HhERE
Lotus Palace Tasting Menu

/R T = EAAR ® L0

Marinated New Zealand abalone with fungus and vegetable in“Sichuan”spicy sauce

AFETB=K0HEEK

Vegetarian bun with dried bean curd and pine nut wrapped in egg white skin

EAE Rl RS A

Suckling pig with osmanthus wine scented foie gras and smoked eel

W W W

EMNF BN S ER

Double-boiled pork shank soup with sea cucumber, olives and lily bulbs

W W W

JATIS G B 25 PR I

Steamed tiger grouper fillet with salty lemon in chicken oil and aged Hua Diao wine
W W W

B XXM ETEANFECRIER B 1L

Slow-cooked Wagyu beef with garlic, shrimp paste stuffed in Japanese shishito green pepper

W W W

BEATEMARB RO N Z R

Wok-fried cauliflower with minced shrimp, dried scallops and preserved meat

W W W

FEREN B EEMT
Creme brulee with bird's nest, almond and red dates

BA0R 701,288

MOP1,288 per person
<(>7 FFMHEBI#EST Lotus Palace Signature ‘ ZFE Vegetarian / ¥R Spicy :ﬁ\ BIF4LK [E/SET Sustainable Seafood

EF Xt £% Al photos are for reference only
R E e e, BT FEARERRS R, If you are concerned about food allergies, please alert server prior to ordering.
FraMIELURI it 8, H1SN110%AR 55 %, All prices are in MOP and subject to 10% service charge.
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We carefully select the finest ingredients, 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.

BIEFIE
Stewed mixed premium dried seafood with black truffle in superior soup

1,028

Sustainable Seafood

& IMHFIFE S Lotus Palace Signature & %8 Vegetarian / # Spicy GIE=Yo%

E 2= All photos are for reference only

Y, BTE FEAETERZARSS R, If you are concerned about food allergies, please alert server prior to ordering

ORIt s, HAUSM10%AR 55 %5, All prices are in MOP and subject to 10% service charge.
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f KBEETRTEHR

Marinated fresh babylon shell with wasabi dressing

218

BETRAAEZS
Applewood smoked mandarin fish

195

L Wevill/NEi TV NEEE) e
Marinated ice plant and black fungus
with truffle and balsamic vinegar

148

T IT4FRIHE T Lotus Palace Signature & =% Vegetarian / % Spicy BJ#F4: % [Ei88F Sustainable Seafood
B

fEYId s, BT TERIRERS R

FrEMELLR TS, HA1S110%0555 2, All prices are in MOP and subject to 10% service charge.

122 All photos are for reference only

f you are concerned about food allergies, please alert server prior to ordering




f KERRE R IF

Chilled zebra mantis shrimp with “Sichuan”green pepper dressing

688

y & binieaat =llipiN iy

Marinated New Zealand abalone with fungus and vegetable in spicy sauce

288

HAsBE s B E X

Tossed cucumber and marinated jellyfish head with Japanese plum vinegar

158

EESRZARHETAEE (BR)

Fresh Gillardeau oyster topped with wasabi jelly and caviar (per piece)

108

B R EIEDE

Deep-fried bean curd with seven spices salt

78
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FAR AN

Kreroads peste

83 B ST ERISAT IR EEE B Y B

Suckling pig with osmanthus wine scented foie gras and smoked eel topped with caviar

335

TR

o>
Jr

1[es sao1ds anl yum uoabid Aqeq AdsiD

158

T IT4FRIHE T Lotus Palace Signature & =% Vegetarian / % Spicy BJ#F4: % [Ei88F Sustainable Seafood

E 2= All photos are for reference only

[, BT FERITEERAR S5 5, If you are concerned about food allergies, please alert server prior to ordering

NS LRI, HMSBI010%AR 557, All prices are in MOP and subject to 10% service charge.



BT RBXGR

Honey-glazed barbecued Iberico pork

345

BEIBAATH

Braised sliced goose meat and bean curd

240

MRV E R BTG
Marinated chicken with soya sauce and aromatic ginger served in clay pot

158

BRXP ™ 1525
Roasted crispy duck

125

BI7KIS AT E

Braised goose combination platter “Chaozhou”style

1 58 ja@pomon 275 @JH portion



IR NI iE Tk ()
Wok-fried sea cucumber with shallot and welsh onion in
Nepalese mountain grains (per person)

795

Braised Japanese “Iwate” abalone 20 heads with seasonal vegetables (per piece)

1,950

H7 20 2k

BERERYE

Abalone and Dried Seafood




HA 12 kRMER (BR)
Braised Japanese “Oma”abalone 12 heads with
seasonal vegetables (per piece)

4,958

iR ® 22 SLINEEEE (BR)
Braised South African abalone 22 heads with
flower mushroom and goose web

