W& X E 2R

French Discovery Menu

W ERAF b RATBOE B AR IR A 2Rk X AAF AR X R, jIamEgE v R
BE5RAREXIARTG4RETL.
Discover La Chine's boldest expression of Chinese cuisine with signature French influence
as Executive Chinese Chef Fai guides you on a journey to discover
France's favorite products cooked using classic Chinese techniques.

TR R R

Amuse bouche

% K ok ok k ok

ERIH R =3
Signature appetizers
FEER AT
“Canard & Lorange” crispy roasted duck marinated in black pepper
and mandarin peel with orange-black pepper sauce
NXF S EREFHHINE
Gillardeaux oyster with Sichuan pepper and cucumber-mint jelly
H AL INIF FER IR R

Mixed seafood salad with zucchini

¥ %k ¥ 3k k ¥k

BHFFFERITRT KRR EREEREREL

Pan-seared scallop in quinoa-pumpkin congee with pata negra ham and truffle
* %k % %k k ¥
T 3507 e Py & 22vim LT
Crab curry croquette with passion fruit caviar

¥ % ¥ k %k ¥k

& BT B RS R At sh bk

Wok-fried prime beef with wasabi sauce and caramelized walnuts

* K ok ok ok ok

EXBITERGRF T ARL L

Barbecued foie gras “char sui” on braised e-fu noodles with wild mushrooms and crispy ginger

¥ %k ¥ 3k k ¥k

BRI LMD ERRRTZRRE, HXTEERFIHTHE BRI XLBRIEH
La Chine Dessert Tasting: Crispy black truffle custard ball, Macanese egg tart
“mille feuille” with berries, “almond flower” in chilled osmanthus soup

HAERIT 5887
MOP 588 per person

A J5Y Vi % EIFFEL TOWER SIGNATURE SPECIALTY # 3 VEGETARIAN SPECIALTY < # spicy

A B % 5 0%k % % All prices are subject to 10% service charge
HERF | HE RN BYIRS R B8 27 A B4 L Be Rewarded! Ask your server about Sands Rewards dining benefits.
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La Chine Grand Tour

TEA P RATECE B AU S 2 F B RD TN /M, BRAB— L= ERTRE,
BRG RGN, LENERZ R —RBERGSE R,
Indulge in a grand tour of China’s most treasured ingredients, handpicked by Chef Fai
and beautifully presented according to Cantonese traditions but in uniquely La Chine style.
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Amuse bouche

* Kk ok ok ok

ERAH B =B
Signature appetizers
XO.% A 534 2% FHAF KK
Smoked Scottish scallop in X.O. sauce with iberico ham and pumpkin puree
B M, i RGRBLIR R BT
Crabmeat tartar with avocado and black vinegar caviar
RIEIT B SN AT 3 X F 8t

Roasted suckling pig “éclair” with foie gras terrine, apple and black truffle caviar

¥ %k ¥ 3k k k

TR FANE LB 155

Double-boiled fish maw and conch in chicken consommé with matsutake and morel mushrooms

* % % %k k k

EXVER RN, S S

Braised abalone and crispy stuffed sea cucumber in golden broth

k %k k ok ok ok

i) e

Marinated chicken and jelly fish in mustard-sesame sauce with crispy chicken skin
R R &a ReH EeR
Seasonal vegetables and Nepalese mountain grains poached in golden broth
ER S DT PR
Boston lobster braised with e-fu noodles in cheese sauce

HHE R AL AR LN

Double-boiled king coconut soup with bird’s nest, peach gum and pandan “lotus flower”

F{2 BT F888 L
MOP 888 per person

A JB¥ )7 #k % EIFFEL TOWER SIGNATURE SPECIALTY % 3% VEGETARIAN SPECIALTY <~ # spicy

A B % 5 0%k % # All prices are subject to 10% service charge
HERE | G BB S R B8 &) A B4 L Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Appetizers
FIEITF e S R X F R EHT (44F) 168

