YRS R

CHEF'S RECOMMENDATION SET MENU

FEFR
Spring Floral Tea

BT EREEIFMNT
EIR BB 5
Roasted Goose served with Kristal Caviar
Iberico Pork Loin barbecued with Honey Sauce
NV Henriot 'Souverain' Brut, Champagne, France

JK R 3K
Crystal King Tiger Prawn
2017 Josmeyer ‘Le Dragon’ Riesling, Alsace, France

KEREIEREE
Premium Partridge Bisque with Bird’s Nest

BEERE
Gold Buddha Green Tea

EFEREIEEE
Fish Maw braised with Alaska King Crabmeat in Pumpkin Cream
2018 Canaan Chapter and Verse ‘Select’ Pinot Noir, Hebei, China

REFEE TS5
Baby Pigeon crispy with Lemongrass Scent
2012 Tenuta San Guido ‘Guidalberto’, Tuscany, ltaly

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

EMBEVF AR
Minced Beef Fried Rice with Black Truffle Sauce

FHETERE T K
Sweetened Gorgon Fruit and Fresh Lily Bulb double boiled with Osmanthus
2016 Domaine Franco-Chinois Petit Manseng, Hebei, China

2,388/ 81y PER PERSON
888/ Fit =857 2 i ADDITIONAL WINE PAIRING PER PERSON
168/ iS4 258 2l ADDITIONAL TEA PAIRING PER PERSON

MEEAEYWBHRERRS - FRASHRMPIRIEE - Please inform our service staff of any food allergies or dietary requirements.
FrEREHLURFTAEN » WFEEMIR10%EARIEE © All prices are in MOP, subject to 10% service charge.



B ERER

PALACE GARDEN PRECIOUS MENU

FRSE
Spring Floral Tea

BFERR RSB
BEIR BB AR
Roasted Goose served with Kristal Caviar
Iberico Pork Loin barbecued with Honey Sauce
2008 Dom Pérignon, Champagne, France

= RIR LRI EEREIR
French Blue Lobster wok fried with Spring Onion, Shallot and Leek
2017 Josmeyer ‘Le Dragon’ Riesling, Alsace, France

TEBERNERE
Superior Bird’s Nest braised with Fish Maw and Crabmeat Nest

BEEZE
Gold Buddha Green Tea

JRE 28 RAARE mk
A Whole 28-Head Yoshihama Abalone braised with Supreme Oyster Sauce
2005 Domaine Pierre Amiot et Fils Morey-Saint-Denis Grand Cru ‘Clos de la Roche’, Burgundy, France

RS AR ER

Star Spotted Garoupa steamed with Homemade Spring Onion and Sichuan Pepper Sauce
Hakuko Daiginjo “Sarasouju” 78 A8 V& 21, Hiroshima, Japan

RNREYEBHAS
Asparagus wok fried with Fresh Lily Bulb topped with caramelized Walnut

I IE D ER
Seafood Fried Rice with Sakura Shrimp

BHerR{EA
Sweetened Almond Cream with Meringue Powder
1998 Chateau d'Yquem, Sauternes, France,

3,688/ &1y PER PERSON
1,688/ Bl /S 2 51 ADDITIONAL WINE PAIRING PER PERSON
168/ BiiS 4 4 2848 3 i ADDITIONAL TEA PAIRING PER PERSON

METAEYBHSESHRE  BFEASNRMANKRIEE - Please inform our service staff of any food allergies or dietary requirements.
FrEZE RN TAEN  BEEMNUW10%KIBRIEE © All prices are in MOP, subject to 10% service charge.



