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LUNCH SET MENU
28/1-12/2
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GOLDFISH DUMPLING
White Fish | Shrimp
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HAR KAU
Shrimp | Asparagus | Water Chestnut
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CRYSTAL DUMPLING

King Oyster Mushroom | Black Fungus
Spinach | Carrots
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MATSUTAKE CHICKEN SOUP

Matsutake | Dried Scallop | Chinese Cabbage
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BRAISED SOUTH AFRICAN ABALONE

Pork Knuckle | Black Truftle Sauce | Letftuce

Rice | Taro
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CREAM OF WALNUT

Glutinous Rice Balls
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Salmon | Fresh & Pickled Vegetables
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Crunchy | Golden Putts | Peanuts | Sesames

Sweet-Sour Plum Sauce

> BT 3 8 o= TS RAE
Addition MOP to upgrade the appetiser to ‘Lo Hei’
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DM SUM SET
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DRIED OYSTER DUMPLING
Dried Oyster | Shrimp | Fat Choy
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LOTUS SHAPED DUMPLING
Glutinous Rice Dumpling | Abalone
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GOLDFISH DUMPLING
White Fish | Shrimp
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HAR KAU
Shrimp | Asparagus | Water Chestnut
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SIEW MAI
Braised Abalone | Minced Pork
Shiitake Mushrooms | Shrimp
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Minced Pork | Ginger | Chicken Broth
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CRYSTAL DUMPLING

King Oyster Mushroom | Black Fungus
Spinach | Carrots
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CHAR SIEW BAO
lberico Pork Char Siew
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CHICKEN CLAW

Chicken Feet | Abalone Sauce
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Duck Egg Yolk | Butter
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HONEYCOMB CAKE

Caramel | Honey

The price for the dim sum set is only available for dine-in. For takeaway, each dim sum basket is priced at MOP 68.
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Please be advised that our food may contain or come into contact with common allergens such as dairy, nuts, eggs, pork or shellfish.
Should you have special dietary restrictions, please inform our colleagues.
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P37t MOP 68

P97t MOP 188
P97 MOP 318
P97t MOP 388

imits RICE ROLLS
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SHRIMP ROLL
Rice Roll | Crispy Prawns
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PORK ROLL
Rice Roll | BBQ Pork | Preserved Vegetables
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VEGETARIAN ROLL
Rice Roll | Wood Ear Mushroom | Carrots
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SWAN PUFF

Duck Meat | Fungus
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HAM SUI GOK

Chicken | Shiitake Mushroom
Dried Shrimp | Dried Radish
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SPRING ROLL

Chinese Yam | Carrots

King Oyster Mushroom | Cabbage
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Shrimp Ragout | Mozzarella Cheese
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PAN-SEARED DUMPLING

Chicken | Cabbage
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STIR FRIED RADISH CAKE

Radish Cake | Sprouts | Onion | Scallion
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CREAM OF MANGO

Pomelo | Aloe Vera | Mango | Cream

[V] ﬂfﬂzﬁlfﬁi‘%%ijv
RS | oKD i
COCONUT GLUTINOUS CAKE

Coconut Milk | Glutinous Rice Flour | Sucrose
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Sustainability Efforts
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SEASONAL OYSTERS
Mignonette Sauce | Lemon Wedges
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Avocado | Crispy Shallots 2, 1k I FEORT I JEFZES +
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STARTERS REF+% E%imi I FE bk E S Roasted Beetroot | Chickpeas Hummus
KK | BEARZREEEZ IR Walnut | Oranges | Feta Cheese
BURRATA
Winter Strawberry Salad | Cherry Tomatoes
Crystalline Ice Plant | Balsamic Pearls V] T E S S BIEEZE < EE4a R 1z
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THICK CHICKEN SOUP Watercress | Leek | Double Cream
Alaskan Crab Meat | Watercress i o w1 22 o Eodik
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REERIED W& | A | K18 & Caramelised Hazelnuts | Buckwheat
BBQ PLATE
Iberico Char Siu | Roasted Pork Belly
Pickled Tomatoes =R R AR EA
SILKY EGGS
Peach Gum | Snow Swallow
Dried Apricots
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LINGUINE Al GAMBERI ot Meringue | Chestnut Cream
Bisque Sauce | Shrimps | Cherry Tomatoes ISR Orange Marmalade
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Braised Abalone | Jasmine Rice | Peas | Lily VI EE AR R gazc | Porrel | Manes Sarber
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AUSTRALIAN BEEF CHEEK Artichokes | Olives | Tomatoes
Red Wine Sauce | Polenta | Nuts | Glazed Shallots
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AUSTRALIAN ANGUS FLANK
Fermented in Sweet Onions
Truffle Gastrique | Baby Carrots
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P90 MOP 328 | MI3E 3 2-course A w0 55 R 7060
HF970 MOP 358 | —%8 3% 3-course Add an additional MOP 60 for dessert
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Please be advised that our food may contain or come into contact with common allergens such as dairy, nuts, eggs, pork or shellfish. Sustainability Efforts
Should you have special dietary restrictions, please inform our colleagues. o582 EHI AR




