5% CONGEE FTHi5 HOMEMADE NOODLES
BX B N B4R 50 OO HIE{EMRIE—E AR F11E-E 3R

Noodles only available from 11:00 am to 3:00 pm, Mon to Fri

4J 37"

Congee with Roasted Duck and Sea Moss
TERBFERH 50 OO BIE—NEE Choose One Type of Main Dish
Copgee with Pork Bone and Mustard Vegetable 4TVEHES Braised Pork Ribs 88 OO
,ﬁ¥/ﬁlllﬁé‘?ﬁ|@ _ _ 50 OO FEMAERF Homemade Minced Pork Dumpling 88 O O
Congee with Fresh Chinese Yam and Lily Bulbs KK Sliced Marinated Beef 88 OO ——
KBRS 50 OO 5’@5&5}? Sliced Sea Grouper 1080 O =
Pork Congee with Century Egg
PANERRI 45 00 BEIE—RHIEE Choose One Type of Noodles o
Plain Congee with Conpoy ) I Traditional Noodle 0O ‘7’
%ﬁ Flat Noodle oXO)
=R JJHIEE Knife Cut Noodle OO0
ﬂﬁ*ﬂ%ﬁ STEAMED RICE FLOUR ROLL SESERIEA Homemade Spinach Noodle OO
O MRS HEEN 56 O O ‘ ~
~ Crispy Shrimps Wrapped in Rice Roll BEIE—FRZIE Choose One Type of Soup
B X IER 48 OO [RERBXE % Pork Bone Soup OO0
Coriander BBQ Pork Rice Roll 415 Beef Bone Soup OO0
EANFERG 48 O O %5% Fish Soup OO0
Fried Rice Roll B&¥#R% Hot and Sour Soup OO0
#RECTAR 48 O O
Rice Roll with Cordyceps Flowers and Minced Beef
wmERT 48 O O

Vegetable Rice Roll

FH2E DESSERT DELIGHT

B 3800
Yam and Coconut Cake
RESTRMT 42 OO0
Bird’s Nest and Mango Pudding
Eﬁéi&‘iﬂ*ﬁi 42 OO0
~ Glutinous Rice Ball
BEELE 42 OO0
Herbal Jelly with Honey
BER 42 OO

Ice Ginger Milk Custard

M EBEISLORFIIESHE > SINU10%RBE
Allprices in MOP and subject to 10% service charge

