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CHEF CHAN TAK KWONG SIGNATURE DISHES

MOP
ZHEREEBAZEMNIK &y 388

Steamed grouper fillet with egg white, aged tangerine peel

and vintage Huadiao wine (per person)

KEBIEWME KR & 1,088

Poached sliced Canadian geoduck with Sakura shrimp in chili oil

W% B 0B 2 BTG A R 188
Braised grouper fillet, layered bean curd skin and tomato in seafood broth

= 2on il (v I 1 J= = == 268

Stewed Wagyu oxtail

HHXE# 8 268
Tea smoked crispy chicken (half)

RS BEMBEXIE 388

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

MEETANEYES  FEMEMSTHNENRFEE -

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
FTEEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge
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WING LEI DEGUSTATION MENU

HEEE  HBMEHIE - RBFEILESE
Drunken shrimp with seasonal vegetable
Marinated duck tongue with fermented rice wine
Crispy suckling pig roll with fruit

Bruno Paillard Premiére Cuvée Rosé Brut NV
FHI B X ZF Seasonal Healthy Tea

RE#ESZEREZLLSEBRHES
Double-boiled sea cucumber soup with ginseng,
cordyceps and sea whelk

fe iE B F & A % fE iR

Steamed lobster with egg white, vintage Huadiao wine and Kristal caviar

Chéteau Brane-Cantenac Blanc 2021

tRBRBERHIIFEEHRRA
Braised fish maw wrapped with South African dried and fresh abalone
EFEHE B EHFE 2022
Chateau Lansai Yinchuan Red Pinot Noir 2022
2} & B # Song Dynasty Dancong

EEREXRXRBENMHIELE
Braised grouper fillet with aged tangerine peel and preserved vegetable

Served with tossed flat noodles

BENEE  KHHRHXMWREK HEEHS
Glutinous dumpling with red date paste
Crispy butterfly pastry
Napoleon cake with fruit

ZEEB BkEEMB 2016
Cailonglin Icewine 2016
B 5 EANZFZ Oriental Beauty Tea

MOP 1,888

£ i per person

AEEAERE RS MR 6005T
Additional MOP 600 per person for wine pairing

EERESMS MR E2605T
Additional MOP 260 per person for tea pairing

raBERanBEEsElaSMR1.2%  All alcoholic beverages exceed 1.2% alcohol by volume
ZREHERRIERMENE  Vegetarian and Vegan menus are available upon request
FIEEEZARMI0%ARIEE  All prices are subject to a 10% service charge
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WING LEI TASTING MENU

¥ #HE A EER
ERTIFIMEE
WEAIST EEHE 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

TERBREBRSREME

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

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

Chéteau Brane-Cantenac Blanc 2021

EE T #AEF S
Crispy baby pigeon with shredded lemon

EFERHF B ELEFE 2022
Chateau Lansai Yinchuan Red Pinot Noir 2022

ENMAKETFRRXEEL R

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

BREHE HBELETFTX BEHR
Chilled mango and sago cream with pomelo

Crispy glutinous dumpling with chocolate custard
Seasonal fresh fruits

HEEB HkEEME 2016
Cailonglin Icewine 2016

MOP 888

£ i per person

BAEBEAER®ES MR 6005T
Additional MOP 600 per person for wine pairing

raBERRnBEEsE8SM1.2%  All alcoholic beverages exceed 1.2% alcohol by volume
ZRHERRIERMENE  Vegetarian and Vegan menus are available upon request
FTEEEZAERMI0%ARIEE  All prices are subject to a 10% service charge
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APPETIZERS

MOP
& ¥R B 1t 12 288

Sea snail with homemade spicy sauce

B EAE PR S AT 188

Chilled goose liver with red wine sauce

WERER T 188
Crispy diced cod fish with garlic chili salt

B EEFE MR 168

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

¥ #HE A E SR 168

Marinated superior jellyfish with pomelo and cucumber

12 fE MR By Uh 2 # M E 138
Wok-fried termite mushroom with Sakura shrimp and supreme soy sauce

it #Hl 3& 3% B 138

Pork knuckles with Sichuan pepper sauce

—BaEwmE 98
Smoked bean curd skin rolls with shredded vegetables,

celtuce and carrot

BT EBERK 88

Wok-fried green peppers with fish soy sauce

R £ESE 88

Crispy bean curd in spicy salt and garlic

LM EERIE =L Vegetarian and Vegan menus are available upon request
FTEEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge
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BARBECUED SPECIALTIES

