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La Chine Black Pearl Tea Tasting

% — % First Serve
ik 10-15 4874 T R AR K

Selected 10-15 year old Xinhui tangerine peel brewed in water
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"While open your taste, we will serve you the first tea. As all we may know that 3 years of
tangerine peel is good for cooking, 5 years of tangerine peel is good for soup, 10 years of
tangerine peel is good for tea. We select the tangerine peel from Xinhui which in period of
10-15 years. It tastes sweet, fragrant, mellow and aged.”

% —% Second Serve
Z 8 15 45 3 At
Yunnan 15-year-old exquisite Pu Er
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"The second tea will serve the Yunnan 15-year-old ripe Pu Er tea. Pu Er tea is mild in nature,
warms the stomach and nourishes the stomach. The tea soup is mellow and thick, pure and
refreshing. It can well neutralize the impact of spicy and sour freshness on taste buds, so
that you can better taste the quality of the next dish."
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La Chine special homemade Pu Er with tangerine peel
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"Finally, it comes to the last tea of this Black Pearl Journey, La Chine special homemade Pu
Er with tangerine peel. The perfect combination of tangerine peel and ripe Pu Er. The tea is
fragrant and refreshing, soothing the liver and moistening the lungs, digesting and warming
the stomach."
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La Chine Black Pearl Menu

£ #7/] £ Amuse bouche

B34 2 3t & La Chine’s signature assorted appetizers

IHEREREZERE T
Crispy suckling pig with honey glazed preserved ham, cucumber and pastry puff with caviar
BB RAE B AT
Chilled rose vinegar jelly with Japanese scallops
ZEREARLEAT
Marinated assorted vegetable roll with black vinegar pear!
3P ARG AT R
Chilled foie gras and hawthorn terrine

% Soup
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Double-boiled chicken soup with South African abalone, matsutake, conpoy and fish maw

# % Hot dishes
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Deep-fried shrimp paste lobster claw and poached lobster in spicy and sour soup
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Sautéed A5 Wagyu beef with black garlic, Chinese leek and crispy shiso
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Braised Hokkaido sea cucumber with Quinoa in superior broth

B 47k £ 4% La Chine dessert
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Homemade almond and egg white sweetened soup with bird's nest and snow lotus seed
Deep-fried charcoal sesame ball stuffed with custard

HAL BRI T 2,088
MOP 2,088 per person

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