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CHEF CHAN TAK KWONG SIGNATURE DISHES

MOP
EMEEBZENRIX B 388
Steamed grouper fillet with egg white, aged tangerine peel

and vintage Huadiao wine (per person)

KEEBIEHRME X R W 1,088

Poached sliced Canadian geoduck with Sakura shrimp in chili oil

TR S 2 BT S N R 188

Braised grouper fillet, layered bean curd skin and tomato in seafood broth

e n il (v J Y1 J= = == 268

Stewed Wagyu oxtail

MHEXE#H ¥ 268
Tea smoked crispy chicken (half)

B BEBE XL 388

Braised rice noodles with sliced sea whelk, mushrooms and conpoy in seafood broth

MEETNEYES  FEHEMSTHNERNREE -

Before placing your order, please inform your server if a person in your party has a food allergy.

LM EERIE =L Vegetarian and Vegan menus are available upon request
FIEEEBZASMI0%ARIEE  All prices are subject to a 10% service charge






K AR Ew

WING LEI DEGUSTATION MENU

g R TR ER - BAEOKHE - BHRHOMAG
Drunken shrimp with Kristal caviar

Marinated shredded chicken with homemade spicy sauce
Sliced Wagyu beef with spring onion and supreme soy sauce

Bruno Paillard Premiére Cuvée Rosé Brut NV
FHEH F Seasonal Healthy Tea

RHESXREZILZ2EEHRES
Double-boiled sea cucumber soup with ginseng,
cordyceps and sea whelk

EEMREHEBRZEN

Steamed grouper fillet with clams and aged tangerine peel

Briindlmayer Alte Reben Griiner Veltliner 2016

HEZCRBRBERIFZHRER
Braised fish maw wrapped with South African abalone served
with season vegetable
EEERGZ B BHEFE 2022
Lansai Yinchuan Red Pinot Noir 2022
ZREEE ZiLan Aroma Dancong

EZEREWF I

Braised noodles with lobster and supreme broth

MPEBLHFIRE -  EFHK - B5EEK
Lotus seed milk pudding and konjac jelly

Crispy puff with lotus seed paste
Crispy puff with egg yolk custard

EEEB kB 2020
Cailonglin Icewine 2020
HHEAZFE Oriental Beauty Tea

MOP 1,888

1 fiL per person

HEBREEEM S MR 00T
Additional MOP 600 per person for wine pairing

EERESMUS MEFH2605T
Additional MOP 260 per person for tea pairing

FraBEeRamBEsE8SM1.2%  All alcoholic beverages exceed 1.2% alcohol by volume
ERHEEEREIERMERE  Vegetarian and Vegan menus are available upon request
FTEEEZESMI0%ARIEE  All prices are subject to a 10% service charge
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WING LEI TASTING MENU

¥ #HE NI ER -
ERTFIEES
TEAIAT EERH X E

Marinated superior jellyfish with pomelo and cucumber
Smoked bean curd skin roll with shredded vegetables and Kristal caviar

Barbecued lberico pork with maple syrup

Bruno Paillard Premiére Cuvée Rosé Brut NV

TTRBREBRSREME

Double-boiled fish maw soup with bamboo pith and
sea whelk in whole coconut

BRmBEMBENMIERE
Braised grouper fillet, layered bean curd skin
and tomato in seafood broth

BriindImayer Alte Reben Griiner Veltliner 2016

EETHMEEIS
Crispy baby pigeon with shredded lemon

EERF B EHE 2022
Lansai Yinchuan Red Pinot Noir 2022

ENKEFRXEED R

Fried organic wild rice and crispy rice with scallops
and salted cod fish

BEREEZE  HBILEFX BEHER
Chilled mango and sago cream with pomelo

Crispy glutinous dumpling with chocolate custard
Seasonal fresh fruits

EBEB KkH 2020
Cailonglin Icewine 2020

MOP 888

£ i per person

B EEEER SIS MR % 6005T
Additional MOP 600 per person for wine pairing

EBEERRERESEHESM1.2%  All alcoholic beverages exceed 1.2% alcohol by volume
ZREHERRNERMENL  Vegetarian and Vegan menus are available upon request
FTEEBEZASMI0%ARIEE  All prices are subject to a 10% service charge
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APPETIZERS