El] *% % *’f‘y /J\ ?L g% (EIRAI24/)NBETFERT)
Barbecued suckling pig with black pepper (please order 24 hours in advance)

RIER RS @a | BiEm240SHET)

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

bean sprouts served with lettuce

CAIEY K BrERuE+ )

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

REMRREIFE S

Crispy suckling pig with fruit and cucumber

MERTT ZERIE

Barbecued lberico pork with maple syrup

ER SR

Lychee wood roasted goose

BT BE K 5 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
888

688

308

288

238

238

208
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BIRD'S NEST

N ::: N = — - %
= M5 B

Braised superior bird’s nest in chicken bouillon

= 5 B E

Double-boiled superior bird’s nest in supreme broth

EREABEEREE &
Braised superior bird's nest broth and fish maw

with crab meat and Jinhua ham

BEMERE

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

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

*MAREXXEEHBUEBUNE
* All bird’s nest dishes are priced per person

LM EERIE =L Vegetarian and Vegan menus are available upon request
FTEEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge

MOP
988

788

588

498

388
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DRIED SEAFOOD

b= IANCER LR

Braised 6 heads whole dried abalone

Rt 40 + B3R & Fe fR

Braised 10 heads whole dried abalone

RO+ AHGEFEER

Braised 15 heads whole dried abalone

#L ke &8 ot 40 = 1 BB

Braised fish maw in supreme abalone sauce

RAHMEIETRAEZER

Braised South African 15 heads whole dried abalone

BENEZRE
Braised sea cucumber with goose web and spring onion

*AMBEMAR TR -E2XX BEEBHLUBUEEE

i E

MOP
10,888

5,388

4,688

1,988

888

398

*k All abalone, fish maw and sea cucumber dishes are priced per person or per piece

EREHEEERIERAEN  Vegetarian and Vegan menus are available upon request

FTEERESI10%ARTEE  All prices are subject to a 10% service charge
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SOUPS

EREMETTRS

Double-boiled cordyceps soup with fish maw

EnREARESFHEER
Double-boiled sea whelk soup with cordyceps,

dendrobium and Ganoderma

WMrFriEeESEZHES
Double-boiled pork rib soup with Ganoderma,

American ginseng and coconut

HEHRARRESETERTR

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

TERBERRE

Grass carp soup with shredded fish maw and clams

EHRMTERXE

Sweet corn soup with bamboo pith and spinach purée

BEEZEKXNS
Soup of the day

*FFBE% ZEBBHUBMUEE

* All soups are priced per person

LM EERIE =L Vegetarian and Vegan menus are available upon request
FTEEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge

MOP
2,808

1,208

298

298

268

118

88



LIVE SEAFOOD

MOP

¥BEBR S
Fish Market price

ZERM - -BRE K FH -

ZRM - XEEER

Pacific grouper, Star-spotted grouper, Red flag grouper,

Tiger grouper, Macau sole

& Bm 2= 58 H#E It

Chef's recommendation:

Btk B ol & - FIE ~ OH IR BE B A e B R &

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
FR 7% 38 BF (8
Shellfish Market price

BEMN ~ TEMTHR - B - KRALE -~
MIEEEMA s MEXKKKNE - £13
Lobster, Kuruma prawn, King crab, Red-spotted crab,
South African abalone, Canadian geoduck, Sea whelk

& Bh = 58 #E T

Chef's recommendation:

