
The newest dining adventure at Harbourview Hotel brings the unique 
experience of Shanghainese cuisine to Macau Fisherman’s Wharf.

true shanghai
正宗上海味

P R E S E N T E D  B Y  H A R B O U R V I E W  H O T E L 

JADE ORCHID’S atmospheric interior of 
hanging birdcage lamps, a retro rickshaw, 
and exposed brick walls evokes the colorful 
winding alleyways of old Shanghai. The Art 
Nouveau and Art Deco touches throughout 
the dining rooms speak of the city’s glamour 
days of the 1920s and ’30s.

The food is equally authentic. “Shang-
hainese cuisine, ben bang cai, is a melting 
pot of tastes,” says Head Chef Fred Yan, a 
native of Shanghai with over thirty years of 
culinary experience. “It is rich, complex, 
layered, and subtle at the same time – fla-
vorful and hearty, but not heavy. Shanghai is 
a port city, and back in the day an interna-
tional crowd passed through, bringing a lot 
of Western influence. The flavors of Shang-
hainese food come from our own history 
and culture mixing with outside influences 
to adapt and create dishes that resonate with 
our taste buds.” 

Chef Fred’s own style is a blend of Huai-
yang and Zhejiang cuisines. “The best cook 
I’ve ever known and my greatest influence 
was my nanny,” he says. “My food combines 

elements of classic dishes, local flavors, and 
popular street foods to deliver a truly authen-
tic experience.”

Seasonal ingredients like hairy crab play 
an important role. “We feature it in the ‘lion’s 
head’ braised meat ball with hairy crab roe, 
paired with warm yellow wine and ginger to 
balance the yin and yang of the dish. My 
honey ham is slow-cooked with rock sugar 
to distill the salty essence of the meat along-
side the sweet notes of the lotus seeds.” Chef 
Fred’s signature xiaolongbao, steamed pork 
buns with translucent skins of twenty-four 
folds, display his mastery of a Shanghainese 
classic. “First sip the hot broth,” he advises, 
“and then dip the dumpling into the Zhen-
jiang vinegar, or gingerly try to eat the broth 
and meat together.

The entire culinary journey, from the 
room’s ambience of natural light, greenery, 
and harbor view at Macau Fisherman’s Wharf 
to the chef ’s repertoire of seasonal ingredients 
and authentic cooking techniques, reflects 
the rich cultural history of the old port city 
of Shanghai. 

励庭海景酒店玉兰苑上海餐厅内悬挂的鸟

笼吊灯、摆放的复古人力车和映衬着墙面

外露的砖瓦，都在勾画重现着老上海蜿蜒

曲折的巷弄之美。这贯穿整个餐室的新艺

术主义与装饰艺术风格，也似乎在诉说着

20 世纪 20 到 30 年代旧上海滩的时光。这

里的菜色也是正宗上海风格。出身上海、

厨师生涯超过 30 年的总厨严明海形容：

「『本帮菜』像是融合各式风味的大熔炉，

口味丰厚、繁复、层次多变，但同样保有

细腻之处，风味独树一帜、非常丰盛，却

又不会过重。上海菜的味道是本土历史与

外来文化相交融的成果，期间也不断改良、 
推陈出新以应大众喜好而变化。」

总厨的烹调风格综合了淮扬及浙江两大

菜系之长，他说：「我碰过最厉害的厨师就

是我姥姥，也是影响我最深的人。我的菜单

融合了经典菜式、地方菜及备受欢迎的街头

美食等不同元素，保证是最地道的本帮菜。」  
季节食材如毛蟹也是总厨料理的重要

一环。他说明：「像蟹粉狮子头就加入蟹黄

提味，烹饪时常辅以温热的黄酒及姜片调

味，这也正是让道菜『阴阳调和』的绝佳

作法。蜜汁火舫则是用糖块慢火熬煮，逼

出鲜腿的咸味，同时伴以甜甜的莲子作点

缀。」至于严师傅的招牌小笼包，皮薄轻透、

考究捏合成 24 个折褶，展露出炉火纯青的

经典上海菜手艺。吃法也是有诀窍的，他

提醒：「先吸一点汤汁，接着沾镇江醋品尝，

或小心点，汤汁及肉馅一起吃也很棒。」

从日光充沛、可饱览澳门渔人码头迷

人海景的用餐环境、到主厨的正宗技艺和

精选时令食材，都展现着上海港口城市的

历史文化。

Honey Glazed Ham ​
with Lotus Seed​

蜜汁火舫

Head Chef Fred Yan

总厨严明海

    Shanghai Steamed Pork Dumplings

上海小笼包
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