barbecued Platter

O HBRYEETS Roasted Duck

O KIRTLHEHE Chicken Poached in Soy Sauce and Rose Wine
O BYBIEE Poached Chicken

O R tEmmF Crispy Pork Belly

WERFL AR 108

Baby Pigeon (Each)
O 41z Deep fried O 87K Marinated in Chao style

AR (ERS 108

Roasted Duck

IR 98

Chicken poached in Soy Sauce and Rose Wine

ffe 52 (BRI 98
Crispy Pork Belly
BY)E&EH# 98
Poached Chicken

= B
SOUP

RiFRTCIEtE IR ER SR 168
Sea Whelk Soup double boiled with Conpoy,
Chicken and Dendrobium Orchid

RBTE&ERUTUBZLES 168
Baby Pigeon double boiled with Chicken Feet
and Mushroom

BRFEBUKEE 138
Teal double boiled with Edible Burdock and
Black Garlic

MEMFRE 98

Morel Mushroom double boiled with Bamboo Fungus

“ELL.‘TE/\\\% 88

Fish Meat and Vegetables Soup in Shunde Style

BAEKE 78

Sweetcorn Soup with Crabmeat

PG5 58

Chinese Daily Soup

@ EFEMH#ERE Chef Recommendation @ &8 Vegetarian O R{THE Nut
WA RYBSSRRRS - FRASHNEMNREE -
FRARESIGRPITTA BN - WHEMBI0%AARTSH -

Please inform our service staff of any food allergies or dietary requirements.
All prices are in MOP, subject to 10% service charge.
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WAREREEAER

Abalone, Conpoy and Egg White fried Rice

w BHERER

Crabmeat and Seafood fried Rice

RGNV ER

Minced Wagyu Beef and Kimchi fried Rice

W fREEER

Seafood fried Rice with Conpoy Gravy

1RIEHRIZ NI B
Barbecued Pork and Sakura Shrimp fried Rice
in Yangzhou style

fi S 2 LK) R

Diced Chicken and Salted Fish fried Rice

O O MFRABRWER

Pine Nut and Vegetables fried Multi Grain Rice

ERW
CONGEE
G IKEE
Green Crab Congee
BIEB R
Chicken and Conpoy Congee

IRV 7515

Pork, Fish Cake and Squid Congee

R 51

Century Egg and Shredded Pork Congee
& EILFREEW

Chinese Yam, Sweet Corn and Fresh Lily

Bulb Congee

BRI

Conpoy Congee

TR

Crispy Chinese Dough Stick
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NOODLES

i AR E IR RIS 5T

Egg Noodles tossed with Shrimp Roe and
served with braised Goose Web and Abalone

w IEFFIET

Flat Rice Noodles fried with Beef and
Yellow Chives

Rice Vermicelli stewed with Shredded Pork
and Preserved Vegetables

NG BRIME =

Egg Noodles crispy with Shredded Pork and
Yellow Chives

E Kb
Rice Verm|ce|l| fried with Shrimp and
Barbecued Pork in Singapore style

JERNFE

E-fu Noodles braised with Assorted Mushrooms

J-i /mﬂifﬁ(-“-‘ II\‘

Egg Noodles fried W|th Bean Sprout in
Premium Soy Sauce

TR RE5
Beef Brisket and Tumnip stewed in Soup with
Flat Rice Noodles

BRKGLEHAK
Shredded Roast Duck and Preserved Vegetables
with Rice Vermicelli in Soup

HIREE5M
Shrimp Wonton Soup Noodles

@ FFETH#ERE Chef Recommendation @ R Vegetarian 6 {748 Nut

MBI RYIBEEEMRRE - FRASHMEMORIEE -
FRARMEILURPITTA SN » IFRMUKI0%AIBRISE -

Please inform our service staff of any food allergies or dietary requirements.

Al prices are in MOP, subject to 10% service charge.
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