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.- Cantonese cuisine emphasizes on the flavor of natural ingredients.
. Ititakes expertise to preserve the freshness and original essence of food.
licate flavors that let premium ingredients speak for themselves are the
an. V\{hether you're a(,:lgiicated gourmet, or.someone who just seeks out the
best, Chun will impress youwith its authentic and creative Cantonese cuisine.
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’ 5% Spicy . W& EE Vegetarian
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All prices are in MOP and subject to 10% service charge
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Wok-fried Boston lobster with assorted
onions (approx./00g)

[
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j_>| his dish keeps the "wok chi" and cooking time
_ control to retain the freshness of the lobster,
-~ which is cooked in high temperature oil, then
s

stir-fried spring onions )uph onions and leeks,
9 together with aged Hua Diao wine is added in to
2] finish this sumptuous dish.
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Baked crab shell stuffed with crab
meat and Yunnan white mushroom

238 L Per person

A dish with originality and creativity, Chef
Tam's version of this classic dish comes

with a reinvention of white mushroom

B R
Double-boiled fish maw soup
with sea whelk

428 fiI Per person
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Double boiled soup is essential to Cantonese
cuisine; it is an art that Chef Tam has perfected
n extracting all the natural essence from fish
maw and sea whelk. This nourishing soup
complements your meal perfectly with nutrition
and health benefits
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Crispy-fried shredded king
oyster mushrooms

188
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A delicate handcrafted dish that requires high
level of knife skills, king oyster mushrooms
are finely shredded and deep-fried in a secret
recipe house sauce, making each bite of
mushroom deliciously crispy with a silk-like
texture.
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Smoked Qingyuan chicken with
Longjing tea leaves

210 ¥& Half
420 &% whole
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Originated from Anhui province, it is a perfect
combination of golden crispy skin with tender
meats, complemented by a subtle hint of
smoky flavor and Longjing tea aroma that
follows every bite.
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Crispy-fried pork spare rib with
honey, pepper and preserved
Chinese black olive

218
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This is one of the best examples of Chef Tam's
contemporary renditions of classic dishes.
Preserved black olives from Guangdong are
added to the top-quality pork ribs, marinated
with garlic honey sauce then fried, giving
another layer of fragrance to the dish.

j IEER Spicy ‘-’ Z3¥ Vegetarian
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ZETE O TP sy > B o R
Laurent-Perrier, La Cuvée Brut, Tours-sur-Marne
Pan-fried bean curd rolled with vegetables
PAATE(RE Jeie 2

Double-boiled fish maw soup with sea whelk

2020 EE%EE - i 25| wEmi - Wi
Grace Vineyard Tasya's Reserve Chardonnay, Shanxi

EIRER H EERE &

Baked crab shell stuffed with crab meat and Yunnan white mushroom

2018 FEEFERE RUsEBEERN  KIEHH - 58

Tiansai Skyline of Gobi Marselan Selection, Xinjiang
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Smoked Qingyuan chicken with Longjing tea leaves

1B A L4k B USSR S v

Simmered baby spinach with Fujian black mushroom and quinoa in pumpkin soup

2018 R A FAE Ak Fhttiis - 6
Chateau Ste. Michelle Cabernet Sauvignon Columbia Valley USA

EMERAIA-HT
Wok-fried Wagyu beef with spring onion and black pepper

HEAE Al R P

Braised E-fu noodles with bean sprouts and conpoy

2016 TR B IKEIKH mw
Changyu Golden Icewine Valley, Liaoning

BTG TREE

Chilled mango sago cream with pomelo

L 1,380 per person

j =m spicy. W& EH Vegetarian
PrEERLURPIESTE L BI010%RFBE

All prices are in MOP and subject to 10% service charge
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Crispy pork neck in plum flavor

188
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Barbecued suckling pig with caviar

228 MtE Two pieces
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Stir-fried lobster with black truffle

628
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Braised pork belly

O fiI Per person
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Stir-fried spotted grouper with Yunnan ham, egg and honey beans

1080
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ﬁf‘:’}* Braised South African abalone and pomelo peel in oyster sauce

208 {iI Per person
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Braised Wagyu beef rib with assorted onions

220 {iI Per person

j s Spicy. W€ & Vegetarian

PTaER RIS E LB I010%RFEE

All prices are in MOP and subject to 10% service charge
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Assorted mushrooms and vegetables wrapped in rice paper

158

j = Spicy W& EF Vegetarian
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All prices are in MOP and subject to 10% service charge
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Marinated jellyfish with black vinegar

188
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Marinated sea cucumber tossed
with aged vinegar

300
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Sliced pork and cucumber
with garlic and chili sauce

