
      

  

  

  

  

  

  

  
  

  

御莲宫新春午市二人套餐 

 

Lotus Palace CNY Lunch Set Menu for 2 Person 

 
 

 
 

 

 

 
 

 

 
 

 

 

 
 

 

 

自选点心三款 

   Choice of Three Dim Sum 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

御莲炖汤 

Soup 

金线莲鲍鱼螺头炖水鸭汤 

Double-boiled duck soup with sea whelk, abalone and Chinese herb 
 

御莲热菜 

Main Course 

碧绿鲜舞茸菌百合炒虾球 

Stir-fried prawns with fresh lily bulbs, fresh maitake mushroom  
and seasonal vegetables 

柚子蜜脆皮手撕鸡 
Shredded crispy chicken skin with pomelo 

浓汤鸳鸯木耳银杏鲜枝竹浸时蔬 

Poached seasonal vegetable with bean curd skin  
and Japanese ginkgo in fish broth  

 

御莲主食 

Rice 

姜蓉瑶柱海鲜蛋白炒野米饭 

Fried wild rice with ginger, white egg, dried scallops and assorted seafood 
 

御莲甜品 

Dessert 
蛋白杏仁茶炖桃胶 

Double-boiled peach gum with almond milk and egg white 

或 Or 

香芒杨枝甘露  

Chilled cream of mango, sago and pomelo 
 

澳门元 888 另加10%的服务费 

MOP 888 and subject to 10% service charge 

如果您对食物过敏，请在下单前提醒服务员。 
If you are concerned about food allergies, please alert server prior to ordering. 

蝶豆花虾饺皇 

Steamed butterfly pea, shrimp  
dumplings with bamboo shoot  

and asparagus 
 

鲍鱼烧卖皇（每件） 

“Siu Mai” pork dumpling topped  
with baby abalone (per piece) 

  

海参白玉饺 

Steamed sea cucumber and 
dace fish dumplings 

 

黑松露韭黄鲜虾春卷 

Deep-fried spring rolls filled with 
shrimp, chives and black truffle

  

焗苹果黑豚叉烧雪山包 

Baked apple and barbecued 
Iberico pork buns 

 

姜葱手切和牛蒸肠粉 
Rice sheet rolls with A5 Kobe 
beef, ginger and spring onion 