Le CuiNors
Cantonese Cuisine

THRE%S
Discover More Dim Sum Menu :_EC,EEIE,\




ey Am._ BT F%/)vb MAIN DISHES BRSO REEL | 1380 O
Stir-Fried Squid with Black Bean Sauce and Garlic
SALL e u Stir-Fried Chicken with Dried Chili “Kung Pao” Style Fried Shrimp Balls with Okra in X.0 Sauce
BB 42 00 (O RILEHHERIDHIK 1280 O YERCE 4] s 1280 O
Pan-Fried Taro Cake Fried Chicken with Black Truffle and Mushroom Braised Beef Brisket with Radish
W Ik A 42 00 FEMT YRR 1280 O EHFFE 1480 O
Deep-Fried Pork Dumpling Egglpl;a‘rltjnd‘Salty Fish with Minced Pork in Clay Pot Wok-Fried Short Ribs with Black Pepper Sauce
BT 4B 46 OO &) RBMEREN 1280 O O S RB 1380 O
— Dried Scallop and Shredded Radish Wrapped in Puff Pastry , T Fried Luffa with Fish Soup and Mixed Mushroom Stir Fried Fish Fillet with Celery and Lily Bulbs
BT R AR 46 O O S . BB 1080 O FRE A 1280 O
Braised Eggplant with Minced Cuttle Fish and Black Bean Sauce ?ZZ:%& DAILY STEAMED Seafood and Mixed Vegetables in Supreme Broth Pan-Fried Beef Tenderloin with Sweet and Sour Sauce
RES RS 38 00 5 RS 1380 O ©) SR 1380 O
Sesame Roll @ BRBAROIRE 88 OO Pork Ribs with Honey and Osmanthus ~ Sweet and Sour Pork with Pineapple
@ EEIRIE SR 5 OO0 ~ Assorted Dim Sum Platter B AsES 1080 O B 68 OO
“ Deep-Fried Shrimp Dumpling BZK M 42 OO0 Stir-Fried Lotus Root with Pork Poached Kale
XOHE WbREH 2 00 Marinated Chicken Feet g =h=y A\ 58 OO SYSET 68 O O
Fried Rice Roll with XO Chili Sauce [REERHIRER 56 OO Cucumber and Garlic Salad Poached Choy Sum
O MESLE 40 OO Steamed Prawn Dumpling HREMA 8 OO0 ©) TEREE R R 68 OO
= Cream Bun BIRE FIRE 56 O O ~ Sliced Beef and Ox Tongue in Chili Sauce ~ Sautéed Lettuce with Garlic in Clay Pot
AR AAIE 2 00 - Shaomai Pork with Prawn Ry 58 OO B HEANE 1180 O
Pan-Fried Mini Vegetable Pork Bun with Scallion BRFSRAARIK 48 OO Sliced Spicy Lotus Root Fried Rice with Egg White, Dried Scallop and Vegetable
@ S EmA 42 00 Steamed Fish Balls with Vegetables 9 IWEEH=EH 1280 O D EEEIDER 1380 O
~ Deep-Fried Cuttlefish Dumpling EETER 46 O O ~ Poached Chicken with Ginger and Scallion Oil Sauce ~ Fried Rice with Assorted Seafood and Salty Egg Yolk
el 48 OO Steamed Egg Yolk Layered Cake JNEROK 1280 O B TR 1080 O
Seafood Cheese Tart gy EZEZS < 48 O O Marinated Chicken with Chili Sauce Fried Rice Noodle with Chicken and Black Pepper Sauce
RS B 42 00 Mini Glutinous Rice with Pork and Dried Scallop i{ﬂjEi@F“ﬁi’%TEHﬁj 1280 O A4 VDR 1080 O
Pan-Fried Turnip Cake with Preserved Pork i AT 52 OO Traditional Macanese Roasted Pork Belly Fried Noodle with Pork
FHETIESER 2 OO0 Pork Ribs with Fresh Garlic and Black Bean Sauce BAEXE 1080 O 5 S B2 6 £ B D B 1180 O
Pan-Fried Pork and Chinese Chive Dumpling LHETE 48 OO BBQ Pork with Honey Sauce Fried Noodle with Squid and Soy Sauce
35 8B W IEER 42 00 Pork and Chicken Wrap in Beancurd with Supreme Soup BB IE e R7 ERE 1680 O & Y A3 1180 O
— Baked BBQ Pork and Apple in Puff Pastry (LR 42 OO0 Traditional Crispy Roasted Goose Wok-Fried Noodle with Sliced Beef and Onion
EREER 78 OO Chinese Sponge Cake JNEHFE B T 1680 O AN RS 1380 O
— Abalone Tart BEMOE 42 OO0 Braised Assorted Seafood with Bean Curd ~ Wok-Fried Udon with Seafood
O) EXBES 78 OO0 Creamy Custard Bun 75%5%%)%’%%4:{?@ 1380 O BRALMEBK 1080 O
~ Deep-Fried Salmon Spring Roll FHIRSTRRER 5200 Stir-Fried Beef with Almond and Garlic Vermicelli Soup Noodle with Pork and Pickle Cabbage
Steamed Prawn Dumpling with Coriander EE At 154 1280 O HhF LA R AT 1080 O
PTHREK 48 O O Stewed Chicken with Ginger, Onion and Black Bean Sauce Braised E-Fu Noodle with Pork and Eggplant
Steamed Beef Ball with Water Chestnut Q YREBEE S 58 OO L Aol RIS 8 » 5 K 0% RIS B
EIEHE 46 OO ~ Tofu Flower in Chicken Consomme All prices in MOP and subject to 10% service charge
Custard Walnut Bun o F ‘ . I VN 4 v
BRI S 48 OO . | | 2 ’ 0 '
Pork and Mushroom Xiao Long Bao A
SEXES 42 OO0
BBQ Pork Bun
BEEEZERBM 46 OO
Streamed Chicken Feet with Mushroom and Soya Sauce
EBRAAT 42 OO0
Steamed Chicken and Pork Bun
T RZ RS FAY 46 OO
Stream Duck Feet with Pomelo
XIFIREE 68 O O

~—  Baked BBQ Pork Bun