158
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Crispy five spice pork
88
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Marinated mantis shrimps
with chili sauce

368
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Pan-fried bean curd rolled
with vegetables
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Thousand-year egg with baby ginger

388
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Marinated boneless pork knuckle
with fresh sand ginger

88
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Crispy-fried bean curd with
spiced salt

380

33711344V 4 &)

RIRGEEIRNE 15

Crispy-fried oysters with sea salt

298

ORI RO E FH ZE R
Crispy-fried frog legs tossed in
spicy salt

150

j =% Spicy W& & Vegetarian
&’L\w

FTEBRIRPIBSTE LB I10%RFEE

All prices are i OP.and subject to 10% service charge
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BARBECUED MEAT
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Roasted duck with steamed pancakes
and traditional condiments,
Guangdong style served two ways

680 =€ (MR) Whole (2 ways)

j = Spicy W€ & Vegetarian
FrEERLURPIMSTE L S I10%RFHE

All prices are in MOP and subject to 10% service charge
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Marinated duck tongue in Chinese
herbs

108
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EHEERAE

Grilled eel with honey sauce

198

j IEER Spicy ‘-’ #3¥ Vegetarian

FTEERLIRPIREST B 5 010%

All prices are in MOPR.and subject to 10% service charge
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Hook-roasted goose
ey
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Crispy-fried pigeon
158

HH I SR ARUEESE S A
Roasted pork neck with
black pepper

158
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PTEEELIRPIESTE LS 010%RHEE
All prices are in MOP and subject to 10% servic arge
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Barbecued Iberico pork with honey

290
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Roasted suckling pig

195
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BT ETAG FEHE
Chef's recommended barbecued combination

288 MR 2 varieties
388 = 3 varieties
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Marinated chicken in ginger sauce

200 *¥£ Half
400 2 Whole
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All prices are in MOP and subject to 10% servic arge




Braised imperial bird's nest with crab roes




A BIGES B e

Bird's nest congee with
French partridge

268 {iI Per person
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Braised imperial bird's nest in
chicken broth

A28 {iI Per person
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Braised bird’'s nest with minced
chicken and Yunnan ham

A88 i1 Per person

W
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Braised bird's nest with fish maw,
crab meat and egg white

338 fiI Per person
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Baked king prawn with
green pepper

288 fiI Per person

a004v3S d31¥d ANV INOTVEY S ¥ /

TR D EAERE
Sautéed fresh fish maw with
conpoy, bean sprouts and eggs

538

Y BRI =

Braised turtle with homemade
chili sauce

e

j zZmspicy W =% Vegetarian

PTaEELURPIRESTE 2551010
All prices are in MOP and subject to
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ABALONE AND DRIED SEAFOOD

PR RN T iy

Braised dried Amidori abalone in abalone sauce (60 grams)

H%tgi BE Market price per piece

FHEENIiE — 1+ BH

Braised dried Oma abalone in abalone sauce (30 grams)

BF{8 =% Market price per piece
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Braised fish maw and chicken
in clay pot

680

a004vY3$ A313a ANV INOvVEY S dr /
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BB IR P E S
Braised Hokkaido sea

cucumber with scallion

A28 {iI Per person




o FE B IR S PEAURD 188 fiI Per person

Crispy-fried sea cucumber stuffed with cuttlefish
mousse in onion and pepper sauce

EEE@%@@##&%% 688 1 Per person

Braised abalone with goose web
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Soup of the day

80

j 5 Spicy W€ EH Vegetarian
PrEEisLURP ISt E LS I010% KB E

All prices are in MOP and subject to 10% service charge
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Lobster soup with fish maw
and abalone

188

EfE R EE

Deboned fish soup with angled loofah
and wood ear mushrooms

208

ENREACHIS %

Wagyu and turnip soup
168

INESEIECS
Tomato egg drop soup with
sea cucumber

168
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Bitter melon soup with
assorted vegetables

88

AWAP=- 4 Y A .=y — 4
HERE IR T 2250 R 28
Spinach broth with fresh crab meat
and bamboo pith

168

FORBE NI AT EE
Corn soup with crab meat
and fish maw

128

Y CRE R R EE

Hot and sour soup with fish
maw and bell peppers

138

H1Odd ANV dNOS d311049-419N0Od
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Live lobster

HEZFE (SR BREYE / a0 / AR / EE &)
\ 8 fo repare S
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your choice
Houillon / bake o ¢

ed garlic / baked with butter cream sauce

served with e-fu noodle / steamed on e

(SIOY

H%f%ﬁ Market price
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Stir-fried Australian lobster with French black truffle

