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Discover More

51585 CONGEE

VARG ISR
Black Chicken with Cuttlefish Ball and Angelica Congee

EFELEEM

Congee with Fresh Chinese Yam and Lily Bulbs
R EFE A

Pork Congee with Century Egg

B EEAE 315
Plain Congee with Conpoy

48 O O

48 OO

48 O O

492 OO0

Pain%s STEAMED RICE FLOUR ROLL

Mo FZ & 70 & iR B

Crispy Shrimps Wrapped in Rice Roll

B X &

Coriander BBQ Pork Rice Roll

MBS T

Scallops and Fungus in Rice Roll

B@ECF R

Rice Roll with Cordyceps Flowers and Minced Beef
RN

Vegetable Rice Roll

fH=s DESSERT DELIGHT

ANSL g e

Red Bean with Coconut Milk Cake
HEETRAT

Bird’ s Nest and Mango Pudding
BEEEE

Herbal Jelly with Honey
T

Ice Ginger Milk Custard
FETERER

Deep-fried Crispy Egg Pastry with Osmanthus Sugar
PIFEIAE ,

Sofitel Signature Eclair

M EEEILURPIE ST BINKR10%RE &

All prices in MOP and subject to 10% service charge

56 O O

48 O O

56 O O

48 O O

492 OO0

38 OO

492 OO0

3800

3800

38 OO

25 O O
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X8 TEAART

EEPot EEPot

1-4fiipersons 5-8filpersons
IEUVNE  Lapsang Souchong 68 OO 11800
EFLZE Yunnan Black Tea 68 OO 1180 0O
INE Dry Lime Pure Tea 68 OO 11800
ESA=PN Old White Tea 68 OO 11800
mERBIER 78 OO 12800
Momordica And Chrysanthemum Tea
FE#igeER  LongJing Tea 7 OO 12800
BEHBE TieGuanYin Tea 7 OO 12800
EBHE  Jasmine 88 OO 13800
Ei2R Spring Spiral 1280 O 1880 O
=H%B Premium Black Tea 13800 1980 O
30F/RER Aged Liubao tea 158 OO 2180 0O
KA Ta-Hung-Pao 168 OO 21800
RAEAN  Oriental Beauty 18 O O 2680 O
BREEEH  Aged Premium Pu’er 18 OO 2680 O

BRI RERE
TRADITIONAL CHINESE TEA ART
PERFORMANCE

R ERBEESE TeaArt Package
BP9 MOP 1088+  (2-41i1/ Guests)
1. {518 a S Tea package include (2005 g /# can)

20145/ NEHESR 2014 Dry Lime Pure Tea

ERAIR Yunnan Black Tea

SRPTHREH Long Jing Tea

HREBREEFTRZE Premium Jasmine

P EFmAEPREMTR Please select 2 kinds of your favorite Tea above

2. N ERIERTS Two-hour Tea Service
*FRBEFFE Performance Time: 13:00-15:00/15:00-17:00
3 ERUBTEBEEXAEESITER

Enjoy 20% Discount for Teaware Set

*EBIRAT=KTEX Please make reservation 3 days in advance.
*EEETel: 63820708 /88611001
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Le Chinois

