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STEAMED DIM SUM

w iz ESER/NEER

Crabmeat and Pork Dumpling

Wi MARRRERE

Whole Abalone and Spinach Dumpling

W B EEZNR

Crabmeat and Conpoy Dumpling

% BR A A IRER
Shrimp Dumpling with Asparagus

A FHEFEESHTSE

Morel Mushroom and Minced Pork rolled
with Bean Curd Sheet in Superior Broth

X HIREAANE

Chicken and Vegetables Giant Bun

~ IREETXES

Barbecued Pork Bun

WA BBRVINEE

Egg Custard Bun in Lava style

& = HIEMbE BRI

Traditional Coconut Sugar Sponge Cake

& = MEFERDIR

Truffle Paste and Wild Mushroom Dumpling

@ 3R Chef Recommendation @ £’ Vegetarian O S48 Nut

MAEARYIBSEENRIRE - FRASMHEMORIEE -
FARMEIILURPI T RSN - HFRIURI0%ABRIZE -

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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Al - JE - REIG
PAN FRIED + DEEP FRIED -
BAKED DIM SUM
2 HRERERTA

Crispy Taro Puff filled with Abalone

2 TAEIEIL T rEEER

Musang King Durian Puff Pastry

BRFIRFEERH

Cuttlefish Cake crispy with Celery

MERIFIRES

Spring Roll deep fried with Shrimp and Truffle

RAGRIE

Wagyu Beef Bun pan fried with Black Pepper

EmhiEtm

STEAMED RICE ROLL

1 BB ALK

Scallop and Sakura Shrimp Red Rice Roll

B2 RIRAE AL RS D

Crispy Shrimp and Seafood Red Rice Roll

CESE

Barbecued Pork Rice Roll with Preserved Vegetables

WIESR D

Satay Beef Rice Roll

R EBGM

Assorted Wild Mushrooms Rice Roll
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RAR IR B AR
STEAMED MINI RICE BOWL

S 2 ER

Pork Spare Rib in Black Bean Sauce steamed Rice

& [ B R PR 57 B 5 2%

Preserved Sausages and Aged Manderin Peel
steamed Rice

& i
DESSERT

T REBTRBEREE (2)
Bird Nest and Coconut Jelly Fish with
Pomelo Mango Cream (Cold)

FIR12) MAIERINR
"Chalou” Signature Lychee and Rose Petal Milk Tea
O # Hot O )% Cold

BREZRELSE (2
Chinese Herbal Jelly with Honey (Cold)

IR18) BERALERR:

"Chalou” Red Dates Pudding

TRERRAZVIELESN (3

15 Years Red Beans Soup with Sweet Dumplmg (Hot)

BERmILAEBHRE &

Sweetened Papaya Soup and Almond Soup
with Peach Gum (Hot)

@ 3R Chef Recommendation @ £’ Vegetarian O S48 Nut

WEERRYBSRNERRG - FRASNEMNRBA -
FRARMEIDURPITAEN - MFTINBI0%AIARFSE

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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IB

SNACK

KA
8% > Aith > 58 > #E

Martinated Meat Paltter in Chao style
Goose Web, Prok Belly, Bean Curd, Egg

EEVEIGGRE

Soft Shell Crab crispy with Garlic and Chilli

AR IR

Beef Brisket braised with Turnip

BifE N BEE
Jellyfish Head and Cucumber marinated with
minced Garlic and Sesame Oil

YW EFERITE

Pork Knuckle marinated with Sand Ginger

ER BT

Pork Ribs braised with Sweet Vinegar Sauce

X.O. B ESHE

Turnip Cake sautéed with X.O. Sauce

B

Poached Chinese Lettuce

SPSEAN

Poached Choi Sum

BB ERARE

Black Fungus and Lily Bulb in Aged Vinegar

BRIRN I

Cucumber tossed with Chilli and minced Garlic

MEREEEE
Golden Bean Curd crispy with Salt and
Chilli Pepper

158

108

88

88

88

68

78

68

68

58

58

58



BV BAE R
CANTONESE BARBECUED
& ROASTED DISH

RIEMH X G 198
“Chalou” Homemade barbecused Pork with
Honey Sauce

JEIREE 168

Duo Barbecued Platter

O BAYEYERS Roasted Duck

O BRTHHZE Chicken Poached in Soy Sauce and Rose Wine
O BAYBIEZE Poached Chicken

O MeRIZma(F Crispy Pork Belly

AT EIERFL AR 128

Deep fried Pigeon (Each)

BB AERS 118

Roasted Duck

IR BB 108

Chicken poached in Soy Sauce and Rose Wine

BAY)EEH 108
Poached Chicken

Afe 52 & R {+ 108

Crispy Pork Belly

@ 3R Chef Recommendation @ £’ Vegetarian O S48 Nut

WEERRYBSRNERRG - FRASNEMNRBA -
FRARMEIDURPITAEN - MFTINBI0%AIARFSE

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

ERW
CONGEE

W IKEEGH 188

Green Crab Congee

RIS AR 515 88

Pork, Fish Cake and Squid Congee

B 5 B S EZ 0 88

Salted Pork and Preserved Vegetables Congee

BZ S FE A5 68

Century Egg and Shredded Pork Congee

B 48

Conpoy Congee

IR 18

Crispy Chinese Dough Stick

5 - %
SOuUP

RFRAC R SR ER 188
Sea Whelk Soup double boiled with Conpoy,
Chicken and Dendrobium Orchid

B E K 168
Teal double boiled with Edible Burdock and
Black Garlic

O MEMERR 128

Morel Mushroom double boiled with Bamboo Fungus

W B RS 98

Fish Meat and Vegetables Soup in Shunde Style

BAEKE 78

Sweetcorn Soup with Crabmeat

P E KBS 58

Chinese Daily Soup




Bk
RICE

RREAEEANER

Abalone, Conpoy and Egg White fried Rice

SEFEANER

Crabmeat and Seafood fried Rice

RO
Minced Wagyu Beef and Kimchi fried Rice

BRI

Seafood fried Rice with Conpoy Gravy
HRIERIB NIV ER

Barbecued Pork and Sakura Shrimp fried Rice
in Yangzhou style

fi S8 FE KT KO ER

Diced Chicken and Salted Fish fried Rice

OO MFRBRDER

Pine Nut and Vegetables fried Multi Grain Rice

@ 3R Chef Recommendation @ £’ Vegetarian O S48 Nut

MAEARYIBSEENRIRE - FRASMHEMORIEE -
FARMEIILURPI T RSN - HFRIURI0%ABRIZE -

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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NOODLES

EFFTOHFE
Flat Rice Noodles fried with Beef and
Yellow Chives

= o Wn\/éf\}:ﬁj/ \HJD
R|ce Vermicelli stewed with Shredded Pork
and Preserved Vegetables

A VR 7AN

Rice Vermicelli fried with Shrimp and
Barbecued Pork in Singaporean style

RGBRIWE =
Egg Noodles crispy with Shredded Pork and
Yellow Chives

ZERRNPE

E-fu Noodles braised with Assorted Mushrooms
EME2IREFIOEE

Egg Noodles fried with Bean Sprout in
Premium Soy Sauce

TR %
Beef Brisket and Turnip stewed in Soup with
Flat Rice Noodles

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

HIREE5M
Shrimp Wonton Soup Noodles
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