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Christmas Dinner Set Menu

# 3 3t & Signature Appetizer
B B U
Wood oven-roasted Iberico pork char siu
kAot 2 )R
Wagyu beef tofu with homemade spicy sauce
& &) B AT
Jicama and peony shrimp with Yuxiang sauce
95 40 E LB & KA BB LT

Marinated Chinese pear with hawthorn and balsamic vinegar pearl
* %k k k k %k

% Soup
= FANF BRI

Double-boiled chicken soup with fish maw, conch and matsutake
% %k %k %k ¥ %k

JE )7 4% & Chef’s Specialty
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Steamed Boston lobster with superior prawn bisque and egg white
% %k %k %k %k %k

F. % % # Choice of Main Course
Mo 2 ANE B RE A

Roasted yellow chicken roll stuffed with shrimp paste served with black truffle
% % %k %k %k %k
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Braised sea cucumber with dried shrimp roe and pomelo peel
%k ¥ k Kk %k ¥

Pan-fried glutinous rice with chicken, abalone, mushroom and wild rice
* % k k k 3k

X3t 45 & # % Christmas Themed Dessert
AT R, W5 AT Ko, AT B R RAL, AR E I
G E de
Citrus mousse, almond citrus sponge, mandarin gel, citrus sorbet
#4507 1,488
MOP 1,488 Per Person
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All prices are in MOP and subject to 10% service charge.
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If you are concerned about food allergies, please alert your server prior to ordering




