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Chinese New Year Lunch Prestige Set Menu
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Baked barbecued pork puff with almond and honey
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Steamed shrimp, matsutake and bamboo pith golden fish dumpling
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Steamed red rice sheet rolls with crispy lobster and wasabi crab roe
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Marinated slow-cooked abalone with Yunnan spicy sauce and
Wood oven-roasted Iberico pork char siu
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Double-boiled chicken soup with fish maw, sea whelk and black garlic
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Steamed tiger grouper with Jinhua ham and mushroom
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Wok-fried prime beef and walnuts with garlic and black pepper sauce
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Hand-pulled la mian in superior chicken soup
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Homemade almond tea with coconut pumpkin cake
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MOP 688 per person
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If you are concerned about food allergies, please alert your server prior to ordering
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