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Lotus Palace Tasting Menu

BETRANRES
Smoked mandarin fish with applewood flavor

B EMEXKIBITILEMS
Suckling pig with foie gras on deep-fried “man tou”topped with black caviar

RMIRES D12
Marinated fresh babylon shell with wild mushroom salad

WEFAE IR AR S EIIE)7
Double-boiled chicken soup with sea whelk, fish maw and agaricus blazei

TETREREEZRE G
Steamed cod fish fillet with mashed ginger and Chinese preserved ham in lotus leaf

Rl ST E A E R =2
Pan-fried Angus beef with French bean

BFRBRHETNZERE
Braised homemade fish dumplings with fresh cordyceps flower
and angle gourd in bisque soup

ORI 2 m A E
Tossed noodles topped with honey glazed barbecued pork, dried shrimps
and spring onion

T =E0Hh
Trio of almond

SRMEEITER, FECHRY, BREHCER
Almond milk soup with egg white, deep-fried crispy almond milk
and baked almond bird’s nest tart

SIDR]H 588
MOP 588 per person

s

A FMISR)#EN Lotus Palace Signature & 732 Vegetarian / & Spicy

A& B A SM10% MR & Al prices are subject to 10% service charge
BZHE| FORMANERRSETHSVEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Lotus Palace Top Signature Dishes

A ERHSATEFREEMAEAA (B 168
Braised beef short rib with morel mushroom
and pan-fried foie gras ( per person)

XEFRUISHEFHEMNEPAR— P TEEMREESHE R, BOREIEEF
BEI5RT. EC EMENLREMANFLRESFEHFENERERSRFIAL TN,
ILPENEEREESE K, BERUBH SHIRMALIESE sER B HAR A RVEFI .
The perfect combination of eastern and western cuisine is represented in this divine
dish of braised beef short rib with morel mushrooms and pan-fried foie gras.
Top-quality foie gras from France is combined with superior soft beef ribs braised
with Chinese herbs for five hours, together with morel mushrooms that can only be
picked during autumn.

s

Al FIMHEBFEN Lotus Palace Signature & 7% Vegetarian / # Spicy

FREBEZESI10% MR & Al prices are subject to 10% service charge
BZHE| FORMANERRSETESNEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Lotus Palace Top Signature Dishes

688

i EIETE
Stewed mixed premium dried seafood with black truffle in superior soup

ENBHEEATENRNZREM, BREEE. T ERiE2%E, EREM
PRI RIHEEMIREZ IR, &EE LXK, HMNERN T BMRELR
FHIXE 2N EI XA,

Stewed using only the finest ingredients from China, including abalone, sun-dried
scallop, fish maw and sea cucumber, this sublime soup is double-boiled in order to
extract the maximum flavour. Just before serving, black truffle is added to enhance

flavour and fragrance.

s

A FITIS3HEN Lotus Palace Signature & 73 Vegetarian / & Spicy

FrAEE A SNM10% MR & All prices are subject to 10% service charge
BZHE FORMANERRSETEDNEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Appetizer and Cold Dish

BITUR KL B

Chilled whole red crab in “Chao Zhou"style Market price
7 BBV KRBT 168

Chilled seawater prawns with Thai sweet and spicy dip
and green Sichuan pepper dip

i R/ NSINFFE K 128
Marinated red jellyfish head and Japanese cucumber
/S TIRTSET 128
Marinated fresh babylon shell with wasabi dressing
ETRANES 108
Smoked mandarin fish with applewood flavor
7/ EREERG 98
Shredded spicy “Pon Pon”chicken
B SANEEREES NREHIKEE 98
Marinated Japanese ice plant and black fungus with truffle balsamic vinegar
4 (EEE RIS (81 88
Drunken foie gras terrine with edamame beans (per person)
/ da FENETIEADEERITEEE (8U) 68

Fresh oyster with bean curd custard topped with spicy lemon jelly
and caviar (per person)

s

Al ISR Lotus Palace Signature & 7% Vegetarian /B Spicy

FREBEZESI10%MR % & All prices are subject to 10% service charge
BZHE| FORMANERRSETEDVEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Barbecue
FKABRTFLIEM (A1) 168
Suckling pig with foie gras on deep-fried "man tou” (4 pieces)

& PP aRER (R) 128
Roasted crispy baby duck (per piece)
PRARE TG Y X A% 128
Glazed sizzling prime cut barbecued pork belly with honey
BRAP IG5 RS 98
Roasted crispy duck

