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CHEF CHAN TAK KWONG SIGNATURE DISHES

MOP
ZHEEEBAZENIK &) 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 shrimps in chili oil

REBEMBENBERE 488
Braised grouper fillet with layered bean curd skin and tomato in seafood broth

KE St M M4 E 268

Stewed Wagyu oxtail

MHXE# (8 268
Tea smoked crispy chicken (half)

BEGEBHEXKIE 388

Braised rice noodles with sliced sea conch and grouper fillet in seafood broth

MEETMEYES  FEMEMSTHNENRBEE -

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

EEMEERIERAETE  Vegetarian and Vegan menus are available upon request
FIEEEZASMI0%ARTIEE  All prices are subject to a 10% service charge
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WING LEI DEGUSTATION MENU

MARLEMEBEERS HNKEZHEN RERTFTFEREIRA
Marinated fresh Kuruma prawn with lotus root and spicy sauce
Braised goose web and goose liver in homemade sauce
Crispy grouper fillet with spring onion and Kristal caviar

Billecart-Salmon Brut Rosé NV
FHEIE X F Seasonal Healthy Tea

EREZILSEERAS
Double-boiled chicken soup with ginseng,
cordyceps and sea conch

BR & 1t B & B 7 FE iy

Steamed lobster with egg white and vintage Huadiao wine

Niepoort Coche 2021

TtRBREEIFEERR

Braised fish maw wrapped with South African dried and fresh abalone

BRI RBFHE — I —k BRE# 2022
Mountain Wave Winery Pinot Noir 2022
K #& B & Song Dynasty Dancong

EHRBE2NFGRFEE

Pan-fried e-fu noodles with Wagyu beef, sea cucumber and spicy sauce

BE LhiaRA FHIMK

Sohomare Kimoto Jikomi Tokubetsu-Junmai

AHEEBETHD BAEEERK - LAEESE
Double-boiled fresh milk with egg, sake and ginger jus
Crispy puff with banana paste
Poached pear with red wine

EEEM BXFEE 2016
Cailonglin Icewine 2016

H 5 E AKX Oriental Beauty Tea

MOP 1,888

£ {i per person

HEBREEEM S MR 00T
Additional MOP 800 per person for wine pairing

EEREBE SIS MR 2605T
Additional MOP 260 per person for tea pairing

FraBEERaRmBEEsE8SM1.2%  All alcoholic beverages exceed 1.2% alcohol by volume
ERHEEERENERMEN  Vegetarian and Vegan menus are available upon request
FTBEEASMNI0%ARIEE  All prices are subject to a 10% service charge
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WING LEI TASTING MENU

MFHBEINAERE RFERF IEZS  HBEARNTEREEHR N E
Marinated superior jellyfish with pomelo and cucumber
Smoked bean curd skin roll with shredded vegetables and Kristal caviar
Barbecued Iberico pork with maple syrup

Billecart-Salmon Brut Rosé NV

TTtREREEREE#HE
Double-boiled fish maw soup with
sea conch in whole coconut

REEMBEN KRB R
Braised grouper fillet with layered bean curd skin
and tomato in seafood broth

Niepoort Tiara 2022

& E T AE 3L &S
Crispy baby pigeon with shredded lemon

BIBCFEFE — I —K EKE#E 2022
Mountain Wave Winery Pinot Noir 2022

BT &K ER

Macanese-style fried rice

AR HSE  ERTHEK BEHR
Chilled mango and sago cream with pomelo
Baked puff with apple paste
Seasonal fresh fruit

HEEB Hok#EEME 2016
Cailonglin Icewine 2016

MOP 888

B {3 per person

B EGEEER S5 MR 6005T
Additional MOP 600 per person for wine pairing

FraBEaRanBEEsE8SM1.2%  All alcoholic beverages exceed 1.2% alcohol by volume
ERHEEERENERMEN  Vegetarian and Vegan menus are available upon request
FTBEEASMNI0%ARIEE  All prices are subject to a 10% service charge
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APPETIZERS

MOP
BE ¥R 12 & £ 11 R 288

Marinated fresh Kuruma prawns with lemon, spicy and sour sauce

B E BN RS BT 188

Chilled goose liver with red wine sauce

WMEBREFER 188
Crispy white maitake mushrooms with garlic chili salt

W EEFEm A 168

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

fhF #F K AL E R 168

Marinated superior jellyfish with pomelo and cucumber

BIE e h 2 HiE 138
Wok-fried termite mushrooms with Sakura shrimps in supreme soy sauce

fif MY 3& 3R B 138

Pork knuckles with Sichuan pepper sauce

i = = 98

Smoked bean curd skin rolls with shredded vegetables

BT RBRE RN 88

Wok-fried green peppers with fish soy sauce

B £ EEE 88

Crispy bean curd with spicy salt and garlic

EREMEERIE =L Vegetarian and Vegan menus are available upon request
FTEEEZAESMI0%ARIEE  All prices are subject to a 10% service charge
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BARBECUED SPECIALTIES

