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Valentine’s Menu
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Jade Dragon Barbecue Prime Cut Iberico Pork Collar
Deep-fried Gillardeau Oysters with Seaweed
Chilled Drunken Geoduck in Spices and Aged “Hua Diao” Wine

ES N R
Braised Bird’s Nest and Partridge Soup
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Pan-fried Fish Maw with Shrimp Paste Served with Truffle and Cream Cheese Sauce
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Roasted Goose Roll Stuffed with Black Truffle, Shrimp and Pork Paste
Chilled Passion Fruit Marinated in Red Wine Served with Rum Jelly
Crispy Suckling Pig with Caviar
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Seasonal Sorbet
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Poached Garoupa Fillet with Japanese Amela Tomato and Portuguese Chili Sauce

R AR AR

Baked Apple Pie with Cinnamon
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Petits Fours

42 $1980 (M 4% #) $1980 Per Person (Minimum for 2 Persons)
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2009 Champagne Pol Roger Brut Rosé
Additional $520 For 2 glasses or $1314 per bottle
WA A A8 R % ¥ 421k & / Discounts are not applicable for Tasting menu

13/2/2025-14/2/2025 # f&
(Available from 13th Feb 2025-until 14th Feb 2025)
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The alcoholic beverages have an alcohol strength higher than 1.2% vol. All prices are in MOP and subject to a 10% service charge.



