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蒸黠
STEA孔1EDDIMSUM

8餐靡灌渴殷（每位）
Poached Superior Fish Maw Dumpling with 
Crabmeat and Conpoy in Clear Bouillon 
(Per Person) 

由 蓝天使暇金撒
Goldfish-Shaped Dumplings with Cristal 
Blue Shrimps 

由 原重鲍焦燥萤皇
Imperial Siu Mai with Whole Abalone 

由 菊翠金汁青脚
Spinach-Infused Lobster Dumpling with 
Superior Sauce 

由 8娜特色叉烧包／脆香叉烧包
The 8 Signature Char Siu Bun 
Steamed I Pan-Seared 

米渴百合黄焦殷
Yellow Croaker Dumpling with Lily Bulb 
in Rice Broth 

老隙皮簸汁小青草包
Xiao Long Bao in Chicken Essence with 
Aged Tangerine Peel 

瑶柱藉粒玉兔殷
Rabbit-Shaped Dumpling with Diced Chicken 
and Conpoy 

餐靡精遥由 Signature Dish 

如有任何食物遍缺或餐fV(限制， ili'l捉前告知我例的服窃员。
所有假格均以澳问元起阜位，业需要加收10%服窃赏。
Please inform our service staff of any food allergies or dietary requirements 
All prices are in MOP, subject to 10% service charge 
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蒸黠
STEAMED DTh1 SUM 

椰香滑要在扎 96 
Coconut-Infused Chicken Roll in 
Bean Curd Skin 

茶橱菇星斑野菌扎 108 
Coral Grouper Roll with Tea Tree 
and Wild Mushrooms 

牛肝菌醺牛肉 90 
Beef Ball Stuffed with Porcini Mushrooms 

白玉黛花赛螃蟹卷 96 
认Tinter Melon Roll with Egg White, 
Crab 肌1eat, Scallop and Conpoy 

黑蒜僻暇带子在变 96 
Black Garlic Dumpling with Prawn 
and Scallop 

羊肚菌罹漠上素腾粉 90 
Rice Noodle Roll with Lo Han Vegetables 
and Morel Mushrooms 

由斑筒暇腾盼 268 
Rice Noodle Roll with Tiger Prawn 

由日本青瓜渍黑豚叉烧腾粉（星期一至星期五供臆） 95 
Rice Noodle Roll with Kurobuta Char Siu and 
Japanese Pickled Cucumber 
Available Monday Friday 

由董芽跚跚跚（星期六及星期日供臆）
Rice Noodle Roll with Kurobuta Char Siu and 
Young Ginger 
Saturday Sunday Only 

餐靡精遥茵句nature D凶
生日有任何食物油敏或餐欲限制， 商提前告知我俩的mn军民。
所有倒格均以澳r~元:f.'o掣｛丘， 益需要加收10%月IU军费。
Please inform ou1 se1vice staff of any food all e1gies or di etary requirements 
All prices are in MOP, subj ect to I 0% service charge 

95 



煎黠·炸黠·炳黠
PAN-FRIED· DEEP平RIED· BAKED DIM SUM 

原重南疆萦颐蜗贴（每件）
Pan-Fried Potsticker with 
Whole Antarctic Scampi 
(Per Piece) 

原重鲍焦羊肚菌簸粒酥皇（每件）
Crispy Pastry with Whole Abalone, 
Morel Mushrooms and Diced Chicken 
(Per Piece) 

由香煎琵琶燕盏（每件）
Pan Seared Superior Bird’s Nest in 
“ Pei Pa” Style 
(Per Piece) 

由河暇肉憨手袋酥
Handbag Puff Pastry with River Shrimp 
and Pork Floss 

由蘑花蛋白灵脚蟹春爸
Crispy Spring Roll with King Crab, 
Egg White and Scallions 

鲍粒天鹅酥
Swan-Shaped Crispy Pastry with 
Diced Abalone 

香葱黑椒和牛肉包
Pan-Seared Black Pepper Wagyu Bun 
with Scallions 

肉憨香煎瞰昧藤萄糕
Pan-Seared Turnip Cake with Preserved Sausage 
and Pork Floss 

餐靡精撞在首均nature Dish 

生11有任何食物i画敏或主主欲限制，前提前告知我例的H财务员。
所有假格均以澳同元起阜位，业需要加收lO%m~Jl主贺。
Please inform our service staff of any food allergies or dietary requirements 
All prices are in MOP. subject to 10% service charge. 
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甜黠
DESSERT 

由火焰椰子回蛋糕（耐用）
Flambe Coconut and Red Bean Ice Cream Cake 
(For Two) 

由熟情果榻枝甘露
Chilled Mango Sago Cream with 
Pomelo and Passion Fruit 

由黑白芝麻布甸配手工雪糕
Black & White Sesame Pudding with 
Artisanal Ice Cream 

由燕液擂沙海圄杏仁茶
Almond Cream with Peanut Coated 
Glutinous Rice Dumplings and Bird’s Nest 

由奶皇流沙包
Steamed Molten Custard Bun 

原重椰皇嫩 360。牛乳
Double-Boiled 360。 Fresh Milk in 
Whole Young Coconut 

第焉金焦凛
Goldfish-Shaped Mango Pudding Duo 

鲜甘藤汁属蹄糕·酥炸舆香煎
Fresh Sugarcane Water Chestnut Cake, 
Two Preparations: Deep Fried and Pan Seared 

清香袖子凛
Chilled Yuzu Jelly 

餐靡精嚣由 Sign
盘日有任何食物遇敏或f量欲限制，言育提前告知我例的m~m员。
所有的格均以澳r~元:f.l,单位，业需要加~史10%Rl1拐赏。
Please inform our service staff of any fo od allergies or dietary requirements 
All prices are in MOP, subject to I 0% service charge 
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