MOP
BEHEEEE R 288

Chilled sliced abalone with Sichuan pepper sauce

B & 18 Bk R EE BT 188

Chilled goose liver with red wine sauce

HOEE SR B2 R B 188
Crispy diced cod fish with garlic chili salt

R EFE SR 168

Crispy sliced semi-dried squid with fragrant garlic flakes and spring onion

fFHENAESE 168

Marinated superior jellyfish with pomelo and cucumber

Bt mE#HME 138

Wok-fried termite mushroom with Sakura shrimp and supreme soy sauce

fit X 3& ;& B 138

Pork knuckles with Sichuan pepper sauce

=B ELHEE 98
Smoked bean curd skin rolls with shredded vegetables,

celtuce and carrot

BT BE RN 88

Wok-fried green peppers with fish soy sauce

B £EEE 88

Crispy bean curd in spicy salt and garlic

BREMEEERIE M EHE  Vegetarian and Vegan menus are available upon request
FTEEEBZESM0%RIEE  All prices are subject to a 10% service charge
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BARBECUED SPECIALTIES

Bl %5 & MU/ 2L 58 (miRAn240 158
Barbecued suckling pig with black pepper (please order 24 hours in advance)

RIER BRI @ea | SiR24/08ET)

Barbecued Beijing duck (served in 2 ways | please order 24 hours in advance)
F_R: EXRRBEFUBR
Second course: Wok-fried minced duck meat with fruit,

bean sprouts served with lettuce

SH ¥ BN R ¥ (R4EBNET5E)

Supreme soy sauce chicken (please allow 50 minutes for preparation)

RERRIE S

Crispy suckling pig with fruit and cucumber

WEAITS EEHE X E

Barbecued Iberico pork with maple syrup

75 BN &S

Lychee wood roasted goose

B P BE K % e
Roasted pork belly

EREHEEERIERAEN  Vegetarian and Vegan menus are available upon request
FTEERESI10%ARTEE  All prices are subject to a 10% service charge

MOP
828

688

308

288

238

238

208
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BIRD'S NEST

RHBE

Braised superior bird’s nest in chicken bouillon

= = BB

Double-boiled superior bird’s nest in supreme broth

ERERNETREE K
Braised superior bird's nest broth and fish maw

with crab meat and Jinhua ham

BEMERE K

Braised bamboo pith stuffed with superior bird’s nest and vegetable

Braised bird’s nest broth with scallops, crab meat and egg white

*MAERERXNEBHBUEBNEGE

%} All bird's nest dishes are priced per person

BEMHEEZRIENAMEIE  Vegetarian and Vegan menus are available upon request
FTEEBEZAERSMIOBARTEE  All prices are subject to a 10% service charge

MOP
988

788

588

498

388
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DRIED SEAFOOD

MOP
£ SE 7N 58 ¥ S Ez B 10,888
Braised 6 heads whole dried abalone
[R 7+ 0 + 38 ¥ 54 2z &8 5,388
Braised 10 heads whole dried abalone
FEAM+AEFEZHERA 4,688
Braised 15 heads whole dried abalone
Rt mIF+ AERZER 888
Braised South African 15 heads whole dried abalone
fIEmITHEER 1,988
Braised fish maw in supreme abalone sauce
BEEINEZSREE 398

Braised sea cucumber with goose web and spring onion

*FMBEMRAR-TERB - EZ2XX > r EEHULUBNUEEBESE

%} All abalone, fish maw and sea cucumber dishes are priced per person or per piece

EEMEERILRAMER Vegetarian and Vegan menus are available upon request
FTEEBRESINI0%RIEE  Allprices are subject to a 10% service charge
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SOUPS

EREHETCRS
Double-boiled cordyceps soup with fish maw

EREAMEBEZFREZER
Double-boiled sea whelk soup with cordyceps,

dendrobium and Ganoderma

ERO0REZLTREEHKE
Double-boiled duck soup with sea whelk, Tuckahoe,

dendrobium and Ganoderma

BRHRESTERIER
Double-boiled fish maw soup with bamboo pith and fresh abalone

TERBERRARE

Grass carp soup with shredded fish maw and clams

ERELRXE

Sweet corn soup with crab meat and Chinese yam

W 2 X8
Soup of the day

*xFFE&% - ZEBHBUBMUGEGE

* All soups are priced per person

LM EERIE =L Vegetarian and Vegan menus are available upon request
FIEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge

