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Black Pearl Tea Tasting
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Selected 10-15 years old Xinhui tangerine peel brewed in water
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To open your palette, we will serve you the first tea.
As you may know that 3 years of tangerine peel is good for cooking, 5 years of tangerine peel
is good for soup, 10 years of tangerine peel is good for tea.
We select the tangerine peel from Xinhui which is aged for 10-15 years.
It tastes sweet, fragrant, mellow and aged.
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Yunnan 15 years old exquisite Pu Er
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The second tea will serve the Yunnan 15 years old ripe Pu Er tea.
Pu Er tea is mild in nature, warms and nourishes the stomach.
The tea soup is mellow and thick, pure and refreshing. It will neutralize the impact of spicy and
sour on your taste buds, so that you can better taste the quality of the next dish.
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Special homemade Pu Er with tangerine peel
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Finally, it comes to the last tea of this Black Pearl Journey, La Chine special homemade Pu Er
with tangerine peel. The perfect combination of tangerine peel and ripe Pu Er.
The tea is fragrant and refreshing, soothing the liver and moistening the lungs,
Improving digestion and warming the stomach.
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Black Pearl Degustation Menu

¥ 8 Ht & Signature assorted appetizers
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Emerald Okra rolls with vinegar jelly in signature wasabi dressing
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Marinated Botan shrimp with minced ginger
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Crispy suckling pig with honey glazed preserved ham, caviar and puff pastry
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Macadamia nut and hawthorn foie gras roll
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% _Soup
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Double-boiled chicken soup with black garlic, sturgeon tendon and seahorse
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F 3% Main dishes
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Braised lobster with egg white and crispy truffle lobster spring roll
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Crispy-fried boneless duck stuffed with taro, abalone and morel mushroom
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Fish maw and star grouper noodles in sour soup
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%+ Dessert
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Avocado bird's nest with fresh fig and crispy rose mochi
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If you are concéerned about food allergies, please alert your server prior to ordering
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All prices are in MOP and subject to 10% service charge