(per piece)

1,375

LLIFRER 2 BRNETE BRI\
Deep-fried fish maw with rose sea salt in hot
and sour broth

648

EFTRFRIHE T Lotus Palace Signature & =8 Vegetarian

FIFiEE 22 KUz (BR)
Braised South African abalone 22 heads with
sea cucumber in oyster sauce (per piece)

1,835

WERERITRR LS (8)

Braised superior sea cucumber with bean curd sheets
and shiitake mushroom in aromatic ginger sauce
(per person)

758

FETABHERIEE (81)
Braised fish maw and goose web with multi
grain rice in fish broth (per person)

575

/ % Spicy o4k B8 EE Sustainable Seafood

B A {22 All photos are for reference only

MBS

BT FEFIIEERAR S5 R, If you are concerned about food allergies, please alert server prior to ordering

J110%AR 55 2%, All prices are in MOP and subject to 10% service charge.



FajEl o E REU S B UTS
Double-boiled duck soup with cordyceps and superior sea cucumber

1,288

ZMNNF BT RUAEER

Double-boiled pork shank soup with fish maw, olives and lily bulbs

288

BENENBZRIE
Braised crabmeat soup with sea cucumber, dried scallops and egg white

218

/AN A TS

Hot and sour soup with Japanese Kegani crab meat and fish maw

188

B ARTEBSIIKREED

Double-boiled wild mushrooms soup with bamboo pith, seaweed pearl and dendrobium

108

<(>7 FFMHEBI#EST Lotus Palace Signature ‘ ZFH Vegetarian / ¥R Spicy é,’\ BIF4LL [E/SET Sustainable Seafood

EF {1t Z% Al photos are for reference only
R E e e, BT FEERERRSS R, If you are concerned about food allergies, please alert server prior to ordering.
FraMIELURI it 8, H1S110%AR 55 %, All prices are in MOP and subject to 10% service charge.



W FHELARBLETS

Double-boiled sea cucumber, sea whelk soup with dried fig and morel mushroom

335



JRAIAT S8 KB A BSE [0

Double-boiled red bird's nest and peach gum with rock sugar in coconut

680

FAMEE 95 B 7
Braised superior bird's nest with Japanese Kegani
crab meat

768

DR CEF SR T

Double-boiled bird’s nest with coconut milk

680

ERMFAGFIREEE
Fresh fish soup with red bird's nest and fish maw

680

167808 3.6 BFINER TS %
Double-boiled bird’s nest with Hokkaido 3.6 fresh
milk and egg white

680



7‘12%"$ &M pertael /37552 g

B /) Market price
Lobster ‘ P

]

AN

Australian lobster (served in two courses)

LA RIFREIR / A ERE IR
Poached lobster with rice in superior broth //\/\/ok—fried lobster with togarashi pepper and garlic

HithZ @B E:

Other preparation methods:

/s NSEBTRER / DFEK / 2B / ZHERFEE / HEE / SRR
/ Sashimi with wasabi and soya sauce / Braised with e-fu noodles in superior broth / Sauteed with

ginger and spring onion / Baked with cheese, butter and e-fu noodles / Steamed with minced garlic
/ Stir-fried with creamy pumpkin sauce

& IMHFIFE S Lotus Palace Signature & %8 Vegetarian / # Spicy o] # 44 B iEEE Sustainable Seafood
B A {22 All photos are for reference only
5, 1E1E NP RIERR AR S5 5

UEITTIT SR, H

o If you are concerned about food allergies, please alert server prior to ordering

J110%AR 55 2%, All prices are in MOP and subject to 10% service charge.
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b with garlic and red chili in “Hong Kong" style



el s
ViV S =)= S pertael /3757 g
Eie}égﬁ_ B4/ Market price

EEM / REN / BERERR / 18757

Spotted grouper / Star grouper / Tiger grouper / Macau sole

FILER / T A /R WRTRIE / BT/ AORE/ AOBRE

fKE | ORI
Steamed with soya sauce and spring onion / Braised with garlic and roasted pork belly / Pan-fried with
soya sauce / Wok-fried with ginger and shallot in clay pot / Steamed with cordia tree seeds / Deep-fried

/ Steamed with chopped chiliin “Chaozhou and Thai” style //Slow—cooked in“Sichuan”spicy oil
/ Steamed with chopped chili

& pertael /37555, g
. _ B/ Market price
M ESRA
Zebra Mantis Shrimp

ZRY /BN fOBRERELY /A RRERIE /A s

Sauteed 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

KiRbE S pertael /37577 g

Geoduck Clam B Market price

/ ABBEFTRER BB/ BN/ BHEEY / fXO HY
/ Sashimi with wasabi and soya sauce / Sauteed with yellow chives and asparagus / Poached
Stir-fried with asparagus in black bean sauce / # Stir-fried with XO sauce