Roasted suckling pig “éclair” with foie gras, apple and black truffle caviar (4 pieces)

BRIRE S KB X2 k% 148

Crispy soft shell crab with seaweed powder and spicy Sichuan-sesame sauce

TR E N Bk B HBAT < U BLik ¥ & L5 R 148

French foie gras “char sui” with pineapple, crispy ginger and rice crackers

AL IR PR BRY: ¥k, BR, e R, 3, 2&47 108
Spicy mixed seafood salad with zucchini (red jelly fish head, sea cucumber, abalone,
prawns and cuttlefish)

) BAdA, b R Eh T 108
Crabmeat tartar with avocado and black vinegar caviar
g RARENRR 2 KA 88

“Chengdu” hot and spicy chicken

RAZIAIR: kK, KT, &aitih, FLR, REUZBSZRE 68
Ice lettuce, wood ear mushrooms and rambutan salad with pickled cherry tomatoes
and sesame black vinegar dressing

_A J5F )4 % EIFFEL TOWER SIGNATURE SPECIALTY # 3 VEGETARIAN SPECIALTY 7 # spicy

FiA B % 7% 0% %% All prices are subject to 10% service charge
HFE R e R BSIRS R B84 A B 4K 2 Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Chilled Seafood On Ice

REES A 888
The Eiffel seafood tower

Fradrim@ iy 2%, HEMAEIF 1R, 43 8%, #FHF 4%, £FI 2R,
ZH2 4%, #HERE 2R

2 Alaskan crab legs, 1 Boston lobster, 8 assorted oysters, 4 sweet prawn sashimi,
2 razor clams, 4 black mussels and 2 sea urchins

BT i et B 688
Chef’s seafood tower

ELBMAEIF 1R, #BIF 4R, BB 28, A3 4%, BN 4%, F2 41
1Boston lobster, 4 sea prawns, 2 Alaskan crab legs, 4 assorted oysters,

4 surf clams and 4 mussels

FEEESERER) 68
Gillardeau oyster freshly shucked to order (per piece)

WARS “HEbaRR WEETESAER, AREE,

7RSS, WA R R R %,

FRE e 3 (F R) 48
Fine de Claire oyster freshly shucked to order (per piece)
RBEEBHE, ARRE, TREXFARTR

P& kAR e 3 e LA B BO A & % T

Seafood on ice platters are served with our signature condiment selection

A J5F )i 5 %k EIFFEL TOWER SIGNATURE SPECIALTY ‘ % ¥ VEGETARIAN SPECIALTY 7 % spicy

FiA # B % 5 #10%k 4 # All prices are subject to 10% service charge
HERE | e KA1 BYIR S R B4 £ ) A B4 & Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Soups (per person)

A ERGBEERGRBIIG: s, HE, RBR AN, FRAFRE 368
“Buddha jumps over the Eiffel tower soup” with abalone, sea cucumber, fish maw,
conpoy, morel and matsutake mushrooms

HHELRR s ANRS 288

Sea cucumber, fish maw, abalone and conpoy in double-boiled almond soup

A BHFHFERITRT KRR ERETEORRE 138

Pan-seared scallop in quinoa-pumpkin congee with pata negra ham and truffle

STyt 2 T i 159

Double-boiled fresh abalone in chicken consommé with Chinese dried herbs

I BERBRG 88

Hot and sour soup with shrimp dumplings

EENDRE 78
Double-boiled squash soup with black truffle and millet

B b etk R
Barbecue Hoep
TR RA MR AR (F 7] 3 RHAIT) 298 (¥ R/ half)
Traditional roasted goose (48 hours advanced order) 568 (& R/ whole)
] 188 (¥ R/ half )
Crispy chicken 298 (& R/ whole)
) F ARG ILT Bk 168
Wood oven roasted honey glazed barbecued iberico pork
ERMRESEETFERTHFERT (HR) 128
Crispy pigeon with 5 spice salt and chef’s sighature cognac-raisin sauce (per piece)
CET N SN 98
Crispy roasted pork belly with a selection of premium French mustards
B h G 98
Soya poached chicken
A JB ) H b EIFFEL TOWER SIGNATURE SPECIALTY # 3 VEGETARIAN SPECIALTY <7 % spicy