A CEFC R IR RSO 98
Jasmine tea smoked soya chicken
FiB B2 15 X 98

Roasted pork belly

s

i FMISR)#EN Lotus Palace Signature & 73 Vegetarian /& Spicy

FREBEZESI10%MR % & All prices are subject to 10% service charge
BZHE| FORMANERRSETEDVEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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BN 317K =

“Chao Zhou"Braised Specialty

KIS 118/ 43 Half portion
“Chao Zhou" style braised goose combination 228/1nFull portion
KEBHHE R 208
Braised goose web, goose wing and sliced goose meat
BEBRNREE 198
Braised sliced goose meat and bean curd
RKASEH 168
Braised duck tongue
IKIE R 98
Braised pork belly
7K HE L E0 98
Braised goose head with neck
RKAG e 68

Braised whole egg

s

A FMISR)#EN Lotus Palace Signature & 732 Vegetarian /& Spicy

FREBEZESI10%R % & All prices are subject to 10% service charge
BZHE| FORMANERRSETHSNEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Abalone and Dried Seafood

HA12LKRER (BR) 2,888
Braised Japanese “Oma”abalone 12 head
with seasonal vegetables (per piece)

HAR20LEmiE (BR) 1,288
Braised Japanese “lwate” abalone 20 head
with seasonal vegetables (per piece)

mIFRREE (BR) 1,288
Braised South African abalone in oyster sauce (per piece)

4 HESIKE (H4UA) 788
Braised sliced abalone, sea cucumber, sun-dried scallop,
goose web, prawn and assorted mushrooms in clay pot (for 4 persons)

a8 FHFNEINTS (B1U) 688
Braised sliced South African abalone with sea cucumber
in oyster sauce (per person)

TRRARIZ (8MU) 588
Braised sea cucumber with red rice (per person)

T SINIBE  (811) 588
Braised sea cucumber with goose web in abalone sauce (per person)

ARG E (B11) 488

Braised sliced South African abalone with goose web
in oyster sauce (per person)

s

A FMISR)#EN Lotus Palace Signature & 73 Vegetarian /& Spicy

A& E A SM10% MR & Al prices are subject to 10% service charge
BZHE| FORMANERRSETHSNEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Bird's Nest

EMREREEY) Qe F 588

Stir-fried shredded fish, bird’s nest, sun-dried scallop,
egg white and white asparagus

BEEHIKE 500
Braised superior bird's nest in brown sauce topped
with red and black caviars

- BEREE 500
Braised bird's nest soup with assorted seafood
TEEANER 500
Double-boiled bird's nest with lily bulbs and red dates

i [5RD 5R B AR [ 7% 500

Double-boiled peach gum and red bird’s nest
with rock sugar in coconut

i | D O A= 500
Double-boiled bird’s nest with coconut milk

s

i FMISR)#EN Lotus Palace Signature & 732 Vegetarian / & Spicy

A& E A SNM10% MR & Al prices are subject to 10% service charge
BZHE| FORMANERRSETESVEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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HANEZ)
Double-boiled Soup

X BEBEMWELEESZ
Double-boiled pigeon soup with cordyceps
and agaricus blazei murill mushroom

4 AT RNIEE RS
Double-boiled sea whelk soup with fish maw and morel mushroom

AR BS R
Double-boiled pork shank soup with syngnathus, hippocampus
and dendrobium flower

/ i B0 22 BT IR
Hot and sour soup with shredded abalone and assorted seafood

SRR EEE
Braised crabmeat soup with Australian spinach

& B REGHEERAE
Double-boiled termite mushroom soup with winter melon
and Chinese cabbage

s

i FMISR)#EN Lotus Palace Signature & 73 Vegetarian / & Spicy

A& E A SM10% MR & Al prices are subject to 10% service charge

Rm
MOP

688

268

228

128

108

88

BZHE| FORMANERRSETHSNEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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/J:@i Market price

Live Seafood &7 per tael / 37.55% g

TR

Lobster

SEIIN I EFRIZ
Australian lobster (served in 2 courses)

ERmIRKaiR / F CIRE R LT
Poached lobster with rice in superior broth /
7/ Wok-fried lobster with togarashi pepper and garlic

HithZ @A E:

Other preparation methods:

/ RSESFER / D2EFPER / Z2BK / 2EH8E / max / /Bl
/ Sashimi with wasabi and soya sauce / Steamed with e-fu noodles in superior broth /
Sautéed with ginger and spring onion / Baked with butter and cheese /
Steamed with minced garlic / /# Fried with creamy pumpkin sauce