28/1-12/2

7 5 /)V% AMUSE BOUCHE

BT M 2 =
CHEF'S DELIGHT

Al APPETISER
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ALASKAN CRAB JELLY IBERICO PORK CHAR SlEW CHILLED WENCHANG CHlCKEN
Alaskan Crab | Ginger Paste lberico Pork | Australian Finger Lime Wenchang Chicken | Premium Soy Sauce

Crispy Dried Scallop
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MATSUTAKE CHICKEN SOUP
Matsutake | Dried Scallop | Chinese Cabbage
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BRAISED SOUTH AFRICAN ABALONE

Pork Knuckle | Black Truffle Sauce | Lettuce | Taro
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SEASONAL SORBET CREAM OF WALNUT SEASONAL FRUITS

Glutinous Rice Balls

5

15\1 gTU 4 8 8 per person

Bl — M EgEE
include a glass of sparkling wine
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To experience a remarkable dining journey, the menu is prepared for the entire table.
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Sustainability Efforts
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Please be advised that our tood may contain or contact with common allergens such as dairy, nuts, eggs, pork or shellfish.
Should you have any special dietary restrictions, please inform our coHeogues
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ALASKAN CRAB JELLY HAWTHORN FOIE GRAS MOUSSE DEEP-FRIED CRISPY OYSTER
Alaskan Crab | Ginger Paste

Foie Gras | Hawthorn | Strawberry Oyster | Sriracha Mayonnaise
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SCALLOP SOUP
Scallop | Bird's Nest
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POACHED SOLE FILLET

Chicken Broth | Pea Sprouts | Turnip
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STEAMED BLUE LOBSTER OR

PAN-FRIED AUSTRALIAN BEEF STRIPLOIN
Austalian Beet Striploin | Kai Lan
Fermented Black Garlic and Oyster Sauce

Blue Lobster | Homemade Tofu | Truftle Sauce
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SEASONAL SORBET WIE | BA | S5 | 5E SEASONAL FRUITS
PEACH GUM SILKY EGGS

Peach Gum | Silky Eggs | Snow Swallow | Dried Apricot
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include a glass of champagne
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journey, the menu is prepared for the entire table.
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Sustainability Efforts
OjiIF BRI AR

5] 8 8% Seafood V] 2

-

O

= Vegetarian
HIEATITRBERRAGHRER - NFRm » 22X - #E  HRNEHREE

N
e 7K - /'E: &= ¢

= =S
Famata MM - MW EEFEFRES/ETFHERE -

BE oy S

Please be advised that our tood may contain or contact with common allergens such as dairy, nuts, eggs, pork or shellfish.
Should you have any special dietary restrictions, please inform our coHeogues
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CHILLED WEI\ICHAI\IG CHICKEN
Wenchang Chicken | Premium Soy Sauce | Crispy Dried Scallop
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MATSUTAKE CHICKEN SOUP
Matsutake | Dried Scallop | Chinese Cabbage
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BRAISED SOUTH AFRICAN ABALONE
Pork Knuckle | Black Truffle Sauce | Lettuce | Taro
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WOK-FRIED BOSTON LOBSTER OR
Boston Lobster | Homemade Radish Rice Cake
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STEAMED MACAU SOLE FISH

Homemade Black Bean Sauce | Bell Pepper | Spring Onion | Premium Soy Sauce
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WOK-FRIED PEA SPROUTS
Pea Sprouts | Garlic
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BRAISED E-FU NOODLES
Scallop | Shrimp | Carrots | Shiitake Mushroom | Choy Sum
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SEASONAL SORBET
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CREAM OF WALI\IUT

Glutinous Rice Balls
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Salmon | Fresh & Pickled Vegetables | Crunchy Golden Pufts | Peanuts | Sesames | Sweet-Sour Plum Sauce
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BEEF WELLINGTON
Black Angus Beef Filet baked in a Mushroom

and Puft Pastry Crust, Foie Gras Sauce
(55 2 P87t Additional MOP 888)

VI 2B Vegetarian
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SEASONAL FRUITS

Please be advised that our tood may contain or contact with common oHergens such as dairy, nuts, eggs, pork or shellfish.
Should you have any special dietary restrictions, please inform our coHeogues