FrA B % 5% ;0% %% All prices are subject to 10% service charge
FF R @ R BB S 98 £ A B4k & Be Rewarded! Ask your server about Sands Rewards dining benefits.



o . k. RE (&) RI%
Abalone. Dried Seafood. Bird’'s Nest (per person)

HERRERKE 20K 1288
Braised whole dried iwate abalone in oyster sauce (20 head)

La Chine supreme cocotte with deer tendon, sea cucumber, sliced abalone,

conpoy, prawns (Serves 2-4)

ST TR 200 (B12) 688
Whole South African abalone 3 head with pan-seared foie gras,

braised beef short rib and napoleon sauce (per person)

LRI Jo i B 608
Braised fish maw with sea cucumber in oyster sauce

PR A a8 488
Braised Australian abalone with spotted mushrooms and vegetables

i &S 488
Braised bird's nest and fish maw with minced chicken in supreme broth

BRAR=E

Parisian three treasures 308
R asas, FRINEKR, BRITFES

Braised South African abalone, fish maw with chicken jus,

crispy sea cucumber with shrimp roe

A JF Ik 2 EIFFEL TOWER SIGNATURE SPECIALTY " % 3 VEGETARIAN SPECIALTY <7 # spicy

FrA B % 5 hm10%Hk 4% All prices are subject to 10% service charge

HELE | e BTG B YIRS R B8 £ 4 B4 & Be Rewarded! Ask your server about Sands Rewards dining benefits.



A SRS oy
Live Seafood

® W IF Mantis prawn 298 (% R /piece)
HRIT Live tiger prawns 288 (4% [piece)

Hdh/ 35 E A/ BRI/ Sh 2R/ @K
Deep-fried with chili-pepper salt/ Steamed with garlic
Fried garlic and red chili “Bi Fong Tong” style
Pan-fried with soya sauce / Poached

FHA 2 ZF L Scottish razor clams 288 (4 X /piece)
WiR/XO.H/ BT FFI/RE

Fried/ X.O. sauce/ Stir-fried with soy sauce and asparagus

Sichuan poached in chili oil

WM EIF Australian lobster R
A/ BRI /It & /AR R 2 LR/ R Market price

Deep-fried with chili-pepper salt

Fried garlic and red chili “Bi Fong Tong” style

Stewed with e-fu noodles / Steamed with garlic and glass noodles
Braised with superior soup /“Dek Chiu” chili sauce

FHEEKXRAE Live crab B
AP/ RE/ 2B PR B G R/ BRIBY Market price

Stir-fried with black bean and chili/ Deep-fried with chili-pepper salt
Sautéed with ginger and spring onion/ Steamed with yellow wine and egg white/
Fried garlic and red chili “Bi Fong Tong” style

F E B/ % RBE Star grouper/ Spotted grouper B
HR/ETR/BFR/BER Market price

Steamed with soy sauce/ Steamed with black bean/ Pan-fried/ Deep-fried

A JB¥ )74 # EIFFEL TOWER SIGNATURE SPECIALTY . # 3 VEGETARIAN SPECIALTY <~ % spicy

Fr A B & 5 0% 4% All prices are subject to 10% service charge
BE R R BYIRS R B84 A B4 E R Be Rewarded! Ask your server about Sands Rewards dining benefits.
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La Chine Eiffel Tower Specialties

