
 

 
 

 

 

 

Hokkaido Octopus marinated in Chaozhou style 
Roasted Goose served with Kristal Caviar  

Charcoal barbecued Pork Loin 
 

NV Ruinart Blanc de Blancs Brut, Reims, Champagne, France 
 

 

Peony King Tiger Prawn 
 

2022 Legacy Peak ‘Heritage’ Chardonnay, Ningxia,China 
 

 

Double boiled Winter Melon Soup with Sea Conch 
 

 

Crispy Crab Shell filled with Trio Crabmeat 
 

 

Braised Premium Fish Maw with Goose Web in Supreme Abalone Sauce 
 

2018 Gaja ‘Dagromis’ Barolo DOCG, Piedmont, Italy 
 

 

Sweetened Mango and Passion Fruit Cream with Homemade Ginger Ice Cream 
 

1,988 /  PER PERSON 

588 /  ADDITIONAL WINE PAIRING PER PERSON 

 
 

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

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

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