Bl k& 2B 7 2L 58 (Tisi24es7EET)
Barbecued suckling pig with black pepper (please order 24 hours in advance)

IR RS (ma | BiRA240HHET)
Barbecued Beijing duck (served in 2 ways | please order 24 hours in advance)
E_R: EXRFRBFEFUBR

Second course: Wok-fried minced duck meat with fruit

and bean sprouts, served with lettuce

SHMI B R (ke | RESEIE+HE)

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

REMRRIFE S

Crispy suckling pig with fruit and cucumber

MIERTT 2 ERIE

Barbecued lberico pork with maple syrup

7 BN S

Lychee wood roasted goose

R P BE K 5 e

Macanese-style roasted pork belly

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

MOP
888

688

308

288

238

238

208



L 32 ¥ vk

DRIED SEAFOOD

Eb AR LR

Braised 6 heads whole dried abalone

R 7+ 0 + SR 4 & Bz B

Braised 10 heads whole dried abalone

RAM+AETZBER

Braised 15 heads whole dried abalone

#L Gz 88 Ot #0 = fE BB

Braised fish maw in supreme abalone sauce

RAHmIF+AERZER

Braised South African 15 heads whole dried abalone

Braised sea cucumber with goose web and spring onion

*AMEMRRAR TR - E2XX > EEBHLUBUNEE

B

MOP
10,888

5,388

4,688

1,988

888

398

3k All abalone, fish maw and sea cucumber dishes are priced per person or per piece

EREHEERNERAESNE  Vegetarian and Vegan menus are available upon request

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

MOP
T@EHEIERES 2,808
Double-boiled cordyceps soup with fish maw
ERELMEBEZFREZER 1,208
Double-boiled sea conch soup with cordyceps,
dendrobium and ganoderma
HEXREBEZREES 298
Double-boiled pork rib soup with fieldcress and ganoderma
HRRRERETERTR 298
Double-boiled fish maw soup with fresh abalone and bamboo pith
TEBEHRRE 268
Grass carp soup with shredded fish maw
EHRMTERXE 118
Sweet corn soup with bamboo pith and spinach purée
BEEZAREG 88

Soup of the day

*xFrBE% ZEBBHUBMUE

* All soups are priced per person

EREMEERIE =L Vegetarian and Vegan menus are available upon request
FTEEEZAESMI0%ARIEE  All prices are subject to a 10% service charge



LIVE SEAFOOD

MOP

BEBR By 1B
Fish Market price

ZERNM - BRE TN FH -

EZRHM - XEREMW

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

Tiger grouper, Macau sole

& B = ER HE T

Chef's recommendation:

B Ak B ol & - FIE ~ OB IR BE B A N B R &

Steamed with spring onion and supreme soy sauce

Pan-fried with supreme soy sauce

Deep-fried with supreme soy sauce

Steamed with salty fish and ginger
FH 5% %8 B (8
Shellfish Market price

BEMR ~ TE1THR - RNE - KRALZE -~
MIEEEHEMA s MEXKKKNE - £42
Lobster, Kuruma prawn, Mud crab, Red-spotted crab,
South African abalone, Canadian geoduck, Sea conch

& B 3= FR HE ST

Chef's recommendation:

Bohy - FRMME  BEEEX.O.ERY
Poached with spring onion and supreme soy sauce
Steamed with minced garlic and glass noodles

Stir-fried with garlic flakes

Wok-fried with X.O. sauce

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

MOP
JEL K 2% R BE B 2 W 688
Steamed grouper and salty fish
BANEEREFMBEMNEE 398
Braised grouper with Chinese celery and Chiuchow fermented bean
)RR WS R N 398
Braised fresh prawns with bean curd and glass noodles in seafood broth
BEEETHBEIBZ 328
Braised superior sea cucumber with crab roe and spring onion
MR ERARCIHESE®RR 308
Wok-fried fresh abalones with snap peas, nuts, whitebait
and preserved shrimp paste
ERARPEETT 288
Wok-fried jumbo scallops with bamboo shoots, ginger and spring onion
X.0.8 EA &1t i 288
Wok-fried sea cucumber meat and asparagus with X.O. sauce
/B E B i 268

