
春風得意
Spring Floral Tea

黑魚子醬翡翠鮑魚豚肉燒賣
金汁藍天使蝦餃

Abalone and Pork Dumpling with Black Caviar
Crystal Blue Prawn Dumpling

2019   Château La Nerthe 'Les Cassagnes' Blanc, Rhône Valley, France

蟹肉瑤柱灌湯餃
Crabmeat and Conpoy Dumpling in Supreme Broth

燕液脆網澳帶卷
黑胡椒和牛雪山包

Crispy Bird’s Nest and Australian Scallop Roll
Wagyu Beef Bun with Black Pepper Sauce

金羅漢綠茶
Gold Buddha Green Tea

野生蜂蜜文火炆牛小排
Beef slow stewed with Wild Honey and Supreme Soy Sauce

2014   Le Saint-Estèphe de Montrose 3rd wine of Château Montrose, Bordeaux, France

香菇火鴨絲炆鴛鴦米粉
Duo Vermicelli stewed with shredded Roast Duck and Mushroom

丹桂花燉鷄頭米
Sweetened Gorgon Fruit and Fresh Lily Bulb double boiled with Osmanthus

638 / 每位 PER PERSON
208 / 配美酒每位另加 ADDITIONAL WINE PAIRING PER PERSON

168 / 配時令綠茶每位另加 ADDITIONAL TEA PAIRING PER PERSON

御花園行政午市套餐
Palace Garden Executive Lunch Set Menu

如有任何食物過敏或餐飲限制，請提前告知我們的服務員。Please inform our service staff of any food allergies or dietary requirements.
所有標價均以澳門元為單位，並需加收10%的服務費。All prices are in MOP, subject to 10% service charge.



春風得意
Spring Floral Tea

魚子醬脆皮燒鵝件
蜜味黑豚叉燒

Roasted Goose served with Kristal Caviar
Iberico Pork Loin barbecued with Honey Sauce

2018   Canaan Chapter and Verse ‘Mastery’ Reserve Riesling, Hebei, China

水晶虎蝦球
Crystal King Tiger Prawn

欖仁菊花黃魚羹
Yellow Croaker Bisque with Olive Kernel

金羅漢綠茶
Gold Buddha Green Tea

法國鵝肝紙包雞
Foie Gras and Chicken wrapped in Crispy Waffle Paper

2018   Canaan Chapter and Verse 'Select' Pinot Noir, Hebei, China

黑松露生炒牛肉飯
Minced Beef Fried Rice with Black Truffle Sauce

百香果黃薑香芒露
Sweetened Mango and Passion Fruit Cream with Homemade Ginger Ice Cream

2016   Domaine Franco-Chinois Petit Manseng, Hebei, China

1,238 / 每位 PER PERSON
368 / 配美酒每位另加 ADDITIONAL WINE PAIRING PER PERSON

168 / 配時令綠茶每位另加 ADDITIONAL TEA PAIRING PER PERSON

御花園午市品鑒套餐
Palace Garden Lunch Tasting Menu

如有任何食物過敏或餐飲限制，請提前告知我們的服務員。Please inform our service staff of any food allergies or dietary requirements.
所有標價均以澳門元為單位，並需加收10%的服務費。All prices are in MOP, subject to 10% service charge.


