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CHINESE VALENTINE’'S DAY SPECIAL MENU
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Hokkaido Octopus marinated in Chaozhou style
Roasted Goose served with Kristal Caviar
Barbecued Iberico Pork Loin smoked with Lychee Wood
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King Tiger Prawn braised with Chanterelle Mushroom Sauce
2022 Legacy Peak Chardonnay, Ningxia, China

NEIZEE &5

Imperial Bird’s Nest and Sea Conch double boiled with Matsutake Mushroom
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Beef slow stewed with Wild Honey and Supreme Soy Sauce
2014 Tenuta San Leonardo 'San Leonardo' Vigneti delle Dolomiti IGT, Trentino-Alto Adige, Italy
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Premium Fish Maw stewed with Goose Web in Supreme Abalone Sauce
2021 Domaine Blain Gagnard Pommard, Burgundy, France
IN&  Additional Pair With
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A 28-Head Yoshihama Abalone braised with Supreme Oyster Sauce
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Seasonal Vegetables simmered in Fish Broth topped with Crispy Fish
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Sweetened Red Bean Soup with 25 Years Aged Tangerine Peel & Glutinous Rice Dumpling

2012 Dr. Loosen Riesling Eiswein, Mosel, Germany

Recommendation Courses - 2,388 / &1 PER PERSON
* Prestigious Courses - 3,588 / &1z PER PERSON

BB EEE RS EAR MBS INCLUDING A GLASS OF CHAMPAGNE BY SOMMELIER or SPARKLING TEA BY.TEA MASTER
888 /Bl EBEE S i ADDITIONAL WINE PAIRING PER PERSON

MEEFEYESRBELRRE - FIEA S MK FNIRIEE © Please inform our service staff of any food allergies or dietary requirements.
FETREREREEER D Z— %=Ll £ « Al dcoholic beverages contain an alcohol concentration of more than 1.2%.
FrEEEHYLURFTHAEN - WEEMWR10%AIBRIEE © Al prices are in MOP, subject to 10% service charge.



