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Lotus Palace Tasting Menu

EESFNZAEHBRENE
Fresh Gillardeau oyster topped with wasabi jelly and caviar

MmFETS= AR
Marinated vegetable malan tou, dried bean curd and pine nuts wrapped in egg white skin

T BEISATHERE & I B
Suckling pig with osmanthus wine scented foie gras and smoked eel

T EBR SR FAE T RNE K S

Double-boiled duck soup with fish maw, tangerine peel and agaricus mushroom

TRERBZINZ AR LR
Steamed Canadian lobster and egg with chicken broth

BBEREZRNNF
Wok-fried Australian Wagyu beef with wild mushrooms and Swiss black garlic

ZSEDEEEBIIRAKR
Fried rice with seafood, dried scallops, egg white, ginger and crispy rice

NN TR B MW EKRE LB R FERR
Double-boiled pear, bamboo bird’s nest with dried fig and Chinese herb
Crispy taro puff with purple sweet potato and salted egg custard

SRt 1,028
MOP 1,028 per person
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FIEMMELUE TS, HMBMN0%RSZE.  All prices are in MOP and subject to 10% service charge.
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Lotus Palace Signature Dish

i EANFE kIS 1,028
Stewed mixed premium dried seafood with black truffle in superior soup

ERBHHIECABPEMRNEREM, BiEEe. T, ZERNEZSE, aREQ
DT REFIUEEMIRE ST RMNE R, REE XA, BAIERNT BIRERRT
X7 BRRMEIR,

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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SLEB/NE
Appetizer and Cold Dish

/KRR Z GRS 460
Chilled marinated New Zealand abalone with Chinese spices
/ d RS TR TSRS 218
Marinated fresh babylon shell with wasabi dressing
s ZTRAHES 195
Applewood smoked mandarin fish
MFEFS=KBMEIK 195

Marinated vegetable malan tou, dried bean curd and pine nuts
wrapped in egg white skin

HAEEEE M E Tk 158

Tossed cucumber and marinated jellyfish head with Japanese plum vinegar

BORAFARE BEE/ AR B IKER ”
Marinated Japanese ice plant and black fungus with truffle and balsamic vinegar

/RSN ZAEHBAREE (8R) 108
Fresh Gillardeau oyster topped with wasabi jelly and caviar (per piece)

R ) 78

Deep-fried bean curd with seven spice salt
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fElR, A M g 7K

Barbecue, “Chaozhou"Braised Specialty

i BT RN UR 345
Honey-glazed barbecued Iberico pork
4 637 B AT B E ISAT g & I B 335

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

BEIBA A TZE 240
Braised sliced goose meat and bean curd
BRIV L A8 158
Crispy baby pigeon with five spice salt
e s2 158 X 158
Roasted crispy pork belly
HIRBOHS (£ R) 148
Poached chicken in soya sauce (half)

i PRI IR 125
Roasted crispy duck
Bk HS A 158/44 Half portion
Braised goose combination in “Chaozhou” style 275/1p Full portion
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e, Bk
Abalone and Dried Seafood

HA12 KR FREE (FR) 4,958
Braised Japanese “Oma”abalone 12 heads
with seasonal vegetables (per piece)

HA20kEHmie (8R) 1,950
Braised Japanese “lwate” abalone 20 heads
with seasonal vegetables (per piece)

4 FFRE22L 0TS (BR) 1,835
Braised South African abalone 22 heads
with sea cucumber in oyster sauce (per piece)

FIFM @22 MEEIEE (BR) 1,375
Braised South African abalone 22 heads
with flower mushroom and goose web (per piece)

& RRXRIZERREWEK (81) 795
Wok-fried sea cucumber with shallot and welsh onion in
Nepalese mountain grains (per person)

SIS E (8M01) 795
Braised sea cucumber with goose web in abalone sauce (per person)
BB IER 680

Wok-fried fish maw with dried scallop, egg and bean sprout

FERDIRERIBE (8i) 575
Braised fish maw and goose web with multi grain rice in fish broth (per person)
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Bird's Nest

wn

BETHER= 680
Braised imperial bird’s nest and crab roe served with supreme chicken broth

A N B2 4 [T 7k 680
Double-boiled red bird’s nest with sea whelk and matsutake mushroom

s [N ER AEHRAR D 7% 680
Double-boiled red bird’s nest and peach gum with rock sugar in coconut

