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CHEF'S RECOMMENDATION SET MENU

FEEAR

The Stunning Blossom

BFERRERG
ye el e S| CEESY B
Roasted Goose served with Kristal Caviar
Barbecued Iberico Pork Loin smoked with Lychee Wood

PR IRBR
Peony King Tiger Prawn
2011 Joh. Jos. Prim ‘Graacher Himmelreich’ Auslese Riesling, Mosel, Germany

REEASE
Yellow Croaker Bisque with Imperial Bird’s Nest

The Aromatic Canton

EFEREIERE
Fish Maw braised with Alaska King Crabmeat in Pumpkin Sauce
2018 Domaine Pignier, Sauvageon, Jura, France

MR BFHEE F 5
Baby Pigeon crispy with Lemongrass Scent
2018 Domaine Michel Gay & Fils ‘Les Toussaints’ Vieilles Vignes 1er Cru Beaune, Burgundy, France

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

ENBELFAR
Minced Beef Fried Rice with Black Truffle Sauce

BEREESTE
Sweetened -Mango and Passion Fruit Cream with Homemade Ginger Ice Cream
2018 Paul Jaboulet Ainé ‘Le Chant des Griolles’, Muscat de Beaumes-de-Venise, Rhéne Valley, France

2,388/ {1 PER PERSON
- REMEEE BN RE2MIEFAREE INCLUDING A GLASS OF CHAMPAGNE BY SOMMELIER or SPARKLING TEA BY TEA MASTER
888/ i £ =1 3 /N ADDITIONAL WINE PAIRING PER PERSON
168 / ELRF S 4B SV 5 1 ADDITIONAL TEA PAIRING PER PERSON
MEEAREYBHRERRG - FRASNEKMABRIEE - Please inform our service staff of any food allergies or dietary requirements.

FIE B R T BEN - REEMR10%BRISE © Al prices are in MOP, subject to 10% service charge.
FIEBREENERESETS 2— B =L Alacoholic beverages contain an alcohol concentration of more than 1.2%.
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PALACE GARDEN PRECIOUS MENU
FEBA

The Stunning Blossom
Be B2 SLFE 1
BT EMRR RIS
Crispy Suckling Pig
Roasted Goose served with Kristal Caviar
2011 Joh. Jos. Prim ‘Graacher Himmelreich’ Auslese Riesling, Mosel, Germany

REYIRIE AR BERE IR
French Blue Lobster served with Egg White Caviar in Pumpkin Sauce
2022 Chateau Minuty 281 Rosé, Cotes de Provence, France

AELHEIRIEBERKE
Partridge Bisque with Imperial Bird’s Nest and Fish-Maw

FHEE

The Aromatic Canton

JRE 28 EEHAE M (2152)
A Whole 28-Head Yoshihama Abalone braised with Supreme Oyster Sauce (21 grams)
2005 Domaine Jacques Prieur Grand Cru ‘Clos de Vougeot’, Burgundy, France

BRIAZARASH 4
Pan fried Japanese A5 Wagyu Beef
2015 Chateau Canon 1er Grand Cru Classé B, Bordeaux, France

MBEALEE

Homemade Bean Curd served with-Truffle

BRI ER
Seafood Fried Rice with Sakura Shrimp

FEREEICR

Homemade Moutai Ice Cream and Aimond Pudding with Chrysanthemum scented/Peach Gum

3,688/ &I PER PERSON
BE-FREMEEERERRZEMISTARAZE INCLUDING A GLASS OF CHAMPAGNE BY SOMMELIER or SPARKLING TEA'BY TEA MASTER
1,688/ B3 = v 5 0 ADDITIONAL WINE PAIRING PER PERSON
168 / Bt IF S 454 &1L 5 /1 ADDITIONAL TEA PAIRING PER PERSON

MERARYBRNERRS - BRAEMNKMIHRIEE o Please inform our service staff of any food allergies or dietary requirements.
FTEEEYLURMTTAEN - LREME10%HIPRIEE © Al prices are in MOP, subject to 10% service charge.
FIABRENNERESETS 2— B =L Alacoholic beverages contain an alcohol concentration of more than 1.2%.
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