SEEERER
The Eight Precious Menu
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Amuse Bouche

BEEBE

Barbecued Appetizers
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Roasted Eel with Honey and Caviar

Roasted Suckling Pig

Chilled Red Wine Foie Gras

Sancerre, Jadis Henri Bourgeois, Loire Valley, France, 2020

PREEBE AN ER
Double-boiled Superior Bird’s Nest with Snow Crabmeat, Bamboo Pith and Matsutake Mushroom
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‘Whole South Africa Abalone (30 grams) and Goose Web
Chateau Rieussec, 1er Grand Cru Classé, Sauternes, France 2015

KRG Al
Roasted Wild Cod Fish Fillet with Organic Tomato and Scramble Egg
Catena Zapata, White Bones Adrianna Vineyard, Chardonnay, Argentina 2017
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Pan-fried AS Kagoshima Beef Sirloin with Spring Onion and Assorted Mushrooms
Chateau Gazin, Pomerol, Bordeaux, France 2017
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Crispy Vermicelli and Boston Lobster in Black Bean Sauce

RIERGRHEE
Sweetened Chilled Mango Soup with Pomelo and Passion Fruit

FraREZR - EEICIRHER
Premium Tea - Oolong and Osmanthus Tea
iz 3,280/ person

ECFE S 4,080 / person with wine pairing
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Please inform our service staff of any food allergies or dietary requirements.
All prices are in MOP, subject to 10% service charge.



