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Steamed Crabmeat Dumpling with Bamboo Piths
NV Coessens - Largillier - Blanc de Noirs Brut - CHAMPAGNE, FRANCE

Al 3 Appetizer :
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Deep-fried Gillardeau Oyster and Semi-dried Oyster Puff
Chilled Kinki Fish Rice Tartlet with Bean Paste Sauce

Lychee Wood Roasted Barbecue Ibérico Pork Collar with Kumquat
2023 Franz Haas - Vigneti delle Dolomiti IGT - Manna - TRENTINO-ALTO ADIGE, ITALY

T3 Main Course :
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Braised Sea Cucumber with Aged Preserved Turnip
2023 Domaine Pierre Ménard - Pluton - LOIRE VALLEY, FRANCE
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Braised Whole Abalone with Spicy Tofu Crispy Rolls
2021 Racines - La Rinconada Vineyard - Pinot Noir - STA. RITA HILLS, USA

MARERAOBIXKEBTEEZRITCE [ LE K 25Et]
Brittany Lobster wrapped with Squash Blossom and
Fresh Cod Fish Maw in Hainan Chilli Sauce
2021 The Starting Point - Riesling - NINGXIA, CHINA
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Charcoal- grilled Beef Parcel with Satay Sauce
2011 Niepoort - Charme Tinto - DOURO, PORTUGAL
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Chinese Yam Panna Cotta and Crispy Tangcong Ice Cream Roll
2019 Klein Constantia - Vin de Constance - CONSTANTIA, SOUTH AFRICA
11 ;EPI%E MOP 3,888 Per Person
SINEBIEE S ZF4 MOP $980 Per Person Additional for Wine Pairing
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The alcoholic beverages have an alcohol strength higher than 1.2% vol
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Please advise our staff of any food Allergies All prices are in MOP and subject to a 10% service charge



