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6-course Tan Menu
by Master Chef Liv Guo Zhu
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Assorted cold appetizers

R ERANE R

Braised shark’s fin and four treasures in supreme chicken broth

BT EEERIR
Deep-fried and braised stuffed prawns, ‘two ways'
AP 2 A B
Braised sliced chicken and straw mushroom in clay pot

BOTEE R
Steamed fish with soy sauce, ‘Tan style’

XERSRIEREXE
Pan-fried minced pork
and
Spring roll with glutinous rice and Chinese sausage
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=EM/NE Imperial Petits Fours
BEE Traditional sweetened yellow peas
ZE% Glutinous rice cake with red bean paste
XEB Sticky rice ball, ‘Beijing style’
EE84TR Glutinous rice roll with sweet bean flour

BRAC-IZE
Almond tofu

{2z MOP 880 per person
AftEIZ AGBEA Limited to the entire table

BEASM10%MRFE Price is subject to 10% service charge
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3-course Tan Menvu
by Master Chef Liv Guo Zhu
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Assorted cold appetizers
RFBEEH S
Fresh clam and jasmine in chicken soup

AT J5 8 M it
Braised Australian abalone in brown sauce
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Braised shark’s fin in supreme chicken broth

TR EHIR
Stir-fried king prawns with tomato sauce
ForidEE
Stewed calipash with yellow chicken broth
By EeERRREXE
Steamed pork meat dumpling with crab roe

and
Spring roll with glutinous rice and Chinese sausage
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=EM/NE Imperial Petits Fours
T & Traditional sweetened yellow peas
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% Glutinous rice cake with red bean paste
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X EBE Sticky rice ball, ‘Beijing style’
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EEFTS® Glutinous rice roll with sweet bean flour

EERTIR
Double-boiled sweetened harsma with red dates and lotus seeds

1z MOP 1,380 per person

REESE AFRBER Limited to the entire table

BEASM10%MRFE Price is subject to 10% service charge
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3-course Regional Menu
by Master Chef Liv Guo Zhu
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Assorted cold appetizers

R E RS
Sliced cuttlefish in hot and spicy soup

EREEAY
Braised shark’s fin in supreme chicken broth
BRALBRES
Braised sea cucumber with Shandong leeks
A EREER
Stir-fried prawns in Sichuan pepper-chili oil and macadamia nuts

BERR 18R

Crab roe with minced pork balls

T RIGHS K AR B
Mango seafood roll
and
Pan-fried shrimp and minced pork
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=EM/NE Imperial Petits Fours
i 2% Traditional sweetened yellow peas
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% Glutinous rice cake with red bean paste
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X EBE Sticky rice ball, ‘Beijing style’
EEFTR Glutinous rice roll with sweet bean flour

EREDA T
Coconut pudding

17 MOP 1,200 per person

AHBEISZARBBEZA Limited to the entire table

BEASM10%MRFE Price is subject to 10% service charge
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Cold Appetizers

Tan Cuisine

Sweet and sour cabbage with chili vinaigrette
'‘Beijing style' salad with potato, carrots and bamboo
Beijing roasted pork

Poached chicken marinated with Chinese wine
Mustard flavored duck web

Spiced roasted yellow croaker

Barbecued eel with honey

Lu Cuisine

Shredded pear salad with Chinese herbs

Tossed green vegetables with rice noodles

Pork hock terrine

Chilled sliced bitter melon with honey

Pig's ears with garlic and aged vinegar

Sweet and sour pork short ribs marinated with herbs
Rice smoked duck

Tossed jellyfish head with vinegar and garlic

Sichuan Cuisine
Thousand years egg with grilled chili peppers
Poached chicken with chili oil

Sliced beef marinated with Chinese wine and chili powder

BEEHEZRFLRMERIL Vegetarian and Vegan menus are available upon request

FIEEEASM0%MRIEE All prices are subject to 10% service charge
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Soups

Tan Cuisine MOP
Double-boiled turtle soup with Chinese herbs 108
Double-boiled deer tendon with ginseng 138
Stewed matsutake mushroom in supreme chicken broth 188
Double-boiled bird’s nest in clear soup 828
Double-boiled cordyceps with sea cucumber in chicken soup 1,248
Lu Cuisine

Fresh clam and jasmine in chicken soup 68
Garoupa fillet bisque with vinegar and pepper 108
Hot and sour sea cucumber soup 188

Sichuan Cuisine
Tian-Ma pigeon soup 98
Double-boiled partridge with cordyceps in chicken soup 388

Cantonese Cuisine
Double-boiled black mushroom soup with bamboo fungi 98
Double-boiled sea whelk consomme with yam and medlars 108

BEEHEZRILRAMAERIL Vegetarian and Vegan menus are available upon request
FIEEEASM0%MRIEE All prices are subject to 10% service charge
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Superior Delicacies

Tan Cuisine

Braised abalone in brown sauce

Braised Yoshihama abalone in brown sauce
Braised abalone in homemade sauce

Stewed fish maw with shredded chicken and conpoy
in supreme

Stewed fish maw with crab claw in supreme chicken broth
Shark’s fin with matsutake mushroom in supreme chicken broth
Braised shark’s fin in supreme chicken broth

Braised Jinshan shark’s fin in supreme chicken broth

Buddha jump over the wall

Prosperous Family

Lu Cuisine

Braised sea cucumber with Shang Dong leeks
Braised sea cucumber with minced pork

Stewed sea cucumber with millet in chicken broth
Stewed turtle skirt with garlic

Sichuan Cuisine
Stir-fried sea cucumber and minced pork in chili paste

Cantonese Cuisine
Double-boiled shark’s fin with Jinhua ham

Braised fish maw in brown sauce

BEEHEZRILRMERIL Vegetarian and Vegan menus are available upon request
FIEEEASM0%MRIEE All prices are subject to 10% service charge
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B8 market price