3880

dOO4V4S




KRR R = A S
Steamed ve\low croaker with g’al_s_
homemade sauce
2|~
6538
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Bk Sz PRI BFF 2 A ERE
Steamed spotted crab
on pork patty

1380

BIEAICE

Stir-fried prawn with
homemade chili sauce

268

N
., IEER Spicy ‘? 33 Vegetarian

PIE=] El,f\‘\,‘iH STELSI10% B E
All prices are MOP ¢ subject to 10% v arge
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Wok-fried green crab with chili, :

black bean and garlic (approx.700Qq)

628 . ’

3 = Spicy W& & Vegetarian

PrEEEIRPIBSIE RS I010%RHEE
C A N

All prices are in MOP and subject to 10% service charge
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» | - Steamed yellow grouper with Xuanwei ham
and Matsutake sauce

388 i Per person
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Braised giant grouper fillet with
ginger and spring onion in clay pot

; }g 308

Fa NI
Baked crab shell stuffed with crap
meat and Yunnan white mushroom

238 {iL Per person

FRELSER T
Scallop and sea urchin with
steamed egg white

208 {iI Per person

j IR Spicy ‘-’ £33 Vegetarian
PTEEEIRPIESTE LS 010%RHEE
All prices are in MOP and subject 0% servic

charge
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Crispy-fried pork spare ri with honey,
pepper and preserved Chinese Bldtk olive

218
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> in MOP.and subject to 10% serv
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Crispy-fried Angus beef

shoulder chop

388
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Pan-fried pork patty with salty fish
218
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Eggplant and pork with bean
sauce in clay pot

188
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Lamb in sour soup

288

E i E R Al
Stir-fried beef with ginger
and celery

268
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Stir-fried diced beef in chili sauce

368
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Stir-fried chicken with abalone in
sand ginger sauce

A
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Wok-fried chicken fillet with Thailand
asparagus and sun-dried tomato

188
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Crispy-fried chicken with sesame

LRGeS 400 2% whole

j s Spicy. W& & Vegetarian

PTEEELIRPIESTE LS 010%RHEE
All prices are in MOP.and subject to 10% service charge "
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Marinated chicken with scallion soya sauce

288
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VLA HCRE
Steamed chicken with
shrimp mousse

268

j zZmspicy W E% Vegetarian

PTEER IR ST B 5001

All prices are in MOP and subject to 10% service ch
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All prices are in MOP and subjdc
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HEALTHY VEGETABLE

Rt i 7 R R A S
Sizzling Chinese lettuce with
abalone and squid

308
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Crispy-fried shredded king
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oyster mushrooms L
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Stir-fried Chinese kale with - =
dried flatfish in ginger sauce )
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Poached mixed vegetables with cuttlefish,
conpoy, mushrooms in chicken soup

328
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Braised Thailand asparagus with crab
meat,bamboo pith and spinach

328
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Stir-fried assorted vegetables

208

j IEER Spicy ‘-’ #3¥ Vegetarian

AT DURPINS 31 B B 1010%453
: ! \d subject to 10% service
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Simmered seasonal
vegetable with assorted
mushrooms and tomato

188

W IRIHA T E A L
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Stir-fried lily bulbs with pumpkin,
asparagus and walnuts

168

W R4 W EEE T3
Stir-fried Taiwanese

bitter melon with pork
in black bean sauce

188

j sz Spicy. W& & Vegetarian
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All pri

are in MOP and subject to 10% service'charge
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Noodles soup with wild mushrooms
o SEFE DU N ECRE

with your choice of ingredient:

BN FESBERACHE R % 2080

Lobster fillet with lobster soup
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A5 Wagyu with chicken soup e
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e BN R i R Al
Braised E-fu noodles with
scallop in lobster sauce

208
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Tomato egg drop soup noodle
with abalone

168 I Per person

—-FEE e erfE 4
Braised noodle with fish maw in
abalone sauce

288
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Silver needle noodles soup with preserved
vegetable and dried shrimps

O8 {iI Per person

101d ANV 41dOON 4214 ANV 41dOON

e s S aaplING e 0

Quinoa fried rice with seafood,
pumpkin and preserved vegetable

198

j sz Spicy. W& & Vegetarian

PTEBR RIS E LB I010%KRHFEE

All prices are in MOP and subject to 10% service charge "
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Wok-fried glutinous rice with
preserved meat and sausage

198

HE RIS D4R i
(2 Ry )
Fried rice with beetroot
and crab meat

188

101d ANV F1dOON 4214 ANV J1dOON

PR EIR AR AR T
Fried rice with sakura shrimp and
assorted seafood

228

BB RN g

Braised rice with sea cucumber and
chicken in abalone sauce

238