K B8
Live Fish

ZRP/ NTFW/ REW / EREER / 2057
Spotted grouper / Red wavy grouper / Star grouper / Tiger grouper / Macau sole

PIREZ /i AR / RIE / WRTRIE / aEWFE/
OB FOKE BB AR
Steamed with soy sauce and spring onion /
Braised with garlic and roasted pork belly /
Pan-fried with soy sauce /
Wok-fried with ginger and shallot served in clay pot /
Steamed with cordia tree seeds/
/ Steamed with chopped chiliin“Chao Zhou and Thai” style /
/ Slow-cooked in Sichuan spice oil/
/ Sautéed with yellow chives and asparagus /
/ Steamed with chopped chili

s

A FT1SR)#EN Lotus Palace Signature & 732 Vegetarian /& Spicy

A& B A SM10% AR & Al prices are subject to 10% service charge
BZHE| FORMANERRSETHSVEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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5]5/; 7J< iﬁi Marﬂgﬁ)rice

Live Seafood & per tael / 37.55 g

Rk

Geoduck Clam

/ RSEENARER /WL / BN/ BOTEFD / F XOED
/ Sashimi with wasabi and soya sauce / Sautéed with yellow chives and asparagus /
Poached / Stir-fried with asparagus in black bean sauce / £ Stir-fried with XO sauce

=54k

Mantis Shrimp

ZRW ) ar / FBREFELY [ FRRERIE /LS

Sautéed with ginger and spring onion / Poached /
/ Sautéed with garlic and dried chili / # Deep-fried with chili and five spices salt /
/ Stir-fried with black bean sauce and chili

HTE=F~RWE / 8/ NE
Sri Lanka big crab / Red flower crab / Mud crab

/OMERERE /S ) ZRK / EEER
/ Deep-fried with chili and five spices salt / # Stir-fried with black bean sauce and chili /
Sautéed with ginger and spring onion / Steamed with yellow wine and egg white

s d BN EFREOITE =R K%
"Hong Kong"style stir-fried Sri Lanka big crab with garlic and red chili

e

A EMIFRIHEN Lotus Palace Signature & 73 Vegetarian / # Spicy

FREEBEZES 0% & All prices are subject to 10% service charge
E=#HE| FaRMANEHRSEEHSNEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Seafood

/WIS E B INE AR 488
Baked Canadian lobster with white Sarawak pepper

!/ SIRERE T 328
Sautéed cuttlefish and scallops with dried chili in spicy sauce
BEToEN® 328
Stir-fried scallops with spring onion in “Pu Ning”bean paste

/BB ERER 328
Slow-cooked sliced grouper with preserved vegetable in hot and sour broth
B SOMNE B S DA 288
Stir-fried prawns with fresh termite mushrooms and fresh lily bulbs

/ i F IR AR 288

Fried prawns with creamy pumpkin sauce

BN FIAKEZEF (BR) 268
Steamed razor clams, egg and clam broth topped
with cordia tree seeds (3 pieces)

BFRELRMTINZEE 168
Braised homemade fish dumplings with fresh cordyceps flower
and angle gourd in bisque soup

. EEE T =0 (8U) 138
Scallop Combination: (per person)

Imt R F&KE

Steamed egg with Swiss black garlic topped with steamed scallop
BEBHTLH S

Deep-fried scallop wrapped in kataifi pastry topped with red and black caviars
E NI

Pan-fried scallop marinated with miso paste

/ ERRFIRRE 128
Stir-fried crispy soft shell crabs with Chinese spices and Sichuan pepper

s,

Al [FFTH5BIFEN Lotus Palace Signature & 732 Vegetarian /R Spicy

FrAEE A SNM10% MR & Al prices are subject to 10% service charge
B=RE| FOBRMANERRSETHSDESBRME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Meat, Poultry

7 ETEER B ANHOM 7RS4 488

Stir-fried diced M7 Wagyu beef and black pepper with shrimp paste
stuffed Japanese shisito green pepper

A R < kKD EAS AT A0 288
Wok-fried Angus beef with reishi mushrooms and fragrant garlic
A EFLIERA 288
Braised pork belly with baby abalones
s d PRI AARD B 238

Braised beef short rib with cumin seeds
HAZ NE72FM 188
Stewed beef brisket in Chinese herbs broth with Japanese radish
E 2 IS R A 188
Sweet and sour Iberico pork with pineapple

