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The Eight Tasting Menu

ART 8
TP &
FIFERR
Smoked Pigeon in Homemade Soya Sauce
Drunken Abalone with Sake Wine Sauce
Roasted Goose Liver with Barbecued Pork and
Thin-sliced Chinese Preserved Sausage
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Double-boiled Matsutake Mushroom Soup with Whole Conpoy

B R e Ay
Braised Fish Maw with Shrimp Paste and Goose Web in Abalone Sauce

PABR EH T EFE
Poached Seasonal Vegetable with Lily Bulb and Wolf Berry
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Lobster Rice with Dried Radish and Supreme Broth
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Double-boiled Fresh Pear with Maidong and Peach Resin
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Per Person

1,880
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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.



