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Marinated Cooked Tiger Prawn in Aged Yellow Wine

)

N.V. G.H.Mumm, Cordon Rouge, Brut, Reims, France
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Barbecued Iberico Pork, Fresh Pomelo,
Crispy Yellow Croaker, Black Vinegar Glaze

2020, Sauvignon Blanc, Casa Lapostolle, Central Valley, Chile
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Double-Boiled Dried Scallop Soup with Morel

Z ) and Chinese Cabbage

FE3R MAIN
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Pan-Fried Australian Beef Flank Steak,
Pink Pepper, Fermented Black Garlic Oyster Sauce

B

2019, Chateau Monbousquet, Saint-Emilion, Bordeaux, France
(V-Canter Service)
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Steamed Rice with Preserved Meat and Taro,
Clam Meat, Watercress in Pumpkin Puree, Chicken Broth

fit® DESSERT

LEEIEABUREY
Ginger-Flavored Buffalo Milk and Egg White Curd,
Sweet Potato Paste

Graham's Fine Ruby Port, The Douro Valley, Portugal

WM (A
MOP 4 8 8 per person
SIEPITT 688 ZHEEEEL Enjoy wine pairing for an additional MOP 688 +
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To experience a remarkable dining journey, the menu is prepared for the entire table.
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Sustainability Efforts
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1 G§#¥ Seafood M ZE B Vegetarian
TE M7 5301 0% )1k % # The price is subject to a 10% service charge
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Please be advised that our food may contain or contact with common allergens such as gluten, dairy, nuts, eggs, pork or seafood.
Should you have any special dietary restrictions, please inform our colleagues.
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Marinated Cooked Abalone in Aged Yellow Wine
with Smoked Herring Caviar

N.V. G.H.Mumm, Cordon Rouge, Brut, Reims, France
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Barbecued Iberico Pork, Fresh Pomelo,
Crispy Yellow Croaker, Black Vinegar Glaze

2020, Sauvignon Blanc, Casa Lapostolle, Central Valley, Chile

& SOUP
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; é ‘ Z Double-Boiled Dried Scallop Soup with Fish Maw Soup, Morel,
and Chinese Cabbage
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Braised Boston Lobster with Black Truffle Sauce

Pan-Fried Australian Beef Flank Steak, Pink Pepper,
Fermented Black Garlic Oyster Sauce

2019, Chéteau Monbousquet, Saint-Emilion, Bordeaux, France
(V-Canter Service)
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Steamed Rice with Preserved Meat and Taro,
Scallop, Watercress in Pumpkin Puree, Chicken Broth

fit® DESSERT
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Ginger-Flavored Buffalo Milk
Egg White Curd, Sweet Potato Paste, Snow Swallow

Graham's Fine Ruby Port, The Douro Valley, Portugal
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SRS TT 688 Z & EEEEC Enjoy wine pairing for an additional MOP 688 +
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To experience a remarkable dining journey, the menu is prepared for the entire table.
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Sustainability Efforts
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TE M7 5301 0% )1k % # The price is subject to a 10% service charge
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Please be advised that our food may contain or contact with common allergens such as gluten, dairy, nuts, eggs, pork or seafood.
Should you have any special dietary restrictions, please inform our colleagues.
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CHILLED FRESH ABALONE
Chilled Fresh Abalone | Ginger and Scallion Sauce

W SOUP
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DOUBLE BOILED SEA WHELK SOUP
Matsutake Mushrooms
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WOK-FRIED BOSTON LOBSTER PAN-FRIED M3 AUSTRALIAN RIBEYE (300G)
Boston Lobster | Ginger | Spring Onion Pink Pepper | Shallots | Garlic | Ginger
Garlic | Homemade Egg Noodles
[S] B B S8Rt HLUARBE IR £ VI EH-A G A
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STEAMED MACAU SOLE WOK-FRIED ASPARAGUS
Homemade Black Bean Sauce | Bell Pepper Lily Bulbs | Black Fungus | Shimeji Mushroom | Bell Pepper
Spring Onion | Premium Soy Sauce
PRAA BRI 4 8 D IR
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WOK-FRIED RICE
Assorted Yunnan Mushrooms | Chinese Kale | Egg White | Truffle

ft® DESSERT
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Crushed Rose Petals MANGO POMELO SAGO

Mango | Sago | Pomelo | Aloe Vera
Mango Sorbet | Water Chestnut Pearls
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Please be advised that our food may contain or contact with common allergens such as gluten, dairy, nuts, eggs, pork or seafood.
Should you have any special dietary restrictions, please inform our colleagues.



