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APPETIZERS

B2 AT B R D

Sautéed Antarctic Shrimp with Bell Pepper in Crispy Rice Wrap topped with Caviar

i g & T 2B

Crispy Alaskan Crabmeat Cake with Seaweed

REEH MALEEH

Marinated Jelly Fish Head with Cucumber in Fruit Vinegar

R I F & i

Chilled South Africa Abalone with Rattan Pepper

3L SR A

\”} Deep-fried Bean Curd Flavored with Spicy Salt

i) oA S BT

Marinated Sliced Zucchini with Conpoy and Sakura Shrimp in Sesame Sauce
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4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced

M EEBLURPITTEE S NEMRFSE Al prices in Macau Patacas and subject to 10% service charge
4 BT EEIENABHRE  FHEETRE S
Please inform your server of any food-related allergies.

MOP 188

MOP 138

MOP 128

MOP 168

MOP 88

MOP 88
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HAYR RIS
BARBECUED SPECIALTIES

) F B moEs

Peking Duck (2 courses) (Whole)

EMBERFCREAR &9

Roasted Baby Duck filled with Jasmine Rice and Black Truffle (Per Piece)

{ERRAFEF

Roasted Suckling Pig

> EBTHI B S

Barbecued Iberico Pork in Honey Sauce

\ HENERR

Roasted Goose with Plum Sauce

Y MEEEFALS e

Roasted Crispy Pigeon with Lemongrass (Per Piece)

MERE =8 A

Roasted 3 Layer Pork Belly

qgjiéw%?ﬁﬁ Q? O] 425 4 S B
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Please inform your server of any food-related allergies.

MOP 738

MOP 368

MOP 288

MOP 298

MOP 238

MOP 168

MOP 158
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BIRD’S NEST

HIBIEBGER @

Superior Bird’'s Nest 75 grams with Shredded Fish Maw Accompanied with Chicken Broth (Per Person)

B KIERERE @i

Double-boiled Superior Bird’s Nest 75 grams in Coconut Cream (Per Person)

HENEEER @

Pan-seared Superior Bird’s Nest with Crabmeat (Per Person)

RIMBEMTEREHR @i

Simmered Bamboo Piths stuffed with Superior Bird’s Nest in Black Truffle Sauce (Per Person)

ML HREE @

Braised Bird’s Nest 38 grams, Conpoy and Fish Maw with Superior Broth (Per Person)

EEIEHEEE (i

Braised Bird’s Nest 38 grams with Superior Minced Francolin Broth (Per Person)
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4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced
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Please inform your server of any food-related allergies.

MOP 788

MOP 788

MOP 768

MOP 688

MOP 398

MOP 368
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SOUPS

& RBEWERCERREE @

Double-boiled French Francolin with Chinese Caterpillar Fungus and Sea Horse (Per Person)

METCBIR TSR (i

Double-boiled Silkie Chicken Soup with Fish Maw and Matsutake Mushroom (Per Person)

B EEREES @&

Double-boiled Sea Cucumber Soup with Pork Shank and Sun-dried Pearl Clam (Per Person)

EmBEEE @i

Braised Seafood Soup with Shredded Fish Maw, Crabmeat, Conpoy and Sea Cucumber (Per Person)

O TEMERREE i

\"‘J Braised Minced Fish Soup with Bean Curd and Squash Melon (Per Person)

HRIEBRNER S (5D

Hot and Sour Soup with Shrimp Dumpling and Shredded Abalone (Per Person)

EHBEXEREEES @)

Double-boiled Chicken Soup with Tofu and Morel Mushroom (Per Person)

EERAVELLTORE (810

Sweet Corn Soup with Crab Meat and Chinese Yam (Per Person)

@ EREEFEN \"é OJ F B R
4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced
M EEBLURPITTEE S NEMRFSE Al prices in Macau Patacas and subject to 10% service charge
0 BN UBRYEBENRIE  BEBERIFEMAS
Please inform your server of any food-related allergies.