B8 market price
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Cantonese Live Seafood

W Fish MOP
ZEN - ALDE -~ B - R {8 market price
High fin garoupa, Red-spotted garoupa, Green garoupa,

Macau sole

SHEBEEON [ BR AR RokE

Steamed fish in black bean sauce

Steamed fish in soy sauce

Braised fish in soy sauce

Baked fish with minced pork, ‘Sichuan-style’

% Crab
B8 A% {8 market price
Green crab, Red crab

SHRLENE B BE / EW/ BREY

Deep-fried crab with garlic, salt and chili-pepper

Stir-fried crab with dried chili and peppers

Sauteed crab with ginger and spring onions

Sauteed crab in black pepper sauce

Stir-fried crab with fragrant garlic flakes and spring onions

BEEHEZRILRMERIL Vegetarian and Vegan menus are available upon request
FIEEEASM0%MRIEE All prices are subject to 10% service charge
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Cantonese Live Seafood

HEWR Lobster MOP
BUMEE K& market price
Australian lobster

SHEEEREH/ /ST WEE /g FE / BREY

Steamed lobster in soy sauce

Gratinated lobster with cheese

Deep-fried lobster with garlic, salt and chili-pepper

Stewed lobster with e-fu noodles

Stir-fried lobster with fragrant garlic flakes and spring onions

BEEHEZRFLRMERIL Vegetarian and Vegan menus are available upon request
FIEEEASM0%MRIEE All prices are subject to 10% service charge
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Regional Seafood

Tan Cuisine MOP
Steamed fish with chicken stock, 'Tan style' B8 market price
Deep fried green garoupa with sweet and sour sauce #{& market price
Stir-fried scallops with marinated ginger 298
Stir-fried king prawns with tomato sauce 380
Lu Cuisine

Sauteed prawns with chicken stock 228
Deep-fried prawns with sesame salt and sweet and sour sauce 258
Stir-fried prawns with pineapple in sweet and sour sauce 268

Sichuan Cuisine

Chili oil poached live fish B (B0 88 market price plus 88
Baked Macau sole with minced pork B8 market price
and fermented rice wine, 'Sichuan style'

Stir-fried prawns in Sichuan pepper, chili oil and macadamia nuts 288

Seafood with crispy rice crackers in clay pot 288
Stir-fried frog legs with shallots and Sichuan peppers 288
Wok-fried prawns with sweet and sour spicy sauce 368

HERL KB RN BT Sauteed fresh squid and scallops with Guizhou pickled vegetables 488

BEEHEZRILRMERIL Vegetarian and Vegan menus are available upon request
FIEEEASM0%MRIEE All prices are subject to 10% service charge
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Meat & Poultry

Tan Cuisine

Roasted spring pigeon

Braised pork ribs with pineapple and osmanthus honey
Deep-fried five spiced duck

Lu Cuisine
Stir-fried shredded pork with bean sprouts and chives
Broiled beef or mutton sliced served with sesame puffs

Pan-fried venison with cumin flavor and pickled ginger

Sauteed Wagyu beef with asparagus

Sichuan Cuisine
Kung Bao stir-fried chicken
Poached sliced beef in homemade chili-oil in spicy sauce

Stir-fried crispy chicken with sweet and sour spicy sauce

BRAEEREES  Sichuan tea-smoked duck

BEEHEZRILRMERIL Vegetarian and Vegan menus are available upon request

FIEEEASM0%MRIEE All prices are subject to 10% service charge
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Vegetables

Tan Cuisine

Stir-fried diced bean curd with crab roe sauce

Braised Chinese cabbage with dry shrimps in chicken broth
Crab meat with winter melon balls in chicken broth

Dried scallops with seasonal sprouts

Lu Cuisine

Stir-fried shredded potatoes with vinegar

Stir-fried sliced potatoes, eggplant and pepper, ‘Northern style’
Stir-fried lily bulbs with wild yam and black fungus

Steamed minced pork with tofu and broccoli

Seasonal vegetables
(Stir-fried, poached with chicken stock, steamed, stir-fried with garlic)

Stir-fried five color seasonal vegetables

Sichuan Cuisine
Mapo tofu
Stir-fried string beans

Cantonese
Sauteed mixed vegetables and mushrooms in clay pot

Braised seasonal vegetables with salty and thousand year eggs

BEHEZRFLRMERIL Vegetarian and Vegan menus are available upon request

FIEEEASM0%MRIEE All prices are subject to 10% service charge
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Rice & Noodles

Tan Cuisine MOP
Fried rice with shrimps and vegetables 98
Fried rice with egg white and shredded conpoy 128
Fried rice with scallop and crab roe 128
Lu Cuisine

Mixed mushrooms with pork bun 48
Traditional baked pancake, ‘Beijing-style’ 48
Steamed silk-thread roll 48
Boiled dumpling, 'Beijing style' 50
Pan-fried dumpling, 'Beijing style' 50
Handmade noodles with yellow bean sauce 78

Sichuan Cuisine

)l #EHEsE Sichuan dan dan noodles 78
R#ATHEDER Sauteed shredded pork with egg fried rice 86

BEHREZRIFLRMERIL Vegetarian and Vegan menus are available upon request
FIEEEASM0%MRIEE All prices are subject to 10% service charge
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