JA IR (FFB)
Huaiyang Garden Spring Tasting Menu

VELIRARY N AN
The Godfather of Huaiyang Cuisine

FRIA
Huaiyang traditional appetizers
D2 oA, FUE, A
Marinated Jiangsu vegetable wrap

Torched scallop and poached vegetables with citrus yuzu sauce
Cherry tomato filled with walnuts and homemade sauce

@®
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Shredded Alaskan crab meat and water shield hot and sour soup
with fish maw and water chestnut

®
BeAE /KR i
Stewed mandarin fish fillet with bamboo shoots
in preserved potherb mustard and pepper sauce

fRFF AL E R 2

Braised Hokkaido sea cucumber with shrimp roe

TSN e s
Canola flowers and glutinous rice dumpling with pine nuts



AL

Steamed Iberico pork belly with fermented bean curd sauce

BHIRaEE

Deep-fried crab meat and Zhejiang white bait fish spring roll

J(ngy‘f‘aﬂ‘ JIL
Poached Jiangsu shepherd's purse sprouts with Chinese ham
and chicken broth

®
AESE T RS
Pan-fried saury fish and Jiangsu chives dumplings
®
TEAE R0 T Y R AR Ak
Sweetened Osmanthus and lotus root starch soup
with Sichuan yellow cherry and fermented wine rice

®
F AT A
Petit four: silvery wormwood herbs
and glutinous dumpling stuffed in red bean puree

10 ER3EH (fg41)

10-Course Menu (Per Person)
2,088
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All prices are in MOP and subject to 10% service charge