Dim Sum Menu
I Bh D




e A®H .2 BT

R &K APPETIZER, BBQ & ROASTED

2 BEpHE (G5 )& &1tk 8% £H) 3280 O
RI)EB5 PAN-FRIED,DEEP-FRIED 21 BBQ Platter
SR (Goose, Charsiew, Pork Belly, Jelly Fish, Black Fungus)
?ﬁl{?mﬁ% . 38 OO0 EmaER 42 OO
H;ln:i@r%ek%aro are 38 00 Cucumber and Garlic Salad
A 7,
Deep-fried Pork Dumpli KEfth 78 OO
Igfip%g?—;rﬁ HMPINg 46 OO Sliced Beef and Ox Tongue in Chili Sauce
Driedecallop and Shredded Radish Wrapped in Puff Pastry ﬁ%ﬁ?ﬂeet th Thai Sauce 48 O O
[ wi i Sau
TIRIEELERE 48 OO et
Deep- fr|eLd Squ|d with Specia[ Salt I|\\l|\\£ DAI LY ST EAM ED ﬁE?IE&?Hﬂ%E 128 O O
BATH e 38 00 —— 88 OO Poached Chicken with Special Soy Sauce Long Jiang Style
RE= EEURAOREE z
Deep-fried Wonton with Sweet and Sour Sauce Assorted Dim Sum Platter )Ilﬁlil?k%’ﬁ . . . 1280 O
SRR AT 38 00 [—— 00 Marinated Chicken with Chili Sauce
SABRAL R B SR IRER 46
Deep-fried Shrimp, Pork and Pickled Radish Steamed Prawn Dumpling 'il'?;\alltlolar?iﬁ\tjiznese Rossted Pork Belly 1280 O
SR AE SR 48 O O BRIREE Ty e 4 OO0 R
. . . e Ry
Deep-fried Shrimp Dumpling & Shaomai Pork with Prawn AR 1080 O
O KbAE A 52 00 S 5 00 BBQ Pork with Honey Sauce
=3 D HET /AN N | VER
Fried Rice Roll with XO Chili Sauce @ Steamed Egg Yolk Layered Cake Eéﬁii?ff?fﬁi;gioasted Goose 1680 O
RRE=E 36 OO REZ S 36 OO
Baked Creamy Custard Bun with Pineapple Sesame Roll
AT 38 00 AT TR 46 0O ¥ &8k RICE AND NOODLES
Pan-fried Mini Vegetable Pork Bun with Scallion Mini Glutinous Rice with Pork and Dried Scallop M@E&
EVERA 42 OO0 A EEEE 42 OO0 I%H%Elﬂ‘ﬁﬁ ' ' 1280 O
Deep-fried Cuttlefish Dumpling Pork Ribs with Fresh Garlic and Black Bean Sauce Fried Rice with Egg White, Dried Scallop and Vegetable
Bk 38 00 iBEETE 42 00 ) BB 1380 O
Pan-fried Turnip Cake with Preserved Pork Pork and Chicken Wrap in Bean Curd with Supreme Soup = Fried Rice with Seafood and Crab Roe
e 4 00 B EE 38 00 2 | B 180 O
Deep-fried Banana and Shrimp Chinese Sponge Cake Frled Rice Noodles with Charsiew, Shrimp, Onion,
in Spring Roll Wrappers with Mayonnaise EBmh 52 00 Bean Sprouts and Curry Sauce
/ /)IL//
$8R X JEFK 42 OO Creamy Custard Bun I’ﬂ%‘@?@ ) 1080 O
Baked BBQ Pork and Apple in Puff Pastry A0 - 46 O O Fried Noodles with Pork
2h==lirS 78 OO Steamed g(;]uid with Curry Sauce fiijjﬂ%&%ﬂ{sﬁ 1 Pork and Pickled Vesetab 1180 O
ice Noodles Soup with Pork and Pickled Vegetable
Abalone Tart SHTEE PR £ 00 O P ‘
=XBES 78 OO Steamed Beef Ball with Water Chestnut SZADEA - ) 1180 O
Deep-fried Salmon Spring Roll S 2 00 Wok-fried Noodles with Sliced Beef and Onion
Cu/stard Walnut Bun s K ERSE 1380 O
B\ 48 O O = Wok-fried Udon with Seafood
P%ﬁ:nd jI?/Iushroom Xiao Long Bao )éoﬁﬁz@filﬁ ith Mush 4X0S 1080 O
N raised Noodles with Mushrooms an auce
BREXEE 36 OO
BBQ Pork Bun
%éf—ﬁ;—i}%m 38 O O ] \\ l|\
Steamed Chicken Feet with Mushroom and Soya Sauce CFFE J k/ MAIN DISH ES
2 FEA%k 48 O O %éﬁﬁ%i’é%&% 1580 O
Steamed Duck Web with Cuttlefish Ball " Eggplant Clay Pot with Salted Fish and Sea Cucumber
f R BIARER 68 O O SR EHR 1280 O
" Steamed Abalone with Shirmp, Celery, Stewed Chicken with Ginger, Onion and Black Bean Sauce
Carrot and Water Chestnuts Dumpling XOE B T I IBIK 1280 O
&b/ \EEF 46 O O Wok Fried Prawns with Honey Beans and XO Sauce
Steamed Prawns with Sticky Rice LS s 1180 O

YiEIRER 36 OO Beef Brisket Clay Pot with Curry Sauce

Baked BBQ Pork Bun

O ZRHFE

L Wok Fried Beef Ribs with Chinese Leek and Shallot
Et—0O4
Wok Fried Beef with Onion

EMNBEHHE D HIK

.I" Fried Chicken with Black Truffle and Mushroom

REMFIIRE
Eggplant and Salty Fish with Minced Pork in Clay Pot
BIEHEIRBN
Fried Luffa with Fish Soup and Mixed Mushroom
TR
Dry Scallop and Mixed Vegetables in Supreme Broth

(& %‘aéﬂB/J\M‘E'
Wok Fried Leek , Dry Shirmp, Squid,
Pork Belly and Cashew Nuts
RS EARUR FERL
Poached Pickled Mustard Leaf
with Pork Tripe and White Pepper

' R EEER

L Sweet and Sour Pork with Pineapple

SVSEi ]
Poached Kale
SYSEW
Poached Choy Sum
TEREE R
Sautéed Lettuce with Garlic in Clay Pot

M EEEGLURPIE SHE  SINUR10% AR &
All prices in MOP and subject to 10% service charge
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1280 O
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1080 O

1280 O

1080 O

1380 O

492 OO0
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