Scrambled eggs with fresh prawns

4 I8 & AR K iR 188

Crispy prawns with sweet and sour sauce

EREMEERIE =L Vegetarian and Vegan menus are available upon request
FTEEEZAESMI0%ARIEE  All prices are subject to a 10% service charge
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Wok-fried dry-aged Wagyu beef with garlic and green pepper

HMEAARXBORALFRN

Wok-fried lamb with cumin, shallots and pistachio in spicy sauce

E M kY 2 ) 55 B

Poached pork liver with spring onion and supreme soy sauce

BRREZBE S

Wok-fried pork ribs with aged tangerine peel and preserved olive

Steamed lberico pork with dried shrimp, whitebait, dried squid

and preserved shrimp paste

=2 FBRE MR ZA B

Steamed pork patty with dried squid and aged tangerine peel

EREHEERNERAESNE  Vegetarian and Vegan menus are available upon request

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

MOP
318

268

238

238

238

218
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POULTRY

Braised chicken with abalone and sea cucumber

REHNE bnF &

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

Bie B2 ¥F F % (¢=)
Deep-fried crispy chicken (half)

JRER 88 T BH B % /B8 %

Steamed chicken with Jinhua ham and mushrooms in abalone sauce

CLE 5

Crispy chicken fillet with lemon sauce

K FL &6 (3=
Crispy baby pigeon (whole)

EREMEERIE =L Vegetarian and Vegan menus are available upon request

FTEEAZESIN0RREE

All prices are subject to a 10% service charge

MOP
428

298

258

228

188

168
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VEGETABLES

MOP
RCHEMBLEES 208

Wok-fried termite mushrooms with asparagus and assorted nuts

HREmEKEL 208
Wok-fried bitter melon with preserved olive and fermented black bean

KRFXBEGWER 208
Wok-fried celery with lotus root and lily bulb

HFEMTEEERE 168

Braised Chinese cabbage with bamboo pith and wild mushrooms

5% 75 M N & T BR 168
Steamed sliced pumpkin and taro with garlic and fermented black bean

BELREREND 168

Stewed yam with bean curd sheets and ginkgo

ExegEEE 168

Wok-fried French bean with preserved olive vegetables

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



RICE NOODLES, NOODLES AND RICE

MOP
BT H | ER 238
Macanese-style fried rice
EIRERNEMEEIELER 228
Fried rice with fresh crab meat, conpoy and spring onion
18 TE iy 5 M 1P BR 198

Yangzhou-style fried rice with Sakura shrimps

FEmARKEHESHE W 238

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

JB PR X 48 % K % 218

Wok-fried vermicelli with Iberico pork, eggs and bean sprout

K s B = (R AE 198

Braised e-fu noodles with roasted goose and wild mushrooms

Bk

W ST W R E 198

Tossed flat noodles with crispy pork lard, dried shrimp roe,

ginger and spring onion

Fo kb 4 A 198
Wok-fried flat rice noodles with sliced beef

(LERFER EF 1185300 & T F3KF)

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

EEMEERIERAETE  Vegetarian and Vegan menus are available upon request
FTEEEZAESMI0%ARIEE  All prices are subject to a 10% service charge



SN T

DESSERTS

MOP
8L per person
7k fE B & # 3 888
Double-boiled superior ruby bird’s nest
FIEBKHE - A2 ~ HHECHT
Your choice of crystal sugar, ginseng juice, almond cream or coconut cream
BETHE & 788
Double-boiled superior bird’s nest
AfEACKHE ~ AB5 ~ H T
Your choice of crystal sugar, ginseng juice, almond cream or coconut cream
HEMEZE OB BT @rssn=194H) 138
Double-boiled fresh milk and egg white with bird’s nest in whole coconut
(Please allow 30 minutes for preparation)
JNIBEEAdEBERES I @RS =+518E) 78

Double-boiled white pear with apricot kernels and fritillary bulbs

(Please allow 20 minutes for preparation)

R = 68

Chilled mango and sago cream with pomelo

BEFBREMLED 58
Sweetened red bean soup with lotus seeds and aged tangerine peel
BEIERTEHKRE 58

Double-boiled peach gum soup with snow lotus seeds and fresh fig

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



SR T

DESSERTS

MOP
RZMEBEPERE A (5 68
Chilled milk and bean curd pudding with black sesame (per person)
BB R M ERE Rrasn=198) 68
Baked organic egg tarts
(Please allow 30 minutes for preparation)
% e fc 7 #& 58
Chilled chrysanthemum jelly with wolfberries
7k 1€ KF B IR (B =15 1§) 58
Crispy sugar egg puffs (Please allow 20 minutes for preparation)
18 b R 7D R 58