EHK - #FEMME  BEIEEX.O.E8K
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

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

& PR #Z% W BF 8 2 BT X
Steamed fresh grouper fillet and salty fish

W E R s E IR NS K
Braised grouper with roasted pork belly, bitter melon,

garlic and fermented black bean

EEREMMKETAERBIBER

Braised fresh prawns with glass noodles, ginger and spring onion

ERETEBZS

Braised superior sea cucumber with crab roe and spring onion

BB ERARCHESE®RR

Wok-fried fresh abalone with bean, nut, whitebait

and preserved shrimp paste

_— /- <a iV AN N EE JHHE
EEAERMKIEZEEE T

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

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

/B E B IR

Scrambled egg with fresh prawns

& 18 & B K iR

Crispy prawns with sweet and sour sauce

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

FTEEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge

MOP
688

398

398

328

308

288

288

268

188
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MEAT

MOP
Bim e FHE 398

Stewed lamb spareribs with turnip in supreme soup

W 7x & E ¥z A 4 A 318
Wok-fried dry-aged Wagyu beef with garlic and green pepper

W R SRR N 238

Poached pork liver with spring onion and supreme soy sauce

B AR EEES 238

Wok-fried pork rib with aged tangerine peel and olive

BFEHPRZEERA 238

Steamed lberico pork with dried shrimp, squid,

whitebait and preserved shrimp paste

EFEMRE MR ZA B 218

Steamed minced pork patty with dried squid and aged tangerine peel

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

BHERBE2E

Braised chicken with abalone and

REHNE bFE

Braised eggplant with minced chicken, fried tofu puff and salty fish

B 2 ¥ F % (x5
Deep-fried crispy chicken (half)

JRORR §B T BH B X% R

Steamed chicken with Jinhua ham and mushroom in abalone sauce

CLR T 5

sea cucumber

Crispy chicken fillet with lemon sauce

#L ke 3L &% (3%
Crispy baby pigeon (whole)

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

FTEERZESINI0%RGEE

All prices are subject to a 10% service charge

MOP
428

298

258

228

188

168



i R &

VEGETABLES

RLCHEMEILEESR

Wok-fried assorted nuts, termite mushroom and asparagus

BARERKKRNK
Wok-fried bitter melon with preserved olive and fermented black bean

—_——

FYETHEBE & &R
Stir-fried kale with sliced lotus root and lily bulb

T AT I A A R

Braised Chinese cabbage with bamboo pith and wild mushroom

2% 7 A N % F 8R
Steamed sliced pumpkin and taro with garlic and fermented black bean

mHEILERERRED

Stewed yam with bean curd sheets and ginkgo nuts

BxwmkEEE

Wok-fried French bean with preserved dried olive

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

MOP
208

208

208

168

168

168

168
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RICE NOODLES, NOODLES AND RICE

MOP
R YR 238
Fried organic wild rice and crispy rice with scallops and salted cod fish
EIREAEEEREY MR 228
Fried rice with fresh crab meat, conpoy and spring onion
ERERRERXNEHIEE 308
Tossed flat noodles with fish maw, barbecued lberico pork,
spring onion and ginger
FEMAMKHAKRBEY 238

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

& Pk ZX 48 # K # 218

Wok-fried vermicelli with barbecued Iberico pork, egg and bean sprout

3 KF B8 P G2 {7 40 178

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

18 7E i 5 M 1 B 198

Yangzhou style fried rice with Sakura shrimp

g2 M 4 A 198
Wok-fried flat rice noodles with sliced beef

(LERER EF118300 & T F3K)

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

LM EERIE =L Vegetarian and Vegan menus are available upon request
FTEEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge
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DESSERTS

MOP
B per person
7K e B & #h 888
Double-boiled ruby bird’s nest
A EBE k¥ - NE5 ~ BT M
Your choice of crystal sugar, dried ginseng juice, almond cream or coconut cream
BETEHE & 788
Double-boiled superior bird’s nest
A EB k¥ - NE5 ~ BT
Your choice of crystal sugar, dried ginseng juice, almond cream or coconut cream
HREMEZEL BT QEEBN=T21H) 138
Double-boiled fresh milk with egg white and bird’s nest in whole coconut
(Please allow 30 minutes for preparation)
JNIEEAAEBERES I @RS -+58E) 78

Double-boiled white pear with apricot kernels and fritillary bulbs

(Please allow 20 minutes for preparation)

B E 68

Chilled mango and sago cream with pomelo

BEFRELED 58

Sweetened red bean soup with lotus seeds and aged tangerine peel

B EBSETFE 58

Sweetened lotus seed soup with snow fungus and lily bulbs

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

MOP
EEAERBER 68
Steamed layered red dates cake
BB EE RN+ 68
Baked crispy egg tarts
(Please allow 20 minutes for preparation)
% 1t 12 F ¥% 58
Chilled chrysanthemum jelly with wolfberries
i &L F X 58
Crispy glutinous dumplings with chocolate custard
18 b R 7D R 58

