HEHEHEREERA
CHINESE NEW YEAR SET MENU A

PR F i FZ %9 Roasted sliced chicken skin in sour dressing
MRS Sk Marinated prime cut jelly fish with vinegar dressing
TUWHETLE Marinated long bean in “Ningbo” style
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Double boiled fish soup with scallop, conpoy & fuzzy melon

“Ik )\ T7”
Vo ZEE T IO
Fried wagyu beef with ginger and mixed mushrooms
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Braised sliced abalone with goose web and fish maw in oyster sauce
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Steamed sliced spotted grouper with chilli pepper sauce
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Braised pea shoots and crab roe
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Stewed rice with sea urchin and Iberico pork
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Red bean soup with black sesame dumplings

RO TI$1488
MOP 1488 per person
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Canton New year set menu B

“HE R
= B A G Crispy roasted suckling pig
T RIEK RS Deep-fried bean curd sheet rolls with vegetables
% B2 # I\ Marinated cucumber with dried tangerine peel
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Double boiled chicken soup with mushrooms, bamboo pith and fresh conch

R
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Braised Boston lobster ball with celery in fish sauce
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M7 Wagyu beef and enoki mushroom rolls in black pepper sauce
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Braised Australia abalone in abalone sauce
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Stir-fried sliced spotted grouper, preserved pickle and cuttlefish
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Steamed glutinous rice and Alaskan king crab meat
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Double-boiled bird’s nest with snow lotus

FHALIRI 11151888
MOP 1888 per person



