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Le Chinoisoverlooks the Macau inner harbor and its fascinating
river bank from the top floor of Sofitel At Ponte 16 with
beautiful panoramic city skyline. Authentic Cantonese fare
meets the present day in Chef's extraordinary talents and

creativity of Cantonese classics.
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EER PU'er Tea

FEREEE R EZEEEE BEMH - R KX
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An aged, fermented tea that comes from Yunnan
province of China. Pu'er can be sweet, bitter,
floral, mellow, woody, earthy, sour or even
tasteless. A combination of tastes appear in one

single steeping.

i

=g Shou Mei Tea
tiEAEE TENGER TRER-OKEE
BERRE BHERBRNFEINN

A white tea that is mainly produced in Fujian

~.

~/

Province of China. Fragrant and sweet, this is
a white Chinese tea characterized by its bold

flavor.
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15 R e Roasted Duck
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CHEF'S SIGNATURE CREATION

" .o

MOP
151 R RS 208/ & Half
Roasted Duck 388/=&Whole

(REZESME - N/ o AR E— R BRI R AR, ) ES5R, B549%)
With extra $60, one more dish from the selection of:

- Braised E-fu Noodle with Duck Meat

- Sautéed Minced Duck Wrap with Lettuce

- Duck Soup with Tofu and Preserved Vegetable

fSRdaE s 138/ & Half
Roasted Chicken with Brown Bean Sauce 268/=&Whole
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SUEZ /B /1EEE
Braised 8 Head Abalone, Sea Cucumber and Mushroom

FIIE105BEz i/ iE 2/ TE &
Braised 10 Head South African Abalone, Sea Cucumber and Mushroom

ORI =
Wok Fried Wagyu Beef Stuffed with Mini Pumpkin

IEIRE Bk

Deep Fried Prawn with Marmite Sauce

BT E

Braised Beef Rib with Cantonese Sauce

IIERTERE ohx: mmzes  BamE HaaE L HEm
Double Boiled Superior Soup for Ladies
B2 - EER MR AR LRBE BB THE

Dang Shen, Dried Longan, Wolfberry, Red Date,

Cordyceps Flower, Fish Maw and Silky Fowl in Soup

RFEE (v 1e2ape s BFAE @EXR) B+ER
Double Boiled Superior Soup for Gentlemen

BE M LB VBH B ITAE
Chinese Herbs, Peruvian Ginseng Seahorse, Conpoy and Silky Fowl in Soup

FrEERLURPIESHE » WEMUKLL0%ARTFEE  All prices are in MOP and subject to 10% service charge
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EErEEHR%E Szechuan Style Garlic Pork Belly Rolls
K/KAERA  Braised Beef Shanks with Five Spices and Soy Sauce
JIERCO7KEE  Chicken Topped with Sesame and Spicy Sichuan Chili Sauce
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EH¥mcBRAE
Szechuan Style Garlic Pork Belly Rolls

R/ V= I
Marinated Cucumber with Garlic and Chili Oil

MIERZEEE
Century Egg with Tofu and Chicken Floss

PREERARE

Marinated Black Fungus with Garlic and Vinegar

R e B EETE

Marinated Jellyfish Head with Sesame Dressing

HEHFEENSBETE
Marinated Cucumber with Cordyceps Flower

RIKGFRA

Braised Beef Shanks with Five Spices and Soy Sauce

JIERO7KE8
Chicken Topped with Sesame and Spicy Sichuan Chili Sauce

FrEERLURPIESHE » WEMUKLL0%ARTFEE  All prices are in MOP and subject to 10% service charge
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Braised Beef Rib with Cantonese Sauce
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BBU & ROAST MEAT

R THEE (55 &% BT

BBQ Combination Platter (Jellyfish, Roasted Duck, Pork Belly)

RIETRIERLFE
Roasted Crispy Suckling Pig

A PRIE e B2 1 G

Traditional Crispy Roasted Goose

FE I IR G S hEE
Braised Long-Jiang Chicken with Soy Sauce

h i8R P TE
Traditional Macanese Roasted Pork Belly

EETEE XA
BBQ Pork with Osmanthus and Honey Sauce

HE/ALIERIRELGERE
Braised or Roasted Superior Shigi Pigeon with Soy Sauce

FrEERLURPIESHE » WEMUKLL0%ARTFEE  All prices are in MOP and subject to 10% service charge

