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NATURAL & REAL TASTE IS
THE ART OF LIVING
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Cold Australia Abalone with Salmon and Snail

BESERIS

Fresh Lobster Sashimi

ERARS

Tuna Sashimi

REE=XRTERTTIHIE wor 1,088

Abalone, Salmon, Snail and Mustard Green Platter

EHHRE vor 108

Duck Tongue with Spicy Sauce

Salmon Sashimi

SEHIBUT Chicken Feet with Salty Red Pepper
FATECI7KZE Chicken with Spicy Sauce

- i Ei%E SOUP

LEFHOKIRE

Double-boiled Garganey with Cordyceps Soup

NIZSBIERER

Fresh Fish Head with Chinese Herbs Soup

RIEAH=HS mop 108/{i1

Double-boiled Conpoy with Black Mushroom and Vegetable Soup.

BEMARSE mor 238/{i

Double-boiled Abalone with Sea-cucumber Soup

[GERR ]
Double-boiled Pigeon and Fungus Soup

RIS Pm
onch Meat with

J0 R rong

SR GBI EBLY)

Fresh Geoduck

ARARE

Fresh Crab in "Chaozhou" Style (Cold Plate)

BRI S HERT mop 128

Cold Dressed Goose Liver with Hawthorn Flavour

REESIRE mor 168

Sliced Murex with Sauce

e

wor338/{5}
mop 168/2K{7

mop488/{iL

wop 318

WEENRE wop 88/1i

Double-boiled Chicken and Fungus Soup

Maw and Mushroom Soup

-y#8%¥2 5 DRIED SEAFOOD

or1,888/{il

IR R A

Shark’s Fin Soup with Chicken, Murex and Ham

Shark's Fin Soup with Bamboo Fungus and Seafood

FETEI B3 stir-fried Shark's Fin with Egg

NREISEPFOME w0 1,688/

Braised Middle East Abalone with Abalone Sauce

ALEAREE

Braised Shark's Fin Soup

s
RiEERE i

Braised Shark’s Fin with Superior Soup

#¢82 982 ZIE 803 Braised Shark's Fin with Crab Meat and Yolk

£+ B FTER EINRARL: Braised Kanto Sea-cucumber and Brazil Fish Maw with Abalone Sauce

FRFKIGTEFEE sraised Jumbo Fish Maw with Wild Rice in Pumpkin Soup

iR R
Shark's Fin Soup with Chicken, Murex and Ham

ARER

Braised Bird-nest

@stirsg) mop 538/{iL

%A raised Shark's Fin in Pumpkin Soup

wor 298/{11(75g) wor 1,788/ (4-6111F8,450g)
wor 3,388/ (10-12{i1,900g)

EHIG0mMRS o» 3281

M
d Kanto Sea-cucumber with Cereal in Pumpkin Soup

B R E A H1605ARAR 2 Braised Goose's Web & Sea-cucumber with Abalone Sauce

- P HEHEE LAUREL RECOMMENDED

P ridEs i)

Boiled Chicken, Fish Maw in Superior Soup

Pan-fried Cubed A5 Wagyu
FHIA5 B AFNEFH\ pan-fried A5 Wagyu
TEEIRABLHIL stir-fried Cubed Beef with Spring Onion
TRPIEBIEIER Deep-fried Crispy Pork Flank

IR 2HE Deep-fried Lamb Rack with Cumin Seed

B TEHBERE 7 R E BT

Steamed Garoupa with Black Fungus in Spicy Sauce

BRI E mor428

Braised Crab with Vermicelli and Garlic in Pot

ZLFEER

Stewed Fresh Shrimp with E-fu Noodles and Cheese

HREEZR B

Deep-fried Mantis Shrimp with Salt and Pepper

BRELEEHELE wor328
Stir-fried Morel Stuffed with Minced Shrimp Paste and Asparagus

i)

kEEHER BHE

Boiled Sliced Garoupa with Dried Red Pepper in Spicy Soup

HRERTF

Braised Pig's Knuckles with Abalone

vop 168/{i1

wop 298/}, wor 588/{#

FEIRES AR Boiled Fish with Pickled Cabbage and Lemon Sauce
EHEMEIETERRE 8raised Fish Maw with Morel in Pumpkin Soup

SEFDTERRT Stir-fried Fish Maw with Black & White Fungus

BRI ATE Pan-fried Shrimp with Maggie Sauce
FERIF TBEB Pan-fried Cuttlefish Cake

BRIHTF

Stir-fried Fresh Scallop with Vegetable

vop 258

B NEERIIRE wor 268

Stir-fried Minced Shrimp, Dragon Fruit and Asparagus

ARERRIER

Roasted Goose

+ - rm oy

B %3 wor 168/4:68, mop 328/8
Cold Steamed Chicken with Spring Onion & Ginger

BI7k 82 5 Boiled Goose's Web & Wing with Soya Sauce

BI7KHERT Marinated Goose's Liver
BB 8.8.Q. Pork
HfeRZ 75 & Bt Deep-fried Crispy Chicken with Garlic Sauce

il

NIGREER

Drunken Prawns Flambe

NIEREE

Boilded Snail with Spicy Sauce

EETAIER wor 148

Stir-fried Pork with Pineapple in Sweet & Sour Sauce

BHUCHFEMEFS

Stir-fried Solen with Pepper and Black Bean Sauce

=

Bk REREEH AR

Braised Goose Meat Platter

BRI

B.B.Q. Platter

RIIRTLER mop 98/
Deep-fried Crispy Pigeon

EE Rk PR

Deep-fried Crab with Garlic and Red Pepper

EEKELER wor318

Sauteed Oyster with Wine, Spring Onion and Ginger

BTEHmMES

Stir-fried Shrimp with Rattan Pepper

mor 388

RFIEFR

Fried Sliced Beef with Dried Red Pepper in Pot.

