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Chinese New Year Menu A

HmEETR
La Chine Three Treasure Appetizers
EREFRITE
Deep-fried cod fish fillet with osmanthus and homemade sauce

BB LT

Chilled jelly fish with rose vinegar jelly

I54LE R E KA DB LT
Marinated Chinese pear with hawthorn
and balsamic vinegar pearl

OEFR

B AR T WA
Double-boiled chicken soup with fish maw,
conpoy and seaweed pearl

SERE
BB IR A SLAE
Smoked baby pigeon in lemongrass flavor
B8 EILEAENR

Braised marrow squash stuffed with conpoy
and semi-dried oyster

Pk 3oy 2y
24w T

Wok-fried scallop with fungus and broccoli



FEAR
WAREZR
Steamed star grouper with spring onion in soya sauce
ERHE
S FAR A AL E

Poached spinach with maitake mushroom
and tomato in pumpkin soup

BERE

P TE I JiE ok AR KAR
Steamed glutinous rice with
preserved meat sausage and sakura shrimp

# & Dessert
"4 5IE
Bk e & A% A ALHR 7T SR

Sweetened bird nest soup with peach gum
pan-fried coconut glutinous rice cake

RREF
TRHANR R

Seasonal fruit platter

# 2B 3,888 (4 4 42 A)
MOP 3,888 per table (for 4 persons)

B A A DAL ) T it R % Ae10% R4 7%
All prices are in MOP and subject to 10% service charge
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Chinese New Year Menu B

— LRI
La Chine Three Treasure Appetizers
ol A& 58 AT 4 B &
Chilled foie gras and hawthorn terrine with ginger biscuit

AL KT R KRR 9
Ice lettuce salad with serrano ham and sakura shrimp

EREFRITE
Deep-fried cod fish fillet with osmanthus and homemade sauce
OFHH

B4 KT AL
Double-boiled chicken soup with fish maw,
conpoy and seaweed pearl

HESIE
o I AR T
Crispy-fried taro puffs with scallop
W R BB R
B LI AT

Braised marrow squash