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Winter Angelica Root Soup: Seasonal Nourishment
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Fresh Angelica root is only harvested during the autumn-winter transition. Slow simmering
releases its unique herbal aroma and natural sweetness, creating a limited-season soup

available just once a year.
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Double-boiled Lean Pork with Fresh Angelica root, Sea Whelk and Wolfberry
298

S IEZEEEHEAKIR

Poached Rice in Black Silkie Chicken Soup with Fresh Angelica root and Ginger
188

HtavHR: 11 B 1 H -30H
Serving Period: 1 — 30 Nov
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Please inform our service staff if you have any food allergies or dietary requirements
All prices are in MOP and subject to a 10% service charge



