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CREATIVE
CANTONESE CUISINE

HIEE x =D E8 x 5k

Palace Garden x Mott 32 x Yue
BEBELUMFEF  REHELKT  BERN
Scallop with Arima Sansho Peppercorns,
Whole Crispy Abalone with Salt and Pepper,
Chicken Feet marinated with Chili and Coriander
2008 Dom Pérignon, Champagne, France
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Crystal King Tiger Prawn served with Shrimp Roe and Lobster Jus Foam

#fEE Palace Garden
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Hot and Sour Yellow Croaker Bisque with Supreme Bird’s Nest
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American Short Rib wok-fried with Black Bean and Green Pepper Sauce
2017 Bouchard Pere & Fils Volnay 1er Cru ‘Clos des Chenes’, Burgundy, France

=728 Mott 32
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EMMERER
Star Garoupa Fillet steamed in Crabmeat Egg White Sauce with Perilla Ginger
2018 Domaine Comtesse de Chérisey Meursault ‘Bois de Blangy’, Burgundy, France

#fEE Palace Garden
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Homemade Seafood Bean Curd served with Black Truffle

=728 Mott 32
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Egg Noodles tossed with Fish Maw in Abalone Sauce
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Thai Coconut Ice Cream with Jasmine

2,688 / B3 Per Person

1,200/ ®£E 511 % i Additional Wine Pairing Per Person
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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%.
All prices are in MOP, subject to 10% service charge.