Eiéﬁm% / TEZ&% / Pﬂ% @ﬁ/ﬁ\ pertael/l37.5ﬁg
Queensland big crab / Red flower crab / Mud crab B} Market price

/O MEBRIE /AN ) ZBW ) EHEEAX
/ Deep-fried with chili and five spices salt // Stir-fried with black bean sauce and chili
Sauteed with ginger and spring onion / Steamed with yellow wine and egg white

B M RIHEST Lotus Palace Signature ‘ E B Vegetarian / #R Spicy 4\ B¥F4% B 86T Sustainable Seafood

EF Xt £% Al photos are for reference only
MR AT BT, B FEETIEEEARS R If you are concerned about food allergies, please alert server prior to ordering.
FraMIELURI it 8, H1SN110%AR 55 %, All prices are in MOP and subject to 10% service charge.



SHEECRIEMN- 2R 3.6 R
Stir-fired Australian scallops, crab roe with
Hokkaido 3.6 fresh milk and egg white

415

Fried prawns with creamy pumpkin sauce

F VYR ERK
335

rir—

Seafood

/




5J PRUESE K BRBREZ 25 7R 2T

Steamed star grouper topped with tangerine peel and 5J Cinco Jotas ham

1,950

f XO EEBEBREMEALITE

Braised Canadian lobster with rice vermicelli, glass noodles and XO sauce in clay pot

795

II $/\FF\A§7XEL\UJ,_|@2
Bra|sed "Taishan" crab with black truffle sauce in clay pot

795

BTG B I S = S8R

Steamed zebra mantis shrimp with salty lemon in chicken oil and aged Hua Diao

688

BAFRE R LAV IM -SRI T
Stir-fried baby geoduck, shrimp with fresh purple yam, black porcini and asparagus

388

/) BEE R

Slow-cooked sliced grouper with preserved vegetable in hot and sour broth

378

BERERIMTNSER

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

195

f ERRFREE

Stir-fried crispy soft shell crabs with Chinese spices and “Sichuan” pepper

185
<(>7 FFMHEBI#EST Lotus Palace Signature ‘ ZFE Vegetarian / ¥R Spicy é,’\ BIF4LK [E/SET Sustainable Seafood

EF Xt £% Al photos are for reference only
R E e e, BT FEARERRS R, If you are concerned about food allergies, please alert server prior to ordering.
FraMIELURI it 8, H1SN110%AR 55 %, All prices are in MOP and subject to 10% service charge.
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IR RBIRE LS AD ML
Wok-fried diced Kagoshima A5 Wagyu beef with Swiss black garlic, shallot and spring onion

1,145

BB R ROESF BN FBARHS
Braised goose with black porcini and fresh abalone

398

B X8 E TR FECRIAR H A5

Slow-cooked Wagyu beef with garlic, shrimp paste stuffed in Japanese shishito green pepper

388

/B ARG KD LA B 4400

Wok-fried Angus beef with Japanese matsumoto mushroom and “Hangzhou” pepper

345

FHELEMFA

Braised beef short ribs with morel mushroom and red dates

345

/SRR | e

Pan-fried New Zealand Te Mana lamb cutlet with broad beans in “Sichuan” chili sauce

335



RIS EKR
Sweet and sour Iberico pork with pineapple

218

LIEEMBPRZ BTG

Steamed chicken with coconut flesh and Chinese herb

228

LRF RS A F R AT

Steamed fresh chopped pork patty with "Yunnan" morel mushrooms and salted fish

198

NFFEREREZS

Crispy fried pork ribs with tangerine peel sauce

188

TUIRER T NGBSKD BIAEE A
Wok-fried Iberico pork neck with zucchini, lotus root and "Hangzhou" pepper

168

HEHERHRET

Crispy-fried boneless duck wrapped in taro dough served with osmanthus sauce

148

TREEEIBRE
Wok-fried chicken with shallot and black bean sauce in clay pot

148

T IT4FRIHE T Lotus Palace Signature =% Vegetarian / % Spicy o] ¥4 % B 754 Sustainable Seafood

=AW= All photos are for reference only
B T ERIIEER AR

U0 E, HA1RM110%8555 25, All prices are in MOP and subject to 10% service charge.

