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VALENTINE'S DAY SET MENU
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Hokkaido Octopus marinated in Chaozhou style
Roasted Goose served with Kristal Caviar
Charcoal barbecued Pork Loin
NV Krug Grande Cuvée 172éme Edition, Champagne, France
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French Blue Lobster wok fried with Leek, Shallot and Spring Onion
2022 Weingut Kiinstler Hattenheimer Pfaffenberg’ Monopole Riesling Spétlese, Rheingau, Germany
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Hot and Sour Fish Soup with Imperial Bird’s Nest
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Crispy Crab Shell filled with Trio Crabmeat
2016 'Y' Ygrec by Chateau d'Yquem, Bordeaux, France
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Premium Fish Maw stewed with Goose Web in Supreme Abalone Sauce
2017 Gaja ‘Sito Moresco’Langhe DOC, Piedmont, Italy

jﬂ/ \EQBEE\EZKDUH&Q/ g{—[ 1 300
Add A 28-head Yoshihama Abalone / 1,300 per person
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Pan fried Japanese A5 Wagyu Beef with Truffle Sauce
2015 Chateau Canon ler Grand Cru Classé B, Bordeaux, France (5 /] 400)
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Seasonal Vegetables simmered in Fish Broth with Bean Curd
FEWEEITR
Homemade Moutai Ice Cream and Almond Pudding with Chrysanthemum scented Peach Gum
BE—M BRI E R R I R 2T RIER INCLUDING A GLASS OF CHAMPAGNE BY SOMMELIER or SPARKLING TEA BY TEA MASTER

6 Courses - 2,388 / &1 PER PERSON
*8 Courses — 3,188 / &1iL PER PERSON

888/ L =B SIS 1N ADDITIONAL WINE PAIRING PER PERSON

WMAEARYIBESEENRRT - 5FIRATSMBEIFIRARTE B  Please inform our service staff of any food allergies or dietary requirements.
FrAREHLURPI T AL » TTFEMEI0%AIARFSE © All prices are in MOP, subject to 10% service charge.
B ERERRIAERRREZET D Z—2 M L - All alcoholic beverages contain an alcohol concentration of more than 1.2%.