MOP
188

168

168

138/ %&Half

268/=&Whole

128

128

128
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BRENRERIE1I2EEE A
Braised 12 Head South African Abalone with Oyster Sauce
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ABALONE AND DRIED SEAFOOD

7B 50 B B {gR BRI
Mini Buddha Jumps Over the Wall
Braised Whole Abalone and Sea Cucumber, Fish Maw and Mushroom

R ENRERIE12585zE
Braised 12 Head South African Abalone with Oyster Sauce

IR ENRERmIE185Ez R
Braised 18 Head South African Abalone with Oyster Sauce

%2R E 12585 INTEEE
Braised 12 Head Abalone and Mushroom in Oyster Sauce

BRFREIEES
Braised Sea Cucumber with Shrimp Roe and Leek in Oyster Sauce

mETEEEINREEE
Braised Fish Maw and Goose Web in Abalone Sauce

A TiE2EE
Braised Sea Cucumber and Goose Web in Abalone Sauce

fTHiN{ELE B2
Braised Japanese Mushroom and Sea Cucumber in Oyster Sauce

FrEERLURPIESHE » WEMUKLL0%ARTFEE  All prices are in MOP and subject to 10% service charge
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SOUP

MOP
128
Double Boiled Sea Whelk Soup with Black Tiger Mushroom
188
Double Boiled Abalone Soup with Dendrobium Orchid and Solomon’s Seals
188
Double-Boiled Pork Soup with Seaweed Pearl and Morel
68
Double-Boiled Supreme Broth with Bamboo Pith
68
Shunde Style Rich Fish Broth
68
Dried Scallop Thick Soup with Sea Cucumber,
Fish Maw and Black Mushroom
68
Bean Curd Soup with Bamboo Pith and Assorted Seafood
68
Sweet Corn and Minced Crab Meat Thick Soup
68
Hot and Sour Soup with Assorted Seafood
48

Soup of The Day

L EBESAFBIERTENE NG - BA G —H TR TEEEAR,
BREEERF/SENRE—FIEANRE, NEBEEIREEZESIEI

A daily changing item providing guests with different slow-brewed soups at

Le Chinois restaurant. Chinese cookery has a long history of preparing numerous soups,
with a vast selection of ingredients to promote health, beauty and rejuvenation.

FrE@IRLURFI st E » WEMUR10%ARTFSE  All prices are in MOP and subject to 10% service charge 15
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LIVE SEAFOOD

(FF{& Seasonal Price)

[RE KT HIRER (w5005%)
Live Boston Lobster (Approx 500g)

n H 7 EISIE 2 AHIE BRI ~ BT EEE

Steamed with Minced Garlic, Simmered with Supreme Soup,

Baked with Butter and Cheese, Sautéed with Crispy Garlic and Chili,
Steamed or Wok-Fried with Black Bean Sauce

B %R EEHE
Steamed Whole Garoupa

=5 Giant Grouper
== Perch Grouper

It
Tt

Green Grouper
=2 Soon Hock

or o R oY
2

Sk
=

LU/ ERBITEE
Advance Order Required

REH East Spotted Grouper
PHETT West Spotted Grouper
ZE M Pacific Grouper
ZER Turbot Fish

EUINEESR  Australian Lobster
R King Crab

IR /ETE Sea Prawn

BT BDHE RS = 73 0%

Chef Recommendation Cooking Method

B Steamed with Soya Sauce

JIECRIE 7 Szechuan Style Steamed with Chopped Red Chili and Minced Garlic
EMES = Steamed with Preserved Vegetables

