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Lotus Palace Tasting Menu

B &M & ISR B ARG

Suckling pig with foie gras and pork floss roll topped with caviar

PKEBREIFEF R HIRE/NB I

Chilled sliced South African abalone and baby cucumber marinated with spicy dressing

RS IR
Smoked mandarin fish with Japanese ice plant salad

R =R RAREERLENS 2
Double-boiled chicken soup with fish maw, agaricus mushroom and dendrobium flower

KERDISFMAT &
Steamed Antarctic cod fish fillet with egg white in sour golden broth

BRMFEEFF HARRIE K
Pan-fried Wagyu beef with green, white asparagus and miso foam

THBIMA AR ERYIR
Fried rice with multi-grains, sea prawns, egg white and dried shrimps

REERAKREHEFEERY
Purple sweet potato soup with sago and snow gum,
crispy taro puff with purple sweet potato and crispy milk

BR)™ 688
MOP 688 per person
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A FNHSRHEN Lotus Palace Signature & 732 Vegetarian /& Spicy

FrEMEMSBIN0%HRZ5%  All prices are subject to 10% service charge
BEXE BEERINERRSATNEDSEMNMNE Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Lotus Palace Signature Dishes

W S NG e 888
Stewed mixed premium dried seafood with black truffle in superior soup

ERBEHUECAPEMRNEREM, BfFRe. T, ZERNE2E, aREM
PSRRI EMNIREE RN L. HafE XA, FOERMN T BREXIRT
XE 7N EXEIR,

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

flavour and fragrance.
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Appetizer and Cold Dishes

/ KEEREIEEH A FRE/ NS 228
Chilled sliced South African baby abalone and baby cucumber
marinated with spicy dressing

/BB KEBLE 168
Chilled sea prawns with Thai sweet and spicy dip
and “Sichuan” green pepper dip

/RS TR TR BT 168
Marinated fresh babylon shell with wasabi dressing
HABERENHEEL 138
Tossed cucumber and marinated jellyfish head with Japanese plum vinegar
s ZTRANRNES 108
Applewood smoked mandarin fish
& S ANNAEEREE NREHIKEE 98
Marinated Japanese ice plant and black fungus with truffle balsamic vinegar
s/ DEERBHARE DK S 98
Tossed century eggs with “Sichuan” spicy minced Iberico pork and bean curd
/ da TENETIEATDEERITEEE (8U) 78

Fresh oyster with bean curd custard topped with spicy lemon jelly
and caviar (per person)
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Barbecue, “Chaozhou"Braised Specialty

4 HES H LG 280/ A Half piece
Lotus Palace Peking duck 500/R Whole piece
BEBARTE 198
Braised sliced goose meat and bean curd
B KIS RFL B ARG 188
Suckling pig with foie gras and pork floss rolls topped with caviar

! R EMEILaS 128
Crispy pigeon with spicy pepper and garlic

& ZT YIRS 98
Honey-glazed barbecued pork
BRI M AR TS 98
Roasted crispy duck

S TR A EBOm NG 98
Jasmine tea smoked soya chicken
fE B2 It X il
Roasted crispy pork belly 98
KIS AHE 118/447 Half portion
Braised goose combination in “Chaozhou” style 228/1n Full portion

s

A FNHSRHEN Lotus Palace Signature & 732 Vegetarian /& Spicy

FIEMEMSBIN0%HRZ52 Al prices are subject to 10% service charge
BE=XE BEERINERRSATNEDVSEMNMNE Be Rewarded! Ask your server about Sands Rewards dining benefits.



e

@, Ik
Abalone and Dried Seafood

HA2KKREE (BR) 3,680
Braised Japanese “Oma”abalone 12 heads
with seasonal vegetables (per piece)

HA20LXEmiE (§R) 1,588
Braised Japanese “lwate” abalone 20 heads
with seasonal vegetables (per piece)

4 FIFRBE 22 iIus (BR) 1,588
Braised South African abalone 22 heads
with sea cucumber in oyster sauce (per piece)

FAFR @22 E (BR) 1,188
Braised South African abalone 22 heads
with flower mushroom and goose web (per piece)

& {EBIRE (HANA) 888
Braised sliced abalone, sea cucumber, sun-dried scallop,
goose web, prawn and assorted mushrooms in clay pot (for 4 persons)

TIRRBIRITIZ (811) 688
Braised sea cucumber with red rice (per person)

I SIBE (8 688
Braised sea cucumber with goose web in abalone sauce (per person)

EMERINEE (TM) 388
Braised fish maw with goose web in golden broth (per person)
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Bird's Nest

R B IRk E E 500
Braised bird's nest with fish maw in fish broth
TIRACIRTT A AR E 500
Braised bird's nest stuffed in bamboo pith with fish maw in brown sauce
JRRIAED &2 KAk AR [ 75 500
Double-boiled red bird’s nest and peach gum with rock sugar in coconut

