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Foie Gras Tart with Osmanthus and Calamansi Dressing
2008 Dom Pérignon, Champagne, France
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Premium Yellow Croaker Porridge with Bird’s Nest
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Blackthroat Sea Perch baked with Numbing Pepper and Young Ginger
2018 Domaine Eric Morgat Savenniéres ‘Fidés’, Loire Valley, France
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Crab Shell filled with Crabmeat and baked with Kristal Caviar
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Pork Belly braised with Chestnut and Bamboo Shoot
2010 Etienne Guigal Chdteau d'Ampuis Coéte-Rdétie, Rhéne Valley, France
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Premium Bean Curd steamed with Seafood and served with White Truffle
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Suchow Noodles mixed with White Shrimp and Sea Urchin
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Almond Jelly with Chrysanthemum and Peach Gum
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Please inform our service staff of any food allergies or dietary requirements.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.
All prices are in MOP, subject to 10% service charge.




