La Chine
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All Day Set Menu
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La Chine’s Signature Combination
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Chilled Korean sea cucumber stuffed with pork knuckle
and squid ink superior broth jelly
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Slow-cooked abalone with Yunnan spicy sauce
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Marinated Yunnan tamarillo stuffed with snow swallow
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Double-boiled chicken soup with fish maw, conpoy and black garlic
%k 3k 3k %k % %k

ENEHRRTHFMFARERLA

Stir-fried king prawn with homemade spinach bean curd and chili sauce
k 3k sk k %k k

él)%b@dﬂ ﬁuﬁ]:- M AL ZINE

Braised Australian wagyu beef cheek in Chinese gravy with black truffle
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Poached assorted seafood in superior lobster bisque served with crispy rice
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La Chine Dessert
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Red bean sweetened soup with 15 years aged tangerine peel
Fresh milk and egg white tart with bird’s nest
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MOP 1138 per person
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All prices are in MOP and subject to 10% service charge