il B = Teochew Style Steamed with Salted Vegetables

P Stewed with Pork Belly and Garlic

FEERMEEE T Deep-Fried with Sweet and Sour Sauce

a-8 Fish Cooked in Two Ways
B R B T I BE IR
Sauteed Boston Lobster with Crispy Garlic and Chili FRABISLURPIIS 58 W EMU10%ARTSE  All prices are in MOP and subject to 10% service charge 1/
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SEAFOQOD
‘ . \ MOP
'» XOE EHME L% 168
- Sautéed Scallop W|th Honey Bean and EIm Fungus in XO Sauce
EHRRFIEF 168
Wok Fried Scallop with Fresh Mushroom and Pine Nut
e B B S F 168
Stir Fried Scallop and Fungus with XO Chili Sauce
n \\EIEU\H%E¥ 168
Pan Fried Stuffed Scallop with Minced Shrimps in Sichuan Pepper Sauce
FTARIDEEE RN 188
Deep Fried Cod Fish with Wasabi Mayonnaise
=MTiRES 188
Wok Fried Cod Fish and Bell Pepper “Taiwanese” Style
XOEWM I A b & 148
Wok Fried Fish Fillet and Fresh Bean in XO Chili Sauce
= 5 o Ik & e 2R fe B 4R 168
Sautéed Prawn Coated with Salted Egg and Crispy Fried Mushroom
7T R IREK 168
Deep Fried Crispy Prawn with Wasabi Mayonnaise
R Rk 168
Stir-Fried Prawn with Cantonese Sauce
XOE E & M IREk 168
Stir Fried Prawn and Asparagus with XO Sauce
R IERREIE A 168

Stir-Fried Crispy Squid with Chili and Garlic

ENEARAFEETENRA 168
Sautéed Squid with Lotus Root and Celery in Black Truffle

2RENEF
Sautéed Scallop with Honey Bean and Elm Fungus in XO Sauce B LURPINS S8 T HINUR10%RHE  All prices are in MOP and subject to 10% service charge 19
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BRI ZETK

Stir Fried Chicken with Termitomyces Fungus and Green Garden
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SN UG

MEAT

W N

Wok Fried Beef Tenderloin and Fresh Bean in Cantonese Sauce

E I EF AL
Wok Fried Beef Tenderloin and Fresh Fungus with Black Pepper Sauce

EN=MFFE
Taiwanese Style Wok Fried Beef Short Ribs

BT IEGEILF R

Sauteed Beef Slice with Black Bean Sauce and Mushroom

BRE5ET
Stir Fried Chicken with Dried Chili “Kung Poa” Style

[FINZEFERE:

Crispy Chicken Fillet with Lemon Sauce

ELRFNEE D ZE T
Stir Fried Chicken with Termitomyces Fungus and Green Garden

SREEMGIE R

Sweet and Sour Pork with Pineapple

2% BB sih £ 5 B SR FT Bt
Steamed Minced Pork with Water Chestnut and Salty Fish

IRAEIEBERERR

Wok Fried Sliced Pork with Preserved Silver Fish Bean Curd Sauce

EATE RN EKHA
Wok Fried Sliced Pork and Fresh Fungus in Cantonese Sauce

BRESVSESD
Stir-Fried Pork Spare Ribs with Chili and Garlic

FrEERLURPIESHE » WEMUKLL0%ARTFEE  All prices are in MOP and subject to 10% service charge

MOP
138

138

138

138
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128

128

128

128

128

128

128
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CASSEROLE
MOP
BEmFHE2 188
Braised Eggplant and Sea Cucumber with Salted Fish
FEI= 128
Slow Cooked Black Sweet Vinegar Pork Trotter
B% FnEz B IR 128
Wok Fried Chicken with Shallot in Black Bean Sauce
B R 128
Cantonese Style Pork Meat Stew
N BHIE 188
Braised Assorted Seafood with Bean Curd in Hot Bean Sauce
BEMFHIE 128
Braised Grouper Belly and Eggplant with Salted Fish Sichuan Sauce
EX =% 128
Taiwanese Style Wok Fried Chicken
ER=HATEEM 128
Braised Salmon Head with Ginger and Onion
\ FREFRER 128
' Mapo Tofu with Minced Beef
\ \\‘
N FRHEE 128
\ Braised Pork Ribs with Pumpkin
BEMTEHES \ \
Braised Eggplant and Sea Cucumber with Salted Fish o P LURPIE S I EMUR10%MRFSE Al prices are in MOP and subject to 10% service charge 23
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SEASONAL VEGETABLE

