
   

 

All prices are in MOP and subject to a 10% service charge. 

Summer Gourmet Set Menu 
 

Crispy Suckling Pig with Caviar 
Chilled Passion Fruit Marinated in Red Wine Served with Rum Jelly 

  Deep-fried Mantis Shrimp Potstickers 
NV Drappier, Brut Rosé de Saignée , Urville, France  

 

 

Double-boiled Mini Winter Melon with Assorted Seafood 

 

Pan-fried Fish Maw Stuffed with Lotus Root, Shrimp Paste and Chicken Essence 
2020 Riesling, 'Hermannshöhle' Grosses Gewächs, Dönnhoff, Nahe, Germany 

Stir-fried Baby Geoducks with Lily Bud and Sichuan Pepper 
2022 Petit Manseng, 'Reserve Sea Breeze', Longting Vineyard, Penglai, Shandong, China 

 

Braised Wagyu Beef Cheek with Pineapple and Aged Italian Balsamic Vinegar 
1996 Château Prieuré-Lichine, 4ème Cru Classé, Margaux, Bordeaux, France 

 

Poached Apple Gourd with Century Egg and Salted Egg in Broth 

 

Chilled Lychee Pudding with Bird’s Nest 
2023 Gewürztraminer, Les Folastries, Josmeyer, Alsace, France 

 

Petits Fours 

  $ 1980 Per Person (Minimum for 2 Persons) 

 