TR KAT KB E 75 630
Double-boiled bird’s nest with coconut milk

108183 68+ E B I E 680
Double-boiled bird’s nest with Hokkaido 3.6 fresh milk and egg white
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Double-boiled Soup

P~ REEREERS S 2,298
Double-boiled pigeon soup with cordyceps and fish maw
4 FHERTTHEREET S 335

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

T F IR IR A B AR KES 335
Double-boiled duck soup with tangerine peel, fish maw and
blaze mushroom

BRNELESRNE 218
Braised crabmeat soup with sea cucumber, dried scallops and egg white

/RS IR 148
Hot and sour soup with fish maw and assorted seafood

& 5 RESHE R 105

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

P2

Lobster

SESNBERRRNZ,
Australian lobster (served in 2 courses)

EAmERKORIR / /1 CIRER R
Poached lobster with rice in superior broth /
7/ Wok-fried lobster with togarashi pepper and garlic

HM=Z@RAE:
Other preparation methods:

/ REESARER / D2FPEK / ZBY / ZEH0FPEE / mEE / / mIUSys

/ 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

ERM/ REW / aRERNE / D57
Spotted grouper / Star grouper / Tiger grouper / Macau sole

PIREZ / mer AR / RUE / WIRTRIE / BT/
W=/ BRE ) OKE ) R
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
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5)5/'_7; 7J< ; @i MarEﬂeLﬁ)Hce

Live Seafood &7 per tael / 37.55 g

RN

Geoduck Clam

/ RISEBENARED / WL/ A/ 80tFF0 / F 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

B5= R
Zebra Mantis Shrimp

ZRW /B fBREFEY [ BRERIE /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 spice salt / # Stir-fried with black bean sauce and chili

ELT=AKAE /& / RNE
Queensland Big Crab / Red Flower Crab / Mud Crab

/INERERIE /S /2R EREBE
/ Deep-fried with chili and five spice salt/ # Stir-fried with black bean sauce and chili /
Sautéed with ginger and spring onion / Steamed with yellow wine and egg white

s d OBENXERENR T = RKAE
Stir-fried Queensland big crab with garlic and red chili in “Hong Kong" style
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Seafood
SJTLYEST K BBRR R 2 IR 2 T 1,950
Steamed star grouper topped with tangerine peel and 5J Cinco Jotas ham

! XOBEBRLINZEALITE 795

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

RINHEREZEREIEE 795
Steamed “Taishan”crab with egg in lobster broth
ERMRERSER (8R) 540

Steamed zebra mantis shrimp and egg topped with chopped pork belly
and preserved vegetables (per piece)

f\ %g:%/x/m?ﬁ'%k/l\jt}ESB@iwﬁ 415
Stir-fried Australian scallops, crab roe with Hokkaido 3.6 fresh milk
and egg white

/OB RRE R 378
Slow-cooked sliced grouper with preserved vegetable in hot and sour broth

EREEER QAWK 335
Stir-fried prawns with fresh lily bulbs, fresh maitake mushroom
and seasonal vegetables

/i 7 TVT YRR EREk 335
Fried prawns with creamy pumpkin sauce
EBHREER2HETNZESE 195

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

/ ERRTIRE 185
Stir-fried crispy soft shell crabs with Chinese spices and “Sichuan” pepper
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Meat, Poultry

I T RN AR L S A4 K 1,145
Wok-fried diced Kagoshima A5 Kobe beef with Swiss black garlic,
shallot and spring onion

7 U E ARG 2 B A0 345
Wok-fried Angus beef with Japanese matsumoto mushroom
and “Hangzhou" pepper

FHEIEZMWEHA 345
Braised beef short ribs with morel mushroom and red dates

HAZ N 524 345
Stewed beef brisket in Chinese herbs broth with Japanese radish

7/ SRR ) ||k N2 335
Pan-fried New Zealand Te Mana lamb cutlet with broad beans
in“Sichuan” chili sauce

i 5% 215 B 218
Sweet and sour Iberico pork with pineapple

SRR 2T R 195
Steamed fresh chopped pork patty with salted fish

ERBEREALNEEB TR 195
Wok-fried Iberico pork neck with white bitter melon and black bean sauce
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Meat, Poultry

VA RSN OR {Rt) = 345
Wok-fried pigeon fillet with asparagus, "Yunnan”ham and fungus