If you are concerned about food allergies, please alert server prior to ordering
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FrEMIELURI TS, HAUS 109




f & TR G
Shredded crispy chicken with pomelo

218
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W SR ARERIRNE D RE/NES
Double-boiled dendrobium flower and fresh blazei fungus soup with assorted mushrooms “xiao long bao”

in paper hot pot
105



HEES A RIBKERELIERS

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

125

J REEA T BTN

Slow-cooked vegan "Mapo tofu” with steamed egg

218

LE/\EINRR IR LS
Sweet and sour crispy lion's mane mushroom with mandarined cherry tomatoes

188

R XO EXOHE RN &

Stir-fried minced vegan beef crumble, black termite mushroom with XO sauce in pumpkin

188

R ERGEZRNINT
Steamed Australian eggplant with vegan chicken and preserved vegetables

158

MR EI 2 72 1T 2 RS
Poached bamboo piths stuffed with okra in peach gum and mushroom soup

148

R OERTLE

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

115

B M RIHEST Lotus Palace Signature & E B Vegetarian / ¥R Spicy L\ B¥F4% B 86T Sustainable Seafood

ER {22 All photos are for reference only
MR AT BT, B FEETIEEEARS R If you are concerned about food allergies, please alert server prior to ordering.
FraMIELURI it 8, H1SN110%AR 55 %, All prices are in MOP and subject to 10% service charge.



i DNENE Sev=E kRt S L RS
Poached seasonal vegetable with bean curd skin and

Japanese ginkgo in fish broth

125

Braised homemade charcoal bean curd with dried scallops and bamboo piths

148

P BERETTETRBRHIERE

Vegetable




BT ER & B IO
Stir-fried fresh clam with vegetable, black bean dace and pickled crab sauce

328

BERA T SWERRRUER
Stir-fried French mini string beans and potato with minced Iberico pork

158

BRI 22 1 5%
Poached baby cabbage in chicken broth topped with dried scallops

148

FAERIEB TR E
Braised salted pork ribs with mustard green and matsutake mushroom

125

/ SHESETRIFS

Stir-fried string beans with termite and maitake mushrooms

125

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

115

| Rpelineyied
Seasonal vegetables

115

ZWRSE B ) FEY ) 55 BN XOEY | LB
Cooking method: Stir-fried / Sauteed with garlic / Superior broth / Poached
p Stirfried with XO sauce /P Stir-fried with fermented bean curd and chili

<(>7 FFMHEBI#EST Lotus Palace Signature ‘ ZFE Vegetarian / ¥R Spicy 4’\ AR 4L R B8 Sustainable Seafood

EF Xt £% Al photos are for reference only
MR AT BT, B FEETIEEEARS R If you are concerned about food allergies, please alert server prior to ordering.
FraMIELURI it 8, H1SN110%AR 55 %, All prices are in MOP and subject to 10% service charge.
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& W RREEI B8 28R

Braised assorted seafood with crispy rice and brown rice in shrimp broth

345




R AT IR

Wok-fried “Taiwanese”rice vermicelli with crabmeat, sliced grouper and egg

228

EES BN IR
Fried rice with prawns, dried scallops and
roasted duck

148

RZBEWHE L
Fried noodles with assorted seafood and chives

148

W BRI R
Braised rice noodle and minced Iberico pork
topped with egg

128

ErH A EEISHE K, (81)

TR A& BRI 5Tk
Wok-fried flat rice noodles with Angus beef

148

ENEERENGRORS XK
Fried multi-grain rice with assorted mushroom,
seasonal vegetables topped with black truffle

138

MAFEERZH (811)
Rice noodle with Wagyu beef and maitake
mushroom in hot and sour broth (per person)

128

Vermicelli with grouper fillet, yellow chanterelle and coriander in fish broth (per person)

128

EIIMHFBIHEST Lotus Palace Signature

& £ Vegetarian

o soicy

B¥F4% B 86T Sustainable Seafood

[E B (£ All photos are for reference only

=
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If you are concerned about food allergies, please alert server prior to ordering

FrEMELLR IS, HA1S110%0%55 2, All prices are in MOP and subject to 10% service charge.
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Crispy glutinous rice, sesame balls stuffed with bird’s nest and salted egg custard

115

NN TR B B FKE
Double-boiled pear, bamboo bird's nest with
dried fig and Chinese herb

78

BEMRHE

Chilled cream of mango, sago and pomelo

68

/ ¥R Spicy B34k [ESET Sustainable Seafood

& ITRFRI4E T Lotus Palace Signature & =8 Vegetarian

E 2= All photos are for reference only
If you are concerned about food allergies, please alert server prior to ordering

NRENBYNILE, 15T N PREERARSS 5o
FrEMELLR TS, HA1S110%0555 2, All prices are in MOP and subject to 10% service charge.




<K RHE

Seasonal fruit platter

115

1P 2 5 B B a4

Double-boiled peach gum and karaya gum with fresh milk in coconut

105

NOZRE=3= Fa PN

Double-boiled peach gum with almond milk and egg white

78

HERTEF=EBER)NAF

Glutinous rice balls, papaya and snow lotus seeds in sweet fermented-rice wine

78

BB T ORI EE
Pan-fried bamboo charcoal crepes with mango and pistachio

58

\ =