MOP 858

MOP 498

MOP 488

MOP 328

MOP 238

MOP 198

MOP 188

MOP 168
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DRIED SEAFOOD

H4ZA 6 4 5

Braised Whole Amidori Abalone 100 grams (Per Piece) MOP 9,688

HA 16 BHE imfiE (e

Braised Whole Yoshihama Abalone 38 grams (Per Piece) MOP 4,388

HA 28 B mmfill (54

Braised Whole Yoshihama Abalone 21 grams (Per Piece) MOP 2,088

i I F E UG ()

Braised Whole Abalone 150 grams (Per Piece) MOP 538

RSB = ICE) LR ()

Braised Fish Maw served with Shitake Mushroom and Seared Foie Gras in Chicken Superior Broth (Per Person) MOP 628

S HIESHEE =m

Braised Kanto Sea Cucumber with Goose Web in Abalone Sauce (Per Person) MOP 398

BRRAREESI @&

Braised Sea Cucumber accompanied with Iberico Pork in Assorted Onions Sauce (Per Person) MOP 328
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4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced

M EEBLURPITTEE S NEMRFSE Al prices in Macau Patacas and subject to 10% service charge
i B THEIEYABHRE - FEETRE S
Please inform your server of any food-related allergies.
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LIVE SEAFOOD

I ETII R me@EE:D HEH{E

Alaskan Crab (2 courses) (Pre-order Item) Market Price (MOP)
E H{CHEZ% Steamed Crabmeat with Egg White in Chinese Yellow Wine

LT BB Steamed Crab Leg with Garlic

&2 /el Baked Rice with Crabmeat and Cheese

I L -
Steamed Live Fish Market Price (MOP)
4T 5EBE Red Flag Garoupa

HE BT Spotted Garoupa

% B2 BF(ZETEET) Pacific Garoupa (Pre-order Item)

R ANFE S B

Live Lobster Market Price (MOP)
E Y5 Wok-fried with Spring Onion and Ginger

Fr . z& Steamed with Garlic

_E 515 Stewed with Superior Broth

{CHEEERE 7% Steamed with Yunnan Ham and Chinese Yellow Wine

KA B

Live Prawn Market Price (MOP)
%] Poached

FUEE Flavored with Spicy Salt

rE.z& Steamed with Garlic
B & AT Pan-fried in Premium Soy Sauce

EFARAE B

Live Crab Market Price (MOP)
FiUEE Flavored with Spicy Salt

E EJjF Stewed with Spring Onion and Ginger

kD Stir-fried with Bell Pepper in Black Bean Sauce

{CHEEE H 2% Steamed with Egg White in Chinese Yellow Wine

@ FEHIEF T "Q“ O] 425 4 S B
4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced
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Please inform your server of any food-related allergies.
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) R E R S SRR

Sautéed Whole Brittany Blue Lobster with Fresh Porcini Mushroom
and Asparagus topped with Caviar (Approximately 650 gram)

8% 2T Sl

Sautéed Fresh Abalone with Lily Bulb in Shrimp Chili Sauce

10 SRR B2 LU HRER

Sautéed Prawns with Hawthorn and 10 years Dried Tangerine

A TEYRIERR &

Stewed Prawns with Port Wine Sauce in Casserole

FREMEH EaxwnmEs
Whole Crab Claw (Steamed with Egg White or Deep-fried with Chili and Crispy Garlic) (Per Piece)

YERREEREE (50D

Deep-fried Crab Shell filled with Crabmeat and Onion (Per Person)

BHEESRDEERENEK —w

Sautéed Macau Sole Fillet with Homemade Mushroom Sauce, serve with Crispy Fish Bone (Whole)

T ZERMERFEBIEEEM @i

Simmered Fresh Rock Porgy with 12 years Preserved Radish (Per Person)

BriE e S A @m

Deep-fried Chilean Sea Bass Fillet with Crispy Garlic (Per Person)
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4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced

M EEBLURPITTEE S NEMRFSE Al prices in Macau Patacas and subject to 10% service charge

i BTHECENEBHNRE FHBHREEHE
Please inform your server of any food-related allergies.

