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Summer Wellness Cuisine
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Braised Beef Shank with
Sun Dried Astragalus and Dang Shen
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Health Benefits: Helps replenish energy, support digestion,

and awaken the appetite.
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Tender beef shank is slow-braised with golden astragalus and mild
dang shen, often known as “Poor Man’s Ginseng,” to create a dish
with comforting warmth, herbal depth and a mellow aroma. Sweet
carrots and corn add a natural sweetness, making it a balanced and
appetising choice for summer.
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Double boiled American Ginseng Soup

with Chicken, Duck and Pork (Per person)
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Health Benefits: Helps restore energy, refresh the body, and
support hydration.
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This revitalising soup brings together American ginseng, cordyceps
flowers and goji berries, ingredients traditionally valued for
supporting vitality and overall wellbeing. Slow-simmered with
chicken, duck and pork knuckle, the broth carries a clean, delicate
flavour with natural depth, making it a soothing choice for the
summer season.
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Roasted Pork Bun with Bamboo Shoot

and Purslane (Each)
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Health Benefits: Offers cooling refreshment, helps relieve
dryness, and provides satisfying nourishment.
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Soft, fluffy buns are filled with wild purslane, crisp bamboo shoots
and richly braised pork. Purslane is traditionally appreciated as a
refreshing summer ingredient, while bamboo shoots bring a clean,
crisp bite. The result is a savoury scasonal treat with layers of
texture and a fresh herbal note.
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Stewed Chicken with Hairy Fig Root and Coconut
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Health Benefits: Helps ease seasonal tiredness and

provides gentle nourishment for humid summer days.
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Succulent chicken is slow-simmered with wild ficus root, prized for
its natural coconut-like aroma, together with white poria and sweet
Solomon’s seal. Created with the heat and humidity of summer in
mind, this dish brings together tender chicken, subtle herbal notes
and a naturally fragrant broth.
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Double boiled Eel Soup with Angelica

Sinensis and Chinese Herbs (Per person)
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Health Benefits: Helps ease fatigue, encourage circulation,

and bring a gentle sense of warmth.
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Iresh eel is gently simmered with Chinese angelica, golden
astragalus, goji berries, red dates and rice wine to create a fragrant,
restorative soup. Traditionally enjoyed as a nourishing tonic, it is
especially suited to those who feel tired or run down, offering a
rounded flavour and a warming finish.
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Please inform our service staff of any food allergies or dietary requirements.
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This menu is not eligible for any discounts and offers. All prices are in MOP, subject to 10% service charge.




