PHE /N¥% AMUSE BOUCHE

FEHAEAETP0®
Chilled White Asparagus | Local Razor Clams

SL3

Ca' del Bosco, Cuvee Prestige 45th Edizione Franciacorta, Lombardy, Italy

B3 APPETISER

Wt 7 LA © @
Crispy Shiqi Pigeon

2020 Sauvignon Blanc, Casa Lapostolle, Central Valley, Chile

W SOUP

FREE EASR IS D O

Double-boiled Conpoy Soup

Morel Mushrooms | Chinese Cabbage

i

F3¥ MAIN

AR R R ST B0
Pan-fried Australian Beef Flank Steak
Oyster Mushrooms | Fermented Black Garlic Oyster Sauce

2019 Vietti ‘Perbacco’ Langhe Nebbiolo, Piedmont, Italy

WMAHEAER DO
Chaozhou-style Poached Yellow Croaker Fillet
Rice in Fish Stock

fit® DESSERT

PBIREALRNIK v 2@ ©®

Stewed Sweet Soup | Peach Gums
White Fungus | Red Dates

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

WM & AL
MOP 4 8 8 per person
SIVEFTT 388 ZEEBAAC Enjoy wine pairing for an additional MOP 388

S S LI P A B S B - A LA R R I -

To experience a remarkable dining journey, the menu is prepared for the entire table.
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Sustainability Efforts
E@ /56t Seafood  IEE Vegetarian  JAIEE Vegan @ &% E Gluten Free ®$§\¥W§ Lactose Free Zﬁm%ﬁ% Locally Sourced
EA% 7 53 I 10% 5 & The price is subject to a 10% service charge
LA EMN KA BRI TE - A - FLE - BUOR - B - R EGEEE - BE B MR o BRI SRR B RSR  o

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.



PHE /M3 AMUSE BOUCHE

B AR B O ©

Chilled White Asparagus | Abalone

N.V. Edouard Duval, Brut d’Eulalie, Champagne, France

Bi3¥ APPETISER

We i i 3L ©
Crispy Shigi Pigeon

2018 Heida Maitre De Chais AOC, Valais, Switzerland

% SOUP
TEB R B SEMEEES © @

Double-boiled Conpoy with Fish Maw Soup
Morel Mushrooms | Chinese Cabbage

¥ MAIN

EACRER D LB AT E D O

Steamed Boston Lobster with Silky Egg | Premium Chicken Stock
Caviar | Twenty Years Old China Yellow Wine

& RN IR AL B s D ©
Pan-fried Australian Beef Flank Steak
Oyster Mushrooms | Fermented Black Garlic Oyster Sauce

2021 Domaine de Chevalier L'Esprit de Chevalier, Pessac-Leognan, Bordeaux, France

Bk EEAGER B 0O
Chaozhou-style Poached Alaskan Crab Meat with Rice in Fish Stock
fit % DESSERT

PBIREAREIK v 2 ® ©

Stewed Sweet Soup with Peach Gums | White Fungus | Red Dates

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

WMT 5 fir
MO7}E 9 8 8 1;:[:Jg:er person
SRS TT 588 Z & EEEEC Enjoy wine pairing for an additional MOP 588
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To experience a remarkable dining journey, the menu is prepared for the entire table.
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Sustainability Efforts
E@ /&% Seafood @??2 Vegetarian ~ ®J4T1Z=E Vegan @Ké\%%ﬁ Gluten Free ®$/§?L%}§ Lactose Free ZIKWT%’B\% Locally Sourced

EA% 75 53 I 10% IR % 2 The price is subject to a 10% service charge
AEA TSR R TR > AR - LR - BRR - B - RS - BEEEe i mIRA o IR 4 T RS B o

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.



Wi APPETISER

AT DO fitafbE RS B @ B L B @
Chilled Scallops Chilled Fresh Abalone Braised
with Autumn Lotus Root with Cauliflower Mushroom King Oyster Mushrooms

and Bell Pepper Sauce

% SOUP

TR AT AR
Double-boiled Yunnan Matsutake Soup
with Bamboo Pith and Chinese Cabbage

EX MAIN
(fE# =% Choose Three)

BN AL OOS TR E e =% OO@
Crispy Shigi Squab Crispy Three-yellow Chicken

with Lemongrass with Fragrant Sichuan Peppercorns
ERITHID R A @ e DE AP LA SR I S Py © ©

Wok-fried Australian Beef Cantonese Sweet and Sour lbérico Pork

with Chinese Kale with Fresh Pineapples
XO BRENPIER 6 WHAWMELR 206

Wok-fried Prawns Mapo Tofu

with Zucchini and XO Sauce with Assorted Wild Mushrooms and Plant-based Meat

R4 # % SEASONAL VEGETABLES
Wk (EWELEE)
Wok-fried or Poached in Superior Broth
flt ¥ DESSERT

AR Y 2®@®

Seasonal Fruits

‘I%IETIE 6 8 8 gr%\/o people

SIVEFITT 168 ERRELDE - BB REBEM M Additional MOP 168 for two glasses of House Red, White or Sparkling Wine.
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Sustainability Efforts
E@ /& Seafood @?@ Vegetarian ~ J4T1Z=E Vegan @Ké\%g Gluten Free @T\é\ﬂ%}% Lactose Free ZKWJT%E% Locally Sourced

E A% 75 53 10% IR % 2 The price is subject to a 10% service charge
HEA TR AR R TR > AR - LR - BR - R - RS - BEE S mIRA o IR G T RS B o

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.



