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Chef's Recommendation

htase (Zed)
Braised Giant Shark’s Fin with Brown Sauce (150 grams)

BE 28§ 4 gl
Double-boiled Sea Conch Soup
with Dendrobium Ophiopogon Root and Conpoy
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Thickened Winter Melon Broth with Hand-picked Fresh Crab Meat
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Pan-fried A5 Kagoshima Wagyu Beef Roll with Morning Glory
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The Eight-style Crispy Boneless Chicken with Assorted Mushrooms
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Scrambled Egg White with Hand-picked Fresh Crab Meat
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Pan-seared Wagyu Ox Tongue with Wholegrain Mustard
Fh s

Mini Pork Knuckles in Homemade Supreme Soy Marinade
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Crispy Eel Medallions with Lime and Osmanthus Sauce
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Braised Pomelo Peel with Trio of Shrimp in Abalone Sauce

B ot
Wok-fried Wagyu Beef with Cristal Blue Shrimp Mousse
stuffed Lotus Root Slices
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All prices are in MOP, subject to 10% service charge.
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Please inform our service staff of any food allergies or dietary requirements.
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