Filiba ) @i C=g:3 500
Double-boiled bird’s nest with coconut milk
PRI BLKIE B 7 500

Double-boiled bird's nest with rock sugar and seaweed pearls

s
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Double-boiled Soup

P~ E BB ERMEES 7 1,888
Double-boiled pigeon soup with cordyceps and fish maw
& F T RIEETER7 288
Double-boiled sea whelk soup with fish maw and morel mushroom
JRRIE 2/ \ E LR EHENG 7 228
Double-boiled chicken soup with fish maw and eight-treasures in coconut
i RTINME B R 2 128
Braised sliced grouper soup with fish maw and Sakura shrimp
/ ERUBERIRT 128
Hot and sour soup with fish maw and assorted seafood
& B FEGHEESERE 88

Double-boiled termitomyces fungus soup with winter melon
and Chinese cabbage
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Live Seafood &7 per tael / 37.55% g

P2

Lobster

SEN YRR IZ,
Australian lobster (served in 2 courses)

ERmIRKRR / F CIRER IR
Poached lobster with rice in superior broth /
/ Wok-fried lobster with togarashi pepper and garlic

Hitt =@ 5!
Other preparation methods:

/ RSESFER / D2FPEK / ZBY / ZEHRFPEE / maZE / / mIUeysw

/ Sashimi with wasabi and soya sauce / Braised with e-fu noodles in superior broth /
Sautéed with ginger and spring onion / Baked with cheese, butter and e-fu noodles /
Steamed with minced garlic / /Stir-fried with creamy pumpkin sauce

K B8
Live Fish

ZEM/ NTFH/ REW / EREER / 2057
Spotted grouper / Red wavy grouper / Star grouper / Tiger grouper / Macau sole

PIEEZ / Fr AR / RUE / WRTRIE / BT/
R/ FBRE KR 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 in clay pot /
Steamed with cordia tree seeds /
Deep-fried /
/ Steamed with chopped chili in“Chaozhou and Thai” style /
/ Slow-cooked in“Sichuan”spicy oil /
/ Steamed with chopped chili

T
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FIEMEMSBIN0%HRZS2  All prices are subject to 10% service charge
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Live Seafood & per tael / 37.55 g

RN

Geoduck Clam

/ RISEBENARER /WL / B/ 8015 / £ XO&EY
/ 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

=ik

Mantis Shrimp

ZRW ) ar / FBEREFEY [ FRRERIE /S
Sautéed with ginger and spring onion / Poached /
/ Stir-fried with garlic and dried chili in“Hong Kong” style /
/ Deep-fried with chili and five spices salt / # Stir-fried with black bean sauce and chili

ET=KAE /L& A&
Queensland big crab / Red flower crab / Mud crab

/INERERIE /T ) ZRBE ) TEHE R
/ 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 BENERED R =KAE
Stir-fried Queensland big crab with garlic and red chili in “Hong Kong" style

T
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Seafood

HEEEWREDEK 1,888
Wok-fried star grouper fillet with mushroom, kale
and deep-fried star grouper bone

T E R ZER RS RER 688
Steamed green lobster with “Hua Diao" yellow wine and egg white

b 3R 22 HR R 328
Baked crab claw with crystal noodles, ginger and spring onion
ETIENE T 328
Stir-fried scallops with “Puning”bean sauce and broccoli

/ BINBRREmER 328

Slow-cooked sliced grouper with preserved vegetable in hot and sour broth
aENFERER 328
Steamed sliced grouper with egg and cordia tree seeds
B EEREB AKX 288

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

/i T KOER K 288
Fried prawns with creamy pumpkin sauce
/ EBERIEEIET 288
Wok-fried razor clam and Thai baby cabbage stuffed with dace fish paste
BFRERZMETNEZEE 168

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

! BT RRE 128
Stir-fried crispy soft shell crabs with Chinese spices and “Sichuan” pepper

s

A FNHSRUHEN Lotus Palace Signature & 732 Vegetarian /& Spicy
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Meat, Poultry

/BRI RKORE) LS AT RIED B 1EER B A 988

Stir-fried diced Kagoshima A5 Kobe beef with black pepper, shallot,
spring onion and shrimp paste stuffed in Japanese shisito green pepper

TR R 2 G AR Hr A 288
Wok-fried Angus beef with reishi mushroom and garlic

7 BFILEZ E BT 238
Wok-fried lamb strips with wild mushrooms and pickled chili served with crepes
FREIEMFENA 228
Braised beef short ribs with morel mushroom and red dates
HAZ NE7FhE 188
Stewed beef brisket in Chinese herbs broth with Japanese radish
EE ISR A 188
Sweet and sour Iberico pork with pineapple
SRS ZEFMAT 168

Steamed fresh chopped pork patty with salted fish

TR EAEEER T 138
Wok-fried French string beans with minced pork and preserved olive leaves

