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The Year of the Snake — Set Menu
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Set Menu A
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Drunken Chicken in “Jiangnan™ style
Organic Cherry Tomato in Honey and Sour Plum Juice
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Mandarin Fish Steamed with
Shanghainese Preserved Vegetables

e
Sea Cucumber, Fish Maw and Abalone stewed with
Egg Dumpling and Assorted Vegetables

NSNS &

Pork Belly and Abalone braised with Truffle
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Organic Seasonal Vegetables
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Spring Roll deep fried with
Pork and Yellow Chives
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Chives and Shrimp fried Rice
with Crispy Pork Lard
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Sweetened Red Bean Soup with
Tangerine Peel and Glutinous Rice Dumpling
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Chinese Tea
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Set Menu B
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Drunken Chicken in “Jiangnan” style
Chilled Pork Terrine
Dried Bean Curd and Shepherd’s Purse

in Spring Onion Oil
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Salted Pork Soup double boiled
with Dried Bean Curd and Bamboo Shoot
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Yellow Croaker Dry braised with
Glutinous Rice Cake with Spring Onion

B B 90 KA 9
King Prawn sautéed with Fermented
Glutinous Rice Wine

s
Sea Cucumber, Fish Maw and Abalone stewed with
Egg Dumpling and Assorted Vegetables
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Pork Ribs dried braised with
Preserved Vegetables in Sweet Soy Sauce

R 3

Organic Seasonal Vegetables
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Spring Roll deep fried with Pork and Yellow Chives
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Salted Pork and Organic Vegetables fried Rice
in Shanghai style
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Sweetened Red Bean Soup with
Tangerine Peel and Glutinous Rice Dumpling
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Chinese Tea
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Please inform our service staft of any food allergies or dietary requirements.
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All prices are in MOP, subject to 10% service charge.