MOP
B 98
Vegetable Selection
SRR/ S0 /PR B B R/ ET /AR
Chinese Spinach / Kai-Lan / Baby Cabbage / Choi Sum / Broccoli
Asparagus / Chinese Lettuce / Green Beans / Iceberg Lettuce
BOA BW/BH/MEN/ B/ X.0.EW B/ BIL AR RS
Cooking Style: Stir-Fried / Oyster Sauce / Minced Garlic / Poached Dried Shrimps /
XO Sauce / Minced Ginger / Fermented Bean Curd with Chili / Supreme Broth
FIRIRAAEES 108
N\ Glass Noodles with Conpoy and Baby Cabbage
~ FIRF BN 108
: Poached Sheng Melon with Three Egg Broth
RS 108
Dried Seafood and Mixed Vegetables in Supreme Broth
BRREFINERTT 108

Braised Crab Meat or Conpoy with Broccoli
FHEAEDE
Braised Bean Curd in Vegetarian Oyster Sauce with Morel Mushroom PR LRI 58 R MUKL0%RTSE Al prices are in MOP and subject to 10% service charge 25
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Braised Assorted Vegetables in Casserole with Preserved Bean Curd Sauce

LC A La Carte Menu_240x325mm.indd 26-27
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VEGETABLE SUPREME

FHEAESE
Braised Bean Curd in Vegetarian Oyster Sauce with
Morel Mushroom

e FER
Poached Vegetable and Buckwheat in Supreme Broth

BHRHELTRE
Braised Assorted Vegetable in Casserole with
Preserved Bean Curd Sauce

B IREET
Wok Fried French Bean with Preserved Dried Olives

FRRIRFREH
Braised Winter Melon Stuffed with Tofu and Vegetable

FrEERLURPIESHE » WEMUKLL0%ARTFEE  All prices are in MOP and subject to 10% service charge

MOP
108

108

108

108

108
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JEID

2 /e#fMmE= Fried Noodle with Seafood and Vegetable

LC A La Carte Menu_

240x325mm.indd  28-29

) RE B

RICE AND NOODLES

1B G 22 B N E
Seafood Fried Rice with XO Chili Sauce

EEERIER
Fried Rice with Egg White, Scallop and Vegetable

mREEH
Braised Rice with Assorted Conpoy “Fujian” Style

ARRERH
Vegetarian Fried Brown Rice and Vegetable

CrALS i s SIPSPLIE

Wok-Fried Noodles with Sliced Beef and Swiss Sauce

SR EHMEE
Fried Noodles with Seafood and Vegetable

it RAREZ I

Fried Noodles with Pork Meat in Soy Sauce

T ER{CRBIGE
Tossed Noodles with Fish Maw, Ginger and Spring Onion
in Abalone Sauce

&4k a8 B E R (REE
Braised E-Fu Noodles with Cordyceps Flower and Davylily
in Abalone Sauce

HE = R

E-Fu Noodles with Crab Meat and Carrot in Supreme Soup

FrEERLURPIESHE » WEMUKLL0%ARTFEE  All prices are in MOP and subject to 10% service charge

MOP
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128
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108
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128
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FREMERSHER
Double Boiled Bird's Nest with Egg White in Whole Coconut

LC A La Carte Menu_

240x325mm.

.indd 30-31

— =
//\ 1 71\

BHH)SNEST

/l_l_

B TEKIEE 5
Double Boiled Supreme Bird's Nest
in Almond Cream or Clear Sweetened Broth

ERRER
Supreme Bird’'s Nest in Supreme Broth and Crab Meat

HEIEEIEHR
Braised Bird's Nest with Minced Chicken or Seafood

EHERIERRK
Braised Bird’'s Nest with Crab Meat in Pumpkin Soup

\\

AL B ERRH On

DESSERT

EAhE
Chilled Ginger Milk Custard

IR HE

Chilled Mango and Sago Cream with Pomelo

EEEFHRIERT
Baked Chestnut and Sago Pudding

ETHHE
Chilled Mango Pudding

REMERBEHEL

Double Boiled Bird's Nest with Egg White in Whole Coconut

*El #I\\
Brown Sugar Red Date Pudding

FrEERLURPIESHE » WEMUKLL0%ARTFEE  All prices are in MOP and subject to 10% service charge
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