/ TRITNEBHEA 188
Sautéed Iberico pork with black bean sauce and shallots

/ TFEAER FHG 188

Shredded chicken and crispy chicken skin with pomelo dressing

/ MIEE EIG 168
Curry chicken stuffed crispy homemade bread

r IR S s S NEIPEY NI e 168
Stir-fried minced French chicken with Swiss aged black garlic served with lettuce

s

i FTISR)#EN Lotus Palace Signature & 732 Vegetarian / & Spicy

A& B A SM10% AR & Al prices are subject to 10% service charge
BZHE| FORMANERRSETHSNEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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}zﬁ AN MOP
Vegetable
BPDEI=XA 108
Poached seasonal vegetable and wild mushrooms in fish broth
M IAERES T RE 108
Braised salted pork ribs with mustard green and matsutake
/i GO E IR TS 108
Stir-fried boiled egg with fresh termite mushrooms and chives
& IR FRE 98
Braised vegetables, mushrooms and fungus with preserved bean curd sauce
R IGEELRGEE 98
Braised bean curds with wild mushrooms and bamboo piths
& SRHERCKE 98
Sautéed fresh lily bulbs, nuts, black fungus and seasonal vegetables
linb7) c3 E 98
Poached baby cabbage with bouillon
TGS A7) R 98
Poached seasonal vegetable, minced pork with white fungus in rice broth
& SMHNSHRX 98

Seasonal vegetables

SERE B/ mEY ) E5 /Bl FXOER [ FMLEIL
Cooking method: Stir-fried / Sautéed with garlic / Superior stock / Poached /
/ Stir-fried with XO sauce / / Stir-fried with fermented bean crud

s

A FT1SR)#EN Lotus Palace Signature & 732 Vegetarian /& Spicy

A& B A SM10% AR & Al prices are subject to 10% service charge
BZHE| FORMANERRSETHSVEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Rice, Noodle

B YA TEEERFEE R 388
Slow-cooked fresh crab, evaporated milk
and cheese with e-fu noodles in clay pot

/ di BEETROREN 28 B A H R IR 188
Braised crabmeat and scallops with rice and crispy wild rice
in shrimp broth

T IEAE L RO RIS TR 188
Braised fish maw and chicken fried rice with abalone sauce
/i |G T R ERRE M) 188

Pan-fried vermicelli with sliced grouper, wild fire cracked chili
and black bean sauce

R BE I EE, 128
Fried noodles with mixed seafood, chives and mushrooms
TR A& BT A= el 128
Wok-fried flat rice noodles with sliced Angus beef

i EER R 128
Fried rice with prawns, dried scallops and roasted duck
RINBEAREE7EZ 108

Poached homemade fish dumplings with noodles, bitter gourd
and minced lberico pork in pork bone soup

/Y| BEAIBEE (B41) 98
“Dan Dan"noodles with chili oil and braised minced lberico
pork sauce (per person)

FORIMIEIRA R IR RS E  (81U) 98
Tossed noodles topped with honey glazed barbecued pork belly,
dried shrimps and spring onion (per person)

s

A FT1SR)#EN Lotus Palace Signature & 732 Vegetarian /& Spicy

A& B A SM10% AR & Al prices are subject to 10% service charge
BZHE| FORMANERRSETHSVEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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EEL HH MOP
Dessert
JRRIARMERILEZEF 98
Double-boiled whole papaya with snow lotus seeds and red dates
KRR 98
Seasonal fruit platter

A 75— = E i 78

Trio of almond

SRMEBITER, FACHRY, BRESHCER
Almond milk soup with egg white, deep-fried crispy almond milk
and baked almond bird’s nest tart

JRRIAED &2 KBk AR 58
Double-boiled peach gum and lily bulbs with rock sugar in coconut

BT HE 58
Chilled cream of mango, sago and pomelo

W RPRE L] 2V 27 B R R & ) Rl 58

"Xin Hui" dried tangerine peel red bean soup with red bean dumplings
and custard sesame salted egg ball

@ SEZ R NHAERIG BN 58
Sesame rice dumplings with sweet potato in ginger soup served
with red bean cake

Al FINHSRHEN Lotus Palace Signature & 732 Vegetarian / & Spicy

FrAEE A SNM10% MR & Al prices are subject to 10% service charge
BZHE| FORMANERRSETHDNEENME Be Rewarded! Ask your server about Sands Rewards dining benefits.