TN RIBER 308
Braised goose web with assorted vegetables in clay pot

AIEEMIPR BTG 228
Steamed chicken with coconut flesh and Chinese herb

/ d T E e FHG 218
Shredded crispy chicken with pomelo

HH»E SRS 148
Crispy-fried boneless duck wrapped in taro dough served with
osmanthus sauce

TREEBGE 148
Wok-fried chicken with shallot and black bean sauce in clay pot
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"Green Cuisine” Vegan Menu

! MERFWEBZKE 218

Slow-cooked vegan “Mapo tofu” with steamed egg

/B EESF RS ECAERE 218

Stir-fried vegan beef crumble with organic peanut buds served with lettuce

WX ERBEZRMF 158
Steamed Australian eggplant with vegan chicken and preserved vegetables

MR E 2 )7 = T BRANEE 148
Poached bamboo piths stuffed with okra in peach gum and mushroom soup

B S LSRR A L ERS 125
Marinated organic lotus root stuffed with osmanthus, Nepalese mountain
grains and glutinous rice

MR AERT LS 115
Crispy taro and vegetables wrapped in bean curd skin served with
hawthorn sweet and sour sauce

2 28R m 105

Deep-fried vegan chicken and turnip with scallion oil pancakes

A& MR E D RE/NEE 105
Double-boiled dendrobium flower and fresh blazei fungus soup
with assorted mushrooms “xiao long bao”in paper hot pot

A FINES I

s
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Vegetable

N e 228
Stir-fried asparagus and wild mushrooms with black truffle

& T7BENTETREHIEE 148
Braised homemade charcoal bean curds with dried scallops and bamboo piths

BEAERIS 2R 1T 148
Poached baby cabbage in chicken broth topped with dried scallops

)7 H ARSI 2N 5 125
Poached seasonal vegetable with bean curd skin and Japanese ginkgo
in fish broth

& LEFES T RE 125
Braised salted pork ribs with mustard green and matsutake mushroom
OWEHETIREEFS 125
Stir-fried string beans with termite and maitake mushrooms

& EEIZHKEIRER/W 125
Stir-fried sliced lotus root with lily bulbs, celery, fungus and fresh walnut
SR B IEE B4R 15
Wok-fried long lettuce with shrimp paste in clay pot

& SIS BRR 115

Seasonal vegetables

SEGE B/ mER [ 5/ 8l XOEW [ F B3
Preparation method: Stir-fried / Sautéed with garlic / Superior broth / Poached /
/ Stir-fried with XO sauce / £ Stir-fried with fermented bean curd and chili

s
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Rice, Noodle

A IRREFIN 2K 28R 345
Braised assorted seafood with crispy rice and brown rice in shrimp broth

A AT BT FT TR 228
Wok-fried “Taiwanese” rice vermicelli with crabmeat, sliced grouper and egg
BRI T AR IR 218
Fried rice with minced Wagyu beef and black truffle in spinach juice
ZEEEEEERNE KR 195
Fried rice with seafood, dried scallops, egg white, ginger and crispy rice
X2 BN ES 148
Fried noodles with assorted seafood and chives
F RO A& BT 7 el 148
Wok-fried flat rice noodles with Angus beef

4 HE S BRI IR 148
Fried rice with prawns, dried scallops and roasted duck
IS E M MRS (511) 115

Tossed rice noodles in scallion oil topped with braised goose web and shrimp roe
(per person)

BRASIMEE®)7— K% (81(U) 105
Braised crabmeat and shrimp wontons with rice noodles in fish broth (per person)
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Dessert
Y SRR 115
Seasonal fruit platter

il SRS DS REK 115
Crispy glutinous rice, sesame balls stuffed with bird’s nest and salted egg custard
1P 2 S SRR KB 1 105
Double-boiled peach gum and karaya gum with fresh milk in coconut

i 0T RIEPAR 78
Double-boiled peach gum with almond milk and egg white
HAERESEF =BT 78
Glutinous rice balls, papaya and snow lotus seeds in sweet fermented-rice wine
NI TCIERAT 5 [ 47K 3 78
Double-boiled pear, bamboo bird's nest with dried fig and Chinese herb

& ETHE 68

Chilled cream of mango, sago and pomelo

RIEZEFERETHER 58
Crispy pear puffs with purple sweet potato and snow lotus seeds

Al FTIS330 Lotus Palace Signature &8 #32 Vegetarian  f 38 Spicy /\ BIiS44EIEEE Sustainable Seafood

FREMISLURI Tt E, HABM0%RSZE.  All prices are in MOP and subject to 10% service charge.





