
Italian Red Prawn and Cristal Blue Shrimp Dumpling

Bacalhau and Olive Dumpling

NV Ruinart Blanc de Blancs Brut, Champagne, France

Pork Soup double boiled with Black Moss and Lotus Root

Fish Maw and sun dried Oyster braised with Supreme Abalone Sauce

2022 Domaine Drouhin ‘Roserock’ Pinot Noir, Oregon, USA

Wagyu Beef Bun with Black Pepper Sauce

Crispy Seafood and Vegetables Glutinous Rice Dumpling

E Fu Noodles topped with Crabmeat and Crab Roe 

Sweetened Red Bean Soup with 25 Years Aged Tangerine Peel and Glutinous Rice Dumpling

1,288 PER PERSON

268 ADDITIONAL WINE PAIRING PER PERSON

Please inform our service staff of any food allergies or dietary requirements

All prices are in MOP, subject to 10% service charge.

All alcoholic beverages contain an alcohol concentration of more than 1.2%.



Suckling Pig roasted and served with Kristal Caviar

Charcoal barbecued Pork Loin

NV Ruinart Blanc de Blancs Brut, Champagne, France

Peony King Tiger Prawn

2022 Weingut Künstler ‘Hattenheimer Pfaffenberg’ Monopole Riesling Spätlese, Rheingau, Germany

American Sea Conch Soup double boiled with Dendrobium Orchid

Kanto Sea Cucumber stewed with sun dried Oyster in Supreme Abalone Sauce

2016 'Y' Ygrec by Chateau d'Yquem, Bordeaux, France

Crispy Baby Pigeon with Lemongrass Scent

2018 Gaja ‘Dagromis’ Barolo DOCG, Piedmont, Italy

Seasonal Vegetables poached with Fresh Lily Bulb and Wolfberry in Supreme Broth

Glutinous Rice fried with Crispy Sakura Shrimp and Preserved Meat

Sweetened Bird’s Nest and Red Bean Soup with 25 Years Aged Tangerine Peel & Glutinous Rice Dumpling

2,688 PER PERSON

888 ADDITIONAL WINE PAIRING PER PERSON

Please inform our service staff of any food allergies or dietary requirements

All prices are in MOP, subject to 10% service charge.

All alcoholic beverages contain an alcohol concentration of more than 1.2%.


