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VALENTINE'S DAY SET MENU
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Hokkaido Octopus marinated in Chiu Chao style
Roasted Goose served with Kristal Caviar

Barbecued Iberico Pork Loin smoked with Lychee Wood
2013 Dom Pérignon Brut, Champagne, France

KERD IS LB RE R
French Blue Lobster served with Egg White Caviar in Pumpkin Sauce
2022 Weingut Robert Weil ‘Kiedricher Turmberg’ Riesling Trocken, Rheingau, Germany
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Partridge Bisque with Imperial Bird’s Nest and Fish Maw
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Yellow Croaker steamed with 20 Years Aged Huadiao Wine
Zaku Junmai Ginjo ‘MiyabiNo Tomo’ Sake, Okayama, Japan
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Kanto Sea Cucumber stewed with Goose Web in Supreme Abalone Sauce

JRE28FEH A Z 5wkl / &#171,300
Add A 28-Head Yoshihama Abalone / 1,300 per person
2019 Idda by Gaja & Graci Etna Rosso DOC, Sicily, Italy
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Japanese A5 Wagyu Beef pan fried and served with Balsamic Vinegar Sauce
Additional 400 per person for 2015 Chateau Canon 1er Grand Cru Classé B, Bordeaux, France (&5 400)
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Seasonal Vegetables simmered in Fish Broth topped with Crispy Fish
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Caramel Milk Pudding flavoured with Imperial Longjing Green Tea
2016 Domaine Franco Chinois Petit Manseng, Hebei, China

6 Courses - 2,388 / 81y PER PERSON
*8 Courses - 3,188 / &1z PER PERSON

888/ BB S5 i ADDITIONAL WINE PAIRING PER PERSON

MEEAEYBHRELRE - FEASHNKMNIRIES - Please inform our service staff of any food allergies or dietary requirements.
FrEEEHLURFATHAEN  TFEEMNUR10%EIIRIEE © All prices are in MOP, subject to 10% service charge.
FIEERERNEREZEETS 22— B=Ll L » Al alcoholic beverages contain an alcohol concentration of more than 1.2%.