MOP 1,388

MOP 488

MOP 360

MOP 338

MOP 498

MOP 258

MOP 1,388

MOP 428

MOP 308
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MEAT

FRIBARIY\ (B +-oe B e L BB )
Charcoal Grilled Prime Rib (Sichuan Pepper Sauce or Himalayan Pink Rock Salt)

LI A

Stir-fried Beef Tenderloin with Green Pepper in Homemade Mushroom Sauce

AR HOHF R

Sautéed Australian Veal with Organic Okra in Black Bean Sauce

) BEEEBENZEITRBAN oS skt iE -4

Sautéed Australian Beef Tenderloin with Asparagus and Spring Onion (Per Person)
(Additional MOP110 upgrade to 1++ Korean Beef)

RIS YA A T

Braised Australian Wagyu Beef Cheek in Rattan Pepper Sauce

@ EREDEF T "d)é T 4 S B
4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced

M EEBLURPITTEE S NEMRFSE Al prices in Macau Patacas and subject to 10% service charge
i B TNEEORYEBENE - FEBHRS S M
Please inform your server of any food-related allergies.

MOP 688

MOP 298

MOP 298

MOP 238

MOP 428



45
/%
3}

x5
POULTRY

) BFEEFURESE cro)

Simmered Free-range Chicken with Jade Whelk and Lemongrass in Casserole (Half Piece) MOP 308

W FRFEHEAREME e

Steamed Free Range Chicken with Porcini Mushroom and Dried Flatfish (Half Piece) MOP 308

W TIFIEFEE ke

Crispy Fried Free-range Chicken (Half Piece) MOP 298
@ FRIAEFHEN Q“)é O RHE SR
4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced
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i B TNEEORYEBENE - FEBHRS S M
Please inform your server of any food-related allergies.
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VEGETABLES

HAESRIREEE

Wok-fried French Bean with Minced Wagyu Beef and Chili MOP 288

KRB N \RH

Braised Seasonal Vegetables with Crabmeat and Egg White MOP 268

FHELRER

\%‘ Simmered Bean Curd with Morel Mushroom and Seasonal Vegetables MOP 228

W RS R R LS

Braised Baby Chinese Cabbage with Fish Curd in Superior Broth MOP 238

SR ERERER

Deep-fired Homemade Black Bean Curd with Mullet Fish Roe MOP 208

MTEREERE

\"" Stir-fried Minced Vegetables with Mushroom and Pine Nut in Lettuce Wrap MOP 198

TR T e

Braised Japanese Eggplant with Bean Curd in Plum Sauce and Chili MOP 188

HERM EER @&

\"" Simmered Assorted Mushrooms and Fungus with Winter Melon (Per person) MOP 108

SIS SHEREE G

Simmered Seasonal Vegetables with Sea Whelk in Superior Soup (Per Person) MOP 138
@ EEAESEN \"é O RHERE
4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced

M EEBLURPITTEE S NEMRFSE Al prices in Macau Patacas and subject to 10% service charge
4 BT EEIENABHRE  FHEETRE S
Please inform your server of any food-related allergies.
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RICE AND NOODLES

FEMHER (mrEs

Lobster with Crispy Rice and Supreme Lobster Broth (Pre-order ltem)

B EERE

Lai Heen Signature Fried Rice with Assorted Seafood

T S g Y

Fried Rice with Braised Sea Cucumber, Abalone, Conpoy and Sakura Shrimp

IR BERE AN

Fried Rice with Crabmeat, Conpoy and Baby Ginger

Mok EREN @i

Baked Crispy Fried Rice with Seafood in Baby Pumpkin (Per person)

MEREMARER @

Steamed Fried Rice with Abalone, Duck and Matsutake Mushroom wrapped in Lotus Leaf (Per person)

sneRE " TR

Fried Rice Vermicelli with Shrimp, Roasted Duck, Onion and Peanut

SR LRI A ALK E]

Fried Rice-noodle with Angus Beef, Enoki Mushroom and Purple Onion

REEBGERE

Traditional Crispy Noodle topped with Shredded Free-range Chicken

ek APVt ]

Braised E-fu Noodle with King Crab Meat and Enoki Mushrooms

FEEETEENEEE @i

Inaniwa Noodle in Lobster Bisque with Assorted Seafood and Mushroom (Per person)
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4 Chef Jackie's Recommendation Vegetarian Sustainably Sourced

M EEBLURPITTEE S NEMRFSE Al prices in Macau Patacas and subject to 10% service charge
i B THEIEYABHRE - FEETRE S
Please inform your server of any food-related allergies.

HHE
Market Price (MOP)

MOP 488

MOP 408

MOP 308

MOP 188

MOP 168

MOP 288

MOP 288

MOP 238

MOP 258

MOP 218