A HRMYFeg- A (2005%) 4B RENE, HBlafookE 488
Seared M9 wagyu beef sirloin (200 grams) with fresh wasabi,
sea urchin and ice lettuce

| BRAITHSARIFI S & 298
Poached Boston lobster, prawns, scallops and mussels in superior
prawn bisque served with puffed rice and crispy prawn toast

A B4R S & BL P F 2 3 % it 198

Roasted cod fish fillet in black bean beurre blanc sauce with asparagus

A LR 188

Braised whole beef rib with Chinese herbs and mushrooms

A T 3537 g Py 4 220w HLF (F:4%) 168

Alaskan crab curry croquette with passion fruit caviar (per person)

A EER A A 138
“Canard a Lorange” crispy roasted duck marinated in black pepper and
mandarin peel with an orange-black pepper sauce

A XBRARBRARRFE G BEFEET | (B2 128
Steamed grouper fillet with Taiwanese pineapple sauce and
steamed egg white (per person)

A XO FMMRHH 2% THAF KR (F42) 98
Smoked Scottish scallop in XO sauce with iberico ham
and pumpkin puree (per person)

-‘ =

A JET )7 % EIFFEL TOWER SIGNATURE SPECIALTY # 3 VEGETARIAN SPECIALTY < % spicy

AN B % % mlO%AR 4% All prices are subject to 10% service charge
HELE | e BTG B YIRS R B8 4 42 B4 & Be Rewarded! Ask your server about Sands Rewards dining benefits.



L e
From The Sea

b XIS £ FARFT 488
Lobster and king prawn “steak” with wood ear mushrooms and

tomato-ginger sauce

MHEGYERSE 298
Scrambled egg white with crabmeat, milk custard and bird's nest

BERET A PR TR R ST 288
Braised king prawns with minced pork and black vinegar-rice wine sauce

R FF R ) ST 268
Hot and sour grouper fillet with pickled vegetables

P FRDEE R TITR 228
Sautéed prawns and scallops with green asparagus and pine nuts in

black truffle sauce

FFFRA T EANAFELE 198
Sautéed scallops on homemade black bean tofu with crispy mushrooms,

broccoli, crab roe and abalone sauce

BRESIFE T Esnt 198
Cod fish stone bowl with crispy pork chips, braised bean curd sheets,

wild mushrooms and cognac infused abalone sauce

HIE & & K 3T 8 R 188
Baked “dragon” eggplant casserole with prawns and minced pork sauce
HEFZERER GH) 168

Baked French oysters with miso garlic cream and leek (3 pieces)

A )74 2% EIFFEL TOWER SIGNATURE SPECIALTY © " % % VEGETARIAN SPECIALTY

A B % 5 ;0% %% All prices are subject to 10% service charge

<~ % spicy

BF L e R BARIRS R B8 47 A B4 & Be Rewarded! Ask your server about Sands Rewards dining benefits.
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From The Land

#+H B & 268
Wok-fried prime beef with garlic and black pepper sauce

A&ﬁ%&%ﬁ% 198

Marinated chicken and jelly fish in mustard-sesame sauce with crispy chicken skin

oy IR ZAIT A B 198

Braised prime US beef slices with bean curd and glass noodles in “Sichuan” broth

AR iy R AR B LT R 188
Wok-fried iberico pork pluma with South African pickled chili peppers
and termite mushrooms

FDIEV &V ey 188
“Sichuan” braised lamb shank with cumin and crispy pastry
R5F R & AR 188
Deep-fried taro coated braised duck with pineapple beer sauce
FREALBENFRERXKE 138
Braised pork belly with morel mushrooms and steamed spinach buns

A FREEEER 128

Sweet and sour pork filled with green apple

5 ERRTS n8

“Chongging” fried chicken with dried chili and peanuts

A J5 )4k % EIFFEL TOWER SIGNATURE SPECIALTY . % % VEGETARIAN SPECIALTY < # spicy

Fr A B % 5 #10%R 4 # All prices are subject to 10% service charge
FF R SR BYIRS T B0 £ A AL Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Vegetable Specialties