MOP
2,808

1,208

328

298

268

168

88



LIVE SEAFOOD

MOP
B 18

Market price

T
T
‘E-g'f
i

Fis

ZEM - BRE - LK FH
ZRH - AEEMW
Pacific grouper, Star-spotted grouper, Red flag grouper,

Tiger grouper, Macau sole

& Bm =2 58 HE T

Chef's recommendation:

HE Ak ol & ~ FIE ~ W R Bl B A M FR RT &
Steamed with spring onion and supreme soy sauce
Pan-fried with supreme soy sauce

Deep-fried with supreme soy sauce

Steamed with diced salty fish and ginger

B 5% XA R 18
Shellfish Market price

BEMR ~ fFE1TIR - NEE - KA E -
MIIFAEMA s MEXNFHE - £62
Lobster, Kuruma prawn, King crab, Red-spotted crab,

South African abalone, Canadian geoduck, Sea whelk

& Bl = E8 HE T

Chef's recommendation:

BBt ~FERMPMEZ  BEREEX.O.ERLY
Poached with spring onion and supreme soy sauce
Steamed with minced garlic and vermicelli

Stir-fried with garlic flakes

Wok-fried with X.O. sauce

EEHEEERIERAENR Vegetarian and Vegan menus are available upon request
FTEEBRZESIN10%ARIEE  All prices are subject to a 10% service charge



A) »
»,

SEAFOOD

MOP
JEL bR 2% We B¥ U3 2 B IR 688
Steamed fresh grouper fillet and salty fish
W E NS ERLNBE M F 398

Braised grouper with roasted pork belly, bitter melon,

garlic and fermented black bean

EEMHKHOERIBER 398

Braised fresh prawns with glass noodles, ginger and spring onion

EREETEERBZ 328

Braised superior sea cucumber with crab roe and spring onion

BB EERERRARLCHESEHEHA 308
Wok-fried fresh abalone with bean, nut, whitebait

and preserved shrimp paste

EREABLEST 288

Wok-fried jumbo scallops with bamboo shoots, ginger and spring onion

X.O.ZBESMETEHE 288

Wok-fried sea limpets and asparagus in X.O. sauce

B E B iR 268
Scrambled egg with fresh prawns

nh 18 & B K i 188

Crispy prawns with sweet and sour sauce

BREMEERIE M EHE  Vegetarian and Vegan menus are available upon request
FTEEEBZESM0%RIEE  All prices are subject to a 10% service charge
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MEAT

W 75 & B ¥z M 4 A
Wok-fried dry-aged Wagyu beef with garlic and green pepper

E M kY 2 ) 55 B

Poached pork liver with spring onion and supreme soy sauce

BRBREZ MBS

Wok-fried pork rib with aged tangerine peel and olive

Steamed lberico pork with dried shrimp, squid,

whitebait and preserved shrimp paste

=2 FBRE MR ZA B

Steamed minced pork with dried squid and aged tangerine peel

#L T HE R R IS F A RE

Wok-fried minced lamb with chives and shallot

ZEEHEEERERAEIE  Vegetarian and Vegan menus are available upon request

FTEERESI10%ARIEE Al prices are subject to a 10% service charge

MOP
318

238

238

238

218

218
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POULTRY

IBEMRRBEE
Stewed goose web with abalone and sea cucumber

REHNEBEHF R

Braised eggplant with minced chicken, bean curd and salty fish

fE 52 %F 7 % (e®)
Deep-fried crispy chicken (half)

JROPK 8ROt BH B R R B

Steamed chicken with Jinhua ham and mushroom in abalone sauce

CLE V5

Crispy chicken fillet with lemon sauce

M EEF S (5%
Crispy baby pigeon (whole)

BREMEERIE M= Vegetarian and Vegan menus are available upon request
FTEEEBZESMN0%ARIEE  All prices are subject to a 10% service charge

MOP
428

298

258

228

188

168
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VEGETABLES

MOP
RCHMBLEER 208
Wok-fried assorted nuts, termite mushroom and asparagus
BAEEHELREI 208
Wok-fried bitter melon with preserved olive and fermented black bean
EBRNMERLHERZAESHMEE 208
Stir-fried vegetable with lily bulb, bell pepper,
rock pink salt and yellow fungus
HETEEEXRE 168
Braised Chinese cabbage with bamboo pith and wild mushroom
2% wn A N 2% F BR 168

Steamed sliced pumpkin and taro with garlic and fermented black bean

BHELREREMD 168

Stewed yam with bean curd sheets and ginkgo nuts

BxREEEE 168
Wok-fried French bean with preserved dried olive

EEHMEERIERAMERR Vegetarian and Vegan menus are available upon request
FTEEBRZESINI10%RIEE  Allprices are subject to a 10% service charge



RICE NOODLES, NOODLES AND RICE

MOP
BT H |k ER 238
Fried organic wild rice and crispy rice with scallops and salted cod fish
EIREBERNEMEEIELER 228
Fried rice with fresh crab meat, conpoy and spring onion
B IE iR % N 1P 8 198
Yangzhou style fried rice with Sakura shrimp
BEHLEERR 308
Wok-fried Inaniwa udon with prawns, sea limpet and vegetable
ERTEBREERHXNEHEHE 308

Tossed flat noodles with fish maw, barbecued Iberico pork,

spring onion and ginger

FEmhREHBETHE W 238

Wok-fried noodles with semi-dried squid in supreme soy sauce

W AF 22 P 1 (R %E 198

Braised e-fu noodles with dried shrimp roe and fresh crab meat

gz k5 4 A 198
Wok-fried flat rice noodles with sliced beef

(HERER FF 1185300 2 T 4 308)

(Available from 11:30a.m. to 3:00p.m.)

LREMEERIGE =L Vegetarian and Vegan menus are available upon request
FTEEEBEZAESMI0%ARIEE  All prices are subject to a 10% service charge
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DESSERTS

MOP
B per person
Tk fe 1 & #f #E 888
Double-boiled ruby bird’s nest
AEBEKKE S ANB ~ BETECHT
Your choice of crystal sugar, dried ginseng juice, almond cream or coconut cream
BRETHE X 788
Double-boiled superior bird’s nest
AEBEKE S ANB ~ BTECHT
Your choice of crystal sugar, dried ginseng juice, almond cream or coconut cream
HEMEEAQBEDN ®EESO=15%8) 138

Double-boiled fresh milk with egg white and bird’s nest in whole coconut

(Please allow 30 minutes for preparation)

NEBEEIASTBRES R @uresn=+5iE) 78
Double-boiled white pear with apricot kernels and fritillary bulbs

(Please allow 20 minutes for preparation)

%% H = 68

Chilled mango and sago cream with pomelo

EFEREILIED 58

Sweetened red bean soup with lotus seeds and aged tangerine peel

BLOIRBBEGETE 58
Sweetened lotus seed soup with snow fungus and lily bulbs

EEHEERIERAMERR Vegetarian and Vegan menus are available upon request
FTEEBRZESII10%RIEE  All prices are subject to a 10% service charge
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DESSERTS

MOP
HENLEEBER 68
Steamed layered red dates cake
BB R M ERE RERRn-1to8E) 68
Baked crispy egg tarts
(Please allow 20 minutes for preparation)
% e ic ¥ #% 58
Chilled chrysanthemum jelly with wolfberries
i & a8 F X 58
Crispy glutinous dumplings with chocolate custard
8 & 7 B OME {F 58

Crispy sesame glutinous dumplings with egg yolk custard

58 B T %% X 58
Baked puffs with apple paste

FEERFSRE &80 118

Seasonal fresh fruit platter (per person)

BREMEERIE M= Vegetarian and Vegan menus are available upon request
FTEEEBEZAESMI0%ARIEE  All prices are subject to a 10% service charge
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STEAMED DIM SUM

HERE EF 113022 T F 36
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

£ B E 12 E SR (5
Conpoy dumpling with fish maw and sea whelk in superior soup (per person)

