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Mother’s Day Set Menu
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Chilled Tuatua Clam with Spicy Sauce
Crispy Suckling Pig with Caviar
Deep-fried Mantis Shrimp Potstickers
NV Devo, MV03, Brut Nature, Helan Mountain, Ningxia, China
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Fish Maw with Scallop and Kohlrabi Soup
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Poached Cod Fish with Japanese Amela Tomato and Portuguese Chili Sauce
2018 La Clarté de Haut-Brion, Bordeaux, France
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Slow-cooked Fresh Whole Australian Abalone with Crispy Sea Cucumber
2019 Pinot Noir, Reserve, Weingut Briindlmayer, Kamptal, Austria
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Tossed Noodles with Roasted Goose, Shrimp Roe and Truffle
1996 Chateau Prieuré-Lichine, 4éme Cru Classé, Margaux, Bordeaux, France
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Double-boiled Bird’s Nest with Nostoc and Red Dates
2013 Tokaji, 5 Puttonyos Aszu, Disznoké, Tokaj, Hungary
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Petits Fours

%1% $2288 (M 4& #2) $2288 Per Person (Minimum for 2 Persons)
% %o B vE #8412 $1280 Per Person Additional for Wine Pairing
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Discounts are not applicable for Tasting Menu
10/5/2025-1 11512025 4 &
(Available on 10 May 2025-11 May 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.