T
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/T E R FHG 188
Shredded chicken and crispy chicken skin with pomelo dressing
i ) FIRTE IR S IO BT L 168

Stir-fried minced pigeon with organic peanut buds
and Sakura shrimp sauce served with lettuce

RIEMMZIATES (FR) 138
Steamed chicken with fermented bean curd and preserved clam sauce
in lotus leaf (half piece)

:F/\_;\_I_J—gi/ X%{/% ]28
Wok-fried chicken with shallot and black bean sauce in clay pot

7/ SIREGIK 128
Wok-fried chicken with cashew nuts and dried chili

/RS ERS 128

Braise chicken with basil in “Hunan”style
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"Green Cuisine” Vegan Menu

REREF LTEHICFEMRZ 188
Handmade seasonal mushrooms noodles with vegetables
in morel mushroom broth

BNEEF O RFNECERE 188
Stir-fried vegan beef crumble with organic peanut buds served with lettuce

ERIE SR IB @ K BCAE A 2 MR 168
Deep-fried vegan chicken fillet and water spinach served with
spicy peanut and sesame sauce

BRERGEZRMNINF 138
Steamed Australian eggplant with vegan chicken and preserved vegetables
B s LE KB RERENERE 108

Marinated organic lotus root, osmanthus stuffed with
Nepalese mountain grains and glutinous rice

MEOTERTFLE 98
Crispy taro and vegetables wrapped in bean curd skin served with
hawthorn sweet and sour sauce

BRBIKRZMIN, ATRIERK 98
Scented soy milk soup with sesame dumplings,
deep-fried red bean and black bean paste puff

KR ORIERE DRE/NES 88
Double-boiled dendrobium flower and fresh blazei fungus soup
with assorted mushrooms “xiao long bao”in paper hot pot
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FIEMEMSBIN0%HRZ52  All prices are subject to 10% service charge
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Vegetable

i 870 2XE
Poached seasonal vegetables and wild mushrooms in fish broth

i N E RUE BT R
Braised salted pork ribs with mustard green and matsutake mushroom

B ZREEZZRD
Steamed choy sum with preserved vegetables

SIRIFEIEEEE A
Wok-fried long lettuce with shrimp paste in clay pot

B IR FR
Braised vegetable, mushrooms and fungus with preserved bean curd sauce

ARMTED RIS
Braised bean curd with wild mushroom and bamboo piths

& SEESR(CAKE
Sautéed fresh lily bulbs, nuts, black fungus and seasonal vegetables

linb7) c5 E
Poached baby cabbage in bouillon

& ST SHE
Seasonal vegetables

THEE B/ mER / B3/ 8/ A XOER /| LEIL
Cooking method: Stir-fried / Sautéed with garlic / Superior stock / Poached /
/ Stir-fried with XO sauce / /£ Stir-fried with fermented bean crud and chili

T
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FREMEMSBIN0%HRZ52 Al prices are subject to 10% service charge
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108
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98
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BEXT BRBENNERRSABTEEDSEMME Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Rice, Noodle

BEXWERDEZ 268
Poached sliced grouper with noodles, pine mushroom
and coriander in fish broth

i I ORIN S B ® FRBR 228
Braised crabmeat and scallops with rice and crispy wild rice
in shrimp broth

R TERIOFTTTR D 198
Wok-fried “Taiwanese”rice vermicelli with crabmeat, sliced grouper and egg

80T AL L ARG KSR TR 188
Braised fish maw and chicken fried rice with abalone sauce
HAR S &M EMAKELE M 168
Wok-fried puntalette and minced shrimp topped with Japanese mullet roe
RSB EL 128
Fried noodles with assorted seafood, chives and mushrooms
TR LRI A AR 128
Wok-fried flat rice noodles with Angus beef

i (EEBRR IR 128
Fried rice with prawns, dried scallops and roasted duck
M NS 22 1028 B oKD 128

Braised rice vermicelli and glass noodles with
shredded roasted duck and preserved vegetables

FORIMIGIRA R IGR B E (B4 98
Tossed noodles topped with honey-glazed barbecued pork,
dried shrimps and spring onion (per person)
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Dessert

7K SRR 98
Seasonal fruit platter
JRRRTER LS EF 98
Double-boiled whole papaya with snow lotus seeds and red dates

i RO IR SRR 78

Chilled butterfly pea flower and coconut milk pudding
topped with snow gum and peach gum

EFHBERS EFHEEREERER 78
Double-boiled snow lotus seeds and sweet potato with lemongrass,
crispy taro puff with salted egg and purple sweet potato

& ST RENR 68
Double-boiled peach gum with almond milk soup and egg white

s [R5 JE K AR 68
Double-boiled peach gum and lily bulbs with rock sugar in coconut

W PREE LT 20 F LR D R 58
Red bean soup with dried tangerine peel and sesame dumplings,
deep-fried salted egg custard ball

ETMIHEE 58

Chilled cream of mango, sago and pomelo
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