EREZ2E A

Steamed sea cucumber dumplings with pork, shrimp and celery

K F R 8 2

Steamed prawn dumplings with bamboo shoot

@mEEBE LRI
Steamed pork dumplings with clams, mushroom and cordyceps flower

BEEHHRESE

Steamed pork dumplings with shrimps and crab roe

ABBEMTH WX

Steamed beef balls with bean curd in ginseng soup

X.O.8BZ%HE

Steamed pork ribs with X.O. sauce

BFERNESNESR

Steamed Shanghainese dumplings with minced pork

EWFEHESE
Steamed pork dumplings with pork tripe and black pepper

P RO AR FREMHE

> All the dim sum items are only available for lunch

BREMEEERIE M= Vegetarian and Vegan menus are available upon request
FTEEEBZESMN0%ARIEE  All prices are subject to a 10% service charge

MOP
128

128

78

78

78

78

68

68

68



BP 7% B O

STEAMED DIM SUM

HEREEF11BE302ET F 308
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

E B lRE®

Steamed mantis shrimp dumplings with water chestnut and crab meat

MEEBEERNBEER
Steamed crab meat dumplings with egg white and matsutake mushroom

BERERKETFE

Steamed walnut buns with taro paste

w T ERNKER

Steamed scallop dumplings with crab meat and shrimps

MEMERK

Steamed wild mushroom and bamboo pith dumplings

Mk &1 8 R R

Steamed chicken feet with homemade spicy sauce

ERTERBBE R X

Steamed layered bean curd skin with fish paste in soy bean soup

BEERHXESE

Steamed barbecued Iberico pork buns

* AT B B D ARG FBE L E

*k All the dim sum items are only available for lunch

EEHEERIERAERR Vegetarian and Vegan menus are available upon request
FTEEBREZESIN10%RIEE  All prices are subject to a 10% service charge

MOP
88

78

78

78

68

68

58

58
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PAN-FRIED AND DEEP-FRIED DIM SUM

HERE EF 11302 E T 4 36
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

MOP
R E il &R e # BR 128

Baked abalone puffs with roasted chicken

KEREHMRBRE 78

Crispy bean curd rolls with ice plant and avocado

¥ B X B T #% BF 78
Baked barbecued Iberico pork puffs with young ginger

EFIBKEIR 68

Pan-fried turnip cake with Cantonese preserved meat

ERERAN 78

Pan-fried lotus root cake with fish paste and dried shrimp

EMNEHERRES 68

Deep-fried shrimp spring rolls with crab roe

EREXNEBEBES 68

Baked barbecued Iberico pork buns with sweetened crust

= 8 H & & oK B 68

Deep-fried glutinous dumplings with shrimps, mushroom and pork

*FT B RO RARSTREME

*k All the dim sum items are only available for lunch

BEMHEEZRIENAMEIE  Vegetarian and Vegan menus are available upon request
FTEEBEBZAESMI0%BARIEE  All prices are subject to a 10% service charge
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STEAMED RICE ROLLS AND CONGEE

HEREEF11BE302ET F 308
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

LK EEER IS

Steamed wild rice rolls filled with shrimp spring rolls

1k = B ik B5 ¥

Steamed rice crepe filled with shrimp and yellow chives

) 1C 38 B BB ¥

Steamed rice rolls filled with pork liver, Australian spinach and wolfberries

R BERXEZBX

Steamed rice rolls filled with barbecued Iberico pork

)| I A S S

Steamed rice rolls filled with beef and Australian spinach

h KRB FE BB K

Steamed rice rolls

dtzETE R B 2 (=)

Chicken congee with fish maw and shiitake mushroom (per person)

BEHEBRES

Shrimp wonton in chicken soup

*AMAEBMEBHARMKFREME

*k All the steamed rice roll and congee items are only available for lunch

EEHEERIERAERR Vegetarian and Vegan menus are available upon request
FTEEBREZESIN10%RIEE  All prices are subject to a 10% service charge

MOP
98

88

88

78

78

58

88

88
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WING LEI SIGNATURE SAUCES

KFEX.0.8E
Wing Lei X.O. sauce

JK F B 5§ fa7 ¥R M &2

Wing Lei mint chili sauce

JK F B BE B ¥R W &2

Wing Lei sweet and sour chili sauce

Chopped Thai chili

IR W #% Bk U
Chopped Thai chili with soy sauce

LM EERIE =L Vegetarian and Vegan menus are available upon request

FTEEARZESN0%RGEE

MOP
(SRS

per plate

All prices are subject to a 10% service charge

48

38

38

MOP

S
per bottle

308

188

188
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