Crispy sesame glutinous dumplings with egg yolk custard

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

e ERRS RB =0 118

Seasonal fresh fruit platter (per person)

EREMEERIE =L Vegetarian and Vegan menus are available upon request
FTEEEZAESMI0%ARIEE  All prices are subject to a 10% service charge
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STEAMED DIM SUM
HERE FF113059F F F 368F

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

B ERE SR (51

Fish maw dumpling with sea conch in superior soup (per person)

B F E g R R

Steamed Alaskan king crab meat dumplings with bird’s nest

Ik F iy B 2

Steamed prawn dumplings with bamboo shoot

EMEBEBHEHR
Steamed vegetable dumplings with black truffles

BEEHRESE

Steamed pork dumplings with shrimps and crab roe

ABSZEMTHF N IX

Steamed beef balls with bean curd in ginseng soup

BMARKTZEBESR

Steamed pork ribs with preserved olive and fermented black bean

BERNESINES

Steamed Shanghainese dumplings with minced pork

EmEEAFTFRNES
Steamed lamb dumplings with black garlic

M B0 B E R

Steamed chicken feet with homemade spicy sauce

kAT H B D AR FREMHE

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

EREMEERIE =L Vegetarian and Vegan menus are available upon request
FTEEEZAESMI0%ARIEE  All prices are subject to a 10% service charge

MOP
128

128

78

78

78

78

68

68

68

68
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STEAMED DIM SUM

MERE FF118B309FE FF38F
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

MOP
BENRER AR 88
Steamed grouper dumplings with coriander
MEEBEERNBER 78

Steamed crab meat dumplings with egg white and matsutake mushrooms

BERMKEFE 78

Steamed walnut buns with taro paste

TR EYEZE 78

Braised pomelo peel with shrimp roe and duck web in abalone sauce

MEMERR 68

Steamed wild mushroom dumplings with bamboo pith

ERTERAERBE K 58

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

EEHRXES 58

Steamed barbecued Iberico pork buns

T B RO RARMK T EMHE

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

EREHEERNERAESNE  Vegetarian and Vegan menus are available upon request
FTEERESI10%ARTEE  All prices are subject to a 10% service charge
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PAN-FRIED AND DEEP-FRIED DIM SUM

HEREEF 11309 ZF T 4 36
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

MOP
R £ i & 5 & 6K 128

Baked abalone puffs with roasted chicken

KRG MRE RS 78

Crispy bean curd rolls with ice plant and avocado

£ W KE A 4 ER B 78
Baked Wagyu beef puffs with black pepper

—_———

BEREAAM 78

Pan-fried lotus root cakes with fish paste

EFIBKE IR 68

Pan-fried turnip cakes with Cantonese preserved meat

BEHMEBRRESLS 68

Deep-fried shrimp spring rolls with crab roe

T XBBESR 68

Baked barbecued Iberico pork buns with sweetened crust

X 1% £ H E WK A 68

Deep-fried glutinous dumplings with shrimps, mushrooms and pork

* AT B RO R BRH T BE B E

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

EEMEERIERAETE  Vegetarian and Vegan menus are available upon request
FTEEEZAESMI0%ARIEE  All prices are subject to a 10% service charge
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STEAMED RICE ROLLS AND CONGEE

HERE FF113059F TF F 368F
AVAILABLE FROM 11:30 A.M. TO 3:00 P.M.

K ERREEZ B

Steamed wild rice rolls filled with shrimp spring rolls

1E = B iR A5 ¥

Steamed rice rolls filled with shrimps and yellow chives

) 1S 5& B8 A% ¥

Steamed rice rolls filled with pork liver and wolfberries

I RERXBEZIBF

Steamed rice rolls filled with barbecued Iberico pork

X m 4 ARG F

Steamed rice rolls filled with beef and black poplar mushrooms

th $i7 KB F IS

Steamed rice rolls

dbzE e R B ¥ (=)

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

Pz W S L7 N R

Macanese-style stewed beef offal

*AMAEBMEBRARMKFEME

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

EREHEERNERAESNE  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 =

per plate per bottle

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

Jk F &F 58 177 B M 28 188

Wing Lei mint chili sauce

JK F BF B B R W & 188

Wing Lei sweet and sour chili sauce

= W #4 38
Chopped Thai chili

Z= MY 4% 5% A 38
Chopped Thai chili with soy sauce

EREMEERIE =L Vegetarian and Vegan menus are available upon request
FTEEEZAESMI0%ARIEE  All prices are subject to a 10% service charge



