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Amuse bouche
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Steamed Dumpllngs with Cristal Blue Shrlmps in Goldfish Shape

N.V. Bitiecart-Saimon Rosé Champagne France
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Snow Crab with Pme Nut Sauce ¢ Stuffed Morel Mushrooms with Tofu Sauce

Roasted Suckling Pig with Caviar « Kumquat-Glazed Pork Ribs
2013 Riesling Auslese, Wehlener Sonnenuhr, Joh. Jos. Prum, Mosel, Germany
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Fish Maw & Matsutake Soup with Conpoy and Wild Mushrooms
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Lobster with Cauliflower
2015 Corton Charlemagne Grand Cru, Henri Boillot, Burgundy, France
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Shaoxing Wine Marinated Pigeon Leg with Yunnan Ham & Wok fried Pigeon fillet

BEASHMAECALBERE T
Wagyu A5 Tenderlom with Red Wine-Braised Vegetables & Dried Plum Reduction
2016 Chéteau La Gaffeliere, 1er Grand Cru Classé B, Saint Emilion, Bordeaux, France
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Korean Soybean Paste Noodles

O M- ERMREFRIETET R
Pine Nut Puree Puff Pastry
with Bird’s Nest & Osmanthus Ice Cream
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Please inform our service staff of any food allergies or dietary requirements.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.
Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of
alcoholic beverages to anyone under the age of 18 is prohibited.
All prices are in MOP, subject to 10% service charge.