RiaR&GhaREHERRS 98
Poached spinach and Nepalese mountain grains with golden chicken broth

IR E TR 98
Stir-fried baby cabbage with pork belly, dried sakura shrimps and broad beans

PRk & s AR B IR AT 98

Crispy yam basket filled with braised bean curd skin, gingko nuts and vegetables
in vegetarian abalone sauce

RHE A3 LEE 98
Braised yellow fungus with vegetarian oyster sauce

FHERELEAT S 98
Sautéed asparagus, morel mushrooms, lily bulb and yellow fungus with pine nuts

R TR K 2 98

Fried “monkey head” mushrooms with sweet and sour sauce

FewER XOEY, #FIX, wbd\, £, aX, FY, MLELLY) 88
Choose your daily selection of fresh garden greens:
(X.O sauce, garlic, oyster sauce, ginger, poached, stir-fried, fermented white bean curd)

7'}%‘. \f) . 47;( AiTH

Noodles. Rice MOP
2 L35 BRI & 298
Boston lobster braised with e-fu noodles in cheese sauce

LR A AR 148
Wok-fried vermicelli with scallops, eggplant and dried shrimp roe

B RARB IR B @ 138

Braised e-fu noodles topped with iberico barbequed pork and crispy ginger

XOF T W ZHITH W Th 128
Wok-fried flat rice noodles with sliced US beef, bean sprouts and X.O sauce

% 1M AT SRR 128
“Chaozhou” baby oyster and rice soup with prawns, celery and coriander
ZREARTEAODIR 128
Fried rice with crabmeat egg white, conpoy and pine nuts

SR RGP F KRR 128
Wok-fried rice with French cured meats, crispy taro and sakura shrimps

B RS i R R R AR 108
Stir-fried quinoa and wild rice with Japanese sweet potato, edamame beans and pine nuts
RIF7 % Py LR S E K d & (F12) 108
Crabmeat and grouper fillet with crystal noodles in lobster broth (per person)

LA B b E (1) 88
Shanghainese tossed noodles with minced pork sauce, sakura shrimps and

pork crackling (per person)
A B4 b EIFFEL TOWER SIGNATURE SPECIALTY # 3 VEGETARIAN SPECIALTY <~ # spicy

FrA B % 5% mm10%R % %% All prices are subject to 10% service charge
HERF | E RN BYIRS R B8 47 A B 44 L Be Rewarded! Ask your server about Sands Rewards dining benefits.
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Desserts
FERAR BT ER 588

Double-boiled king coconut soup with bird’s nest,
peach gum and pandan “lotus flower”

BRI LM ERRRTZRR, HXATEERFIHRTE 98
X LRI %

La Chine Dessert Tasting: Crispy black truffle custard ball, Macanese egg tart
“mille feuille” with berries, “almond flower” in chilled osmanthus soup

RIS K R B 88
Tropical fruit platter

B ¥ RE T TR 78

Caramelized pineapple tart tatin with coconut ice cream

FREGRZE%: FRABRRER, BRERAHL, BRBEFERBT 78
“Tea time": homemade chocolate coated oolong tea ice cream, milk tea soup
with walnut dumplings, green tea panna cotta and green tea cookie

FRATEERFEIHTH 68

Macanese egg tart “mille feuille” with cinnamon ice cream

HEMIE BT T 48

Chilled mango soup with sago, pomelo and coconut ice cream

Fad-wah 48

Sweetened almond soup with black sesame dumplings and egg white

A JE )4k % EIFFEL TOWER SIGNATURE SPECIALTY ‘ # % VEGETARIAN SPECIALTY <~ % spicy

FrA B % 5 0%k 4 # All prices are subject to 10% service charge
HF R e R BYIRS R B84 A2 B4 R Be Rewarded! Ask your server about Sands Rewards dining benefits.