Crispy sesame glutinous dumplings with egg yolk custard

28 R T #* BA 58
Baked puffs with apple paste

BEBSRE B 118
Seasonal fresh fruit platter (per person)

LM EERIE =L Vegetarian and Vegan menus are available upon request
FIEEEBZAERMI0%MARIEE  All prices are subject to a 10% service charge
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STEAMED DIM SUM

HERBE FF11B3089FE T F 3685
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

MOP
TEBEBEE SR (5 128
Conpoy dumpling with fish maw and sea whelk in superior soup (per person)
VIR 78
Steamed prawn dumplings with bamboo shoot
@ EIEBRE EHRIK 78
Steamed pork dumplings with clams, mushroom and cordyceps flower
EEHRETEZE 78
Steamed pork dumplings with shrimps and crab roe
ABBETH NI 78
Steamed beef balls with bean curd in ginseng soup
X.0O.8B%HE °8
Steamed pork ribs with X.O. sauce
HERNESNES 68
Steamed Shanghainese dumplings with minced pork
EMEHRLES 68
Steamed pork dumplings with pork tripe and black pepper
Mk & Z R 68

Steamed chicken feet with homemade spicy sauce

AT B ORARMKTEMHE

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

LM EERIE =L Vegetarian and Vegan menus are available upon request
FTEEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge
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STEAMED DIM SUM

HERE FF11B309FE T F 3685
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

EElRER

Steamed mantis shrimp dumplings with water chestnut and crab meat

MEEBEERBER

Steamed crab meat dumplings with egg white and matsutake mushroom

BERERKEFE

Steamed walnut buns with taro paste

T BN K &R

Steamed scallop dumplings with crab meat and shrimps

MEHMHERR

Steamed wild mushroom and bamboo pith dumplings

ERTREREFRE KK

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

BEEHXNESG

Steamed barbecued Iberico pork buns

AT B ORARMKTEMHE

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

EREHEEERIERAEN  Vegetarian and Vegan menus are available upon request

FTEERESI10%ARTEE  All prices are subject to a 10% service charge

MOP
88

78

78

78

68

58

58
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PAN-FRIED AND DEEP-FRIED DIM SUM

HERE FF11B309ZFE T F 3685
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

MOP
[R £ 88 & & # B 128

Baked abalone puffs with roasted chicken

KRG MRE RS 78

Crispy bean curd rolls with ice plant and avocado

¥ B X B T #% 8K 78
Baked barbecued Iberico pork puffs with young ginger

FI 8 0K 38 5 £% 68

Pan-fried turnip cake with Cantonese preserved meat

ERIEREAH 78

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

EMEBRREES 68

Deep-fried shrimp spring rolls with crab roe

EYXBBESR 68

Baked barbecued Iberico pork buns with sweetened crust

X #8 H & 6ok /& 68

Deep-fried glutinous dumplings with shrimps, mushroom and pork

kAT H RO AR FREHE

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

LM EERIE =L Vegetarian and Vegan menus are available upon request
FTEEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge
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STEAMED RICE ROLLS AND CONGEE

HERBE FF11B3089FE T F 3685
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

AKERREZ B

Steamed wild rice rolls filled with shrimp spring rolls

iE = & iR A5 ¥

Steamed rice rolls filled with shrimp and yellow chives

) AC 58 B %

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

I EERXBEZIBX

Steamed rice rolls filled with barbecued Iberico pork

M T 3 4 P BB R

Steamed rice rolls filled with beef and Australian spinach

h KR EF B

Steamed rice rolls

b &5 fE R /B #8 (81)

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

HEHEBRES

Shrimp wonton in chicken soup

*AMAEBMEBRARMKFEMRE

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

EREHEEERIERAEN  Vegetarian and Vegan menus are available upon request
FTEERESI10%ARTEE  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

MOP MOP

FSL =i

per plate per bottle

Jk ¥ EF X.0. 28 48 308
Wing Lei X.O. sauce

Jk F &F 58 177 B M £ 188

Wing Lei mint chili sauce

JK F BF B B #R &2 188

Wing Lei sweet and sour chili sauce

= W #4 38
Chopped Thai chili

= MY A% 5% A 38
Chopped Thai chili with soy sauce

LM EERIE =L Vegetarian and Vegan menus are available upon request
FTEEEBZAERMI0%ARIEE  All prices are subject to a 10% service charge



