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THE YEAR OF THE SNAKE-LUNCH SET MENU
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ltalian Red Prawn and Cristal Blue Shrimp Dumpling

Crabmeat and Pea Sprout Dumpling
2022 Dr. Loosen ‘Urziger Wurzgarten® Riesling Spétlese, Mosel, Germany
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Pork Soup double boiled with Black Moss and Lotus Root
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Wagyu Beef Bun with Black Pepper Sauce

Crispy Bird’s Nest and Australian Scallop Roll
2022 Maso Cantanghel ‘Maso Papa’ Pinot Grigio, Vigneti delle Dolomiti IGT, Trentino-Alto Adige, Italy
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Crispy Sea Cucumber and sun dried Oysters braised with Supreme Oyster Sauce
2021 Idda Etna Rosso DOC, Sicilia, Italy

<KEIBE>>
PR E R
E Fu Noodles topped with Crabmeat and Crab Roe

<EEEE>>

D5 FEREALE A ZE
Sweetened Red Bean Soup with 25 Years Aged Mandarin Peel and Glutinous Rice Dumpling

1,288/ 81 PER PERSON
368/ Bt EH &3 i ADDITIONAL WINE PAIRING PER PERSON
METAEYBSNELRRE - FHiEaENRFMNRIEE © Please inform our service staff of any food allergies or dietary requirements.

e EE R T RN - WEEMKR10%MBRISE - Al prices are in MOP, subject to 10% service charge.
FIEBEREENEREEEES 2— B =Lt Alacoholic beverages contain an alcohol concentration of more than 1.2%.
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THE YEAR OF THE SNAKE- SET MENU
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Suckling Pig roasted and served with Black Truffle and Mushrooms
Barbecued Iberico Pork Loin smoked with Lychee Wood
NV Bollinger Special Cuvée Brut, Champagne, France,France
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HITRIRER
Peony King Tiger Prawn
2022 Weingut Robert Weil ‘Kiedricher Turmberg’ Riesling Trocken, Rheingau, Germany

<<HHUWE>>
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Fish Maw and Sea Conch double boiled with Kumquat
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Kanto Sea Cucumber stewed with sun dried Oyster in Supreme Abalone Sauce
2018 Domaine Michel Gay & Fils ‘Les Toussaints’ Vieilles Vignes 1er Cru Beaune, Burgundy, France

<<EBERE#>>
M BEFIRE F5
Crispy Baby Pigeon with Lemongrass Scent
2015 Paul Jaboulet Ainé ‘La Chapelle’ Hermitage, Rhéne Valley, France
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Seasonal Vegetables poached with Fresh Lily Bulb and Wolfberry in Supreme Broth
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Glutinous Rice fried with Crispy Sakura Shrimp and Preserved Meat
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Sweetened Red Bean Soup with 25 Years Aged Mandarin Peel and Glutinous Rice Dumpling

2,688/ &1y PER PERSON
888/ it =B S 3 i1 ADDITIONAL WINE PAIRING PER PERSON

MEFARYBHRESRRG - FRASNEKMABRIEE © Please inform our service staff of any food allergies or dietary requirements.
e EE R T HBEN - WEEMKR10%BRIEE © Al prices are in MOP, subject to 10% service charge.
FIEBEREENEREEEES 2— B =Lt Alacoholic beverages contain an alcohol concentration of more than 1.2%.