Mop268

E EERHIIR AR Baked Shrimp with Ginger, Spring Onion and Pepper

&S B B4 Boiled Beef Brisket and Turnip with Clear Soup

BERIESUEIRIR Deep-fried Shrimp Ball
—OEBMEE Deep-fried Bean-curd with Seaweed

ERAMMENE pan-fried Bean-curd

~:

¥amEMmEE

Boiled Pig's Blood and Haslet with Red Pepper Soup

EFMAGDER

Pan-fried Cabbage Mixed with Minced Shrimp and Almond

SEUHIBAT wop 198/{i

Pan-fried Goose's Liver in "French” Style

BIBBBRFETNE Fried Cubed Bean-curd, Sea Cucumber and Minced Meat with Spicy Sauce in Stone Pot

JEF2HEE Boiled Mandarin Fish with Chives

BIRTFHNASTEEF E Steamed Solen with Mashed Garlic and Vermicelli
BAAEBE S HE(F Stir-fried Lobster with Truffle and Egg

B M SBBRSFKI Stir-fried Cubed Beef with Rattan Pepper in Stone Pot

8% 3H 2 $98R stir-fried Squid with Soya Sauce

-$53%/)v}k DELICIOUS DISHES

TR R

Braised Fresh Shrimp Ball with Sweet-corn Sauce

R RAE

Stir-fried Fresh Chinses Yam with Black Fungus and Celery

PR35 (BE iR

iR hB

i EFENE wmor98

Braised Pumpkin and Taro with Coconut Cream in Pot

Congee with Crab and Fresh Shrimp (with Deep-fried Twisted Cruller)

BBA-BRRRAR

Rice-noodles with Sliced Beef in Soup

HEEELD

Fried Rice with Egg-white and Dried Scallop

ERIEFIRE R

Pan-fried Cake with Shrimp and Chives

| s

“North-East” Puff Patties

EE SRR wor3883

Fried Red Rice with Lobster and Black Truffle

B R ERHRE wor168

Braised E-fu Noodles with Dried Scallop, Beef and Needle Mushroom

BABIBERER

Pan-fried Dumpling with Shrimp and Chives

FFHABE 2 EFHKIDER Fried Rice with Wagyu and Fungus
E MDA Fried Rice-noodles with Seafood in "Singapore” Style

F|E A Golden Cake with Mashed Pumpkin, Red Bean Paste & Sesame

SXEHEH Chinese Pan Cake with Purple Potato

- ¥5EEH S DESSERT

ENEE R (kT 2 HIBERATR)

Double-boiled Sweetened Bird-nest

F-EAR wop 58/1i

Sweetened Egg-white and Almond Cream

TR T Chilled Mango Pudding

SERE B Two Flavours Ice Cream with Herb Jelly

EIF{E{#2% Photo Just for Reference Only
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EFHEAM

Double-boiled Papaya with Almond Cream

R SE¥IT wop 78/{i

Double-boiled Fresh Milk in Coconut
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Laurel’s Cantonese cuisine legend begin in 1995 Shenzhen China. The brand name and trademark was established over persist in"Questing
for the best" and "True and natural ingredient pursuance” as our corporate culture. Laurel Restaurant and subsidiary Laurel Taste together 8
restaurants, re located in Shenzhen and Macau.

Inherited the decent ambiance, praised foods and beverage together with premium service, hundreds of award speak for itself as a quality
assurance.

In Laurel, every one of the patronage deserves unsurpassed reception and respectfully solicit your continuous support.

BP9 FHEFFEPE (MACAU STARWORLD BRANCH)
TEL: (853) 8290-8628

P9 SHEFTSRARE (MACAU GALAXY BRANCH)

TEL: (853) 8883-2298

4 FRRIE (TIAN’AN BRANCH)

FITHREE - EAM - RRYEH - XREFH_E=18
TEL: (86-755) 8389-5138 o

L., Tian’ an Cyber Park Chamber Club, Che Gong Miao,

i F(BIRIE (OCT PORTOFINO BRANCH)
TEL: (86-755) 2600-3218 FL., Portofino Club House, OCT Xiang Shan Street, Nan

Shan, Shenzhen.

RN BEHRIE (VANKE BRANCH)
TEL: (86-755) 8950-6298

RYIHREME - RES
Dream Town Phase 1, “C” Area, Ban Xue Gang Street, Ban
Tian Village, Long Gang District

RUITRERE - SREHE - 2284 6 5% - RETATEEE 2 18
2/FL., The Amber Prime Hotel, No.6 Fada Road, Ban Tian,
Long Gang District, Shenzhen.

R FEAIBEME (HUAWEI YANG MEI BRANCH)
TEL: (86-755) 3352-9658

R4 FAIE (LUO HU BRANCH)
TEL: (86-755) 8232-3668

RUIMREAR - RSB - A RIAEE 5010 i
5/FL., Suite 5010, Luo Hu Commercial City, Railway Station
Square, Luo Hu District, Shenzhen.

3 FHEHF - 0% (LAUREL TASTE)

TEL: (86-755) 8386-8859 L2-031 UNIWORLD D, Longhua District, Shenzhen.

2411 (Tea/Sauce)

KE Hall wor 20.00/1i1 #HEE VIP Room wop 25.00/4i

wor 12.00/F%
wor 1.00/£1

ed Rice BA:A B3 Congee mor12.00/8%

A, S, SIERBEKTERINNEE, RAARRBIESIEFRE.

Bird' t, Abal hark’s Fin, Seafood and Alcoholic B o not enjoy a

ce Charge EI4EA Price in MOP, HKD
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