YIS R

CHEF'S RECOMMENDATION SET MENU

EEME
Morning Dew

BT EREEHRMT
SRR A BB X AR
Roasted Goose served with Kristal Caviar
Barbecued Iberico Pork Loin smoked with Lychee Wood

H R ERER
Peony King Tiger Prawn
2021 Gaja Ca'Marcanda ‘Vistamare’, Toscana IGT, Tuscany, Italy

AL BHE=GERE
Hot and Sour Fish Soup with Imperial Bird’s Nest

ZRn

Amber Creek

EFERETEBE
Fish Maw braised with Alaska King Crabmeat in Pumpkin Sauce
2020 E. Guigal Condrieu, Rhéne Valley, France

REFRE TS
Baby Pigeon crispy with Lemongrass Scent
2021 Domaine Blain Gagnard Pommard, Burgundy, France

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

4RI FRER
Minced Wagyu Beef Fried Rice

BER=ERTE
Sweetened-Mango and Passion Fruit Cream with Homemade Ginger Ice Cream
2012 Dr. Loosen Riesling Eiswein, Mosel, Germany

2,388/ &1 PER PERSON
BE-ABEMEEE BN RS TAREZE INCLUDING A GLASS OF CHAMPAGNE BY SOMMELIER or SPARKLING TEA BY TEA MASTER
888/ Fit 58 57 3 i ADDITIONAL WINE PAIRING PER PERSON
188 / BthF S 45 2517 3 0 ADDITIONAL TEA PAIRING PER PERSON
METAEYBHSELRRE - FEASHNRMANRITE - Please inform our service staff of any food allergies or dietary requirements.

FrEREE RN TREN - SEEMUR10%HIBRIEE - All prices are in MOP, subject to 10% service charge.
FEEREHNEREEEE S 2 — B L - Alacoholic beverages contain an alcohol concentration of more than 1.2%.



AR

PALACE GARDEN PRECIOUS MENU

FEENHE
Morning Dew

ffe 52 FLFE T

RFEMKLIESBM
Crispy Suckling Pig
Roasted Goose served with Kristal Caviar

KRB WIS LB EREIR
French Blue Lobster served with Egg White Caviar in Pumpkin Sauce
2022 Chateau Minuty 281 Rosé, Cétes de Provence, France

AEBISEBERE
Partridge Soup with Imperial Bird’s Nest

ZRAH
Amber Creek

JRE 28 BTRAARE mid
A Whole 28-Head Yoshihama Abalone braised with Supreme Oyster Sauce
2005 Weingut Markus Molitor ‘Graacher Himmelreich’ *** Spatburgunder, Mosel, Germany

BRUAARASHI4F
Pan fried Japanese A5 Wagyu Beef
2001 Caymus Vineyards Special Selection Cabernet Sauvignon, Rutherford, Napa Valley, USA

MEALDE

Homemade Bean Curd served with Truffle

BRI REEH D ER
Seafood Fried Rice with Sakura Shrimp

FEWNIEBICR
Homemade Moutai Ice Cream and Aimond Pudding with Chrysanthemum scented Peach Gum
2016 Domaine Franco Chinois Petit Manseng, Hebel, China

3,688/ &1 PER PERSON
BE—MNDEMEBEE BRI NBEMISF AR B L INCLUDING A GLASS OF CHAMPAGNE BY SOMMELIER or SPARKLING TEA BY. TEA'MASTER
1,688/ Bt B S 32 il ADDITIONAL WINE PAIRING PER PERSON

188 / Bt S 43 Bt 25 &4 2 1 ADDITIONAL TEA PAIRING PER PERSON

MEEAEYBSRERES - FIRANEMBRPERIEE o Please inform our service staff of any food allergies or dietary requirements.
FrEEEHLURMTAEN  WHEEMB10%HIRIEE ° Al prices are in MOP, subject to 10% service charge.
FrEERECEMEREEET S 2— 8= L Al alcoholic beverages contain an alcohol concentration of more than 1.2%.



