The Huaiyang Garden Spring Menu
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WESIT B A
Huaiyang Appetizer
BT HEAT, FAMC 223k, St K%
Marinated mini geoduck with vinaigrette

Marinated kalimeris and pine nuts
Roasted cuttlefish with huiayang-style sauce

A 7L 245 Z R LR
Chinese yam tofu with marinated bean curd and sesame

RS ST
Double-boiled pigeon with pea sprouts and spring bamboo shoots

PN L E=R 347

Steamed abalone, sea cucumber, dried shrimp and scallop dumpling

HEAH S5 =R e S

Steamed sea urchin and shepherd's purse Siu mai

i RYAIP/TEE S
Steamed scallop dumpling



L E e e A £
Braised catfish fish maw with mashed broad bean

AL — 9K
Deep-fried custard cake

HAEBRAE T

Pan-fried Chinese chives and snail meat dumpling

BEEHELN
Steamed crab roe soup dumpling and gold foil

H A RY
Poached white fish wontons soup
Z
BN AT T
Honeydew melon and strawberry pudding

12 JERER (RHhr)
12-Course Menu (Per Person)
1,688

P s AR TTT 5, IR 550 10% k35 3%

All prices are in MOP and subject to 10% service charge



