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Health Preservation ~ Autumn
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Osmanthus and Yuzi Jelly with Caviar
Barbecue Iberico Pork Collar with Hawthorn
Figs and Whitebait Puff
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Boiled Pork Lung with AlImond and Rice
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Braised Sea Cucumber with Pomelo Peel and Black Soybean
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Simmered Crabmeat with Blood Orange
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Steamed Chicken with Gastrodia and Angelica Dahurica
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Steamed Iberico Pork Dumpling with Assorted Wild Mushroom and Chrysanthemum
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Double Boiled Matsutake with Egg and Tofu
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Braised Rice with Lobster, Fresh Ginseng and Iberico Ham
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Baked Pear with Bird’s Nest, Aged Tangerine Peel and Sichuan Fritillary
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Petits Fours
4% $ 2380 (M & #2) $ 2380 Per Person (Minimum for 2 Persons)
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Discounts are not applicable for set menu ( Order 24 hours in Advance )
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All prices are in MOP and subject to a 10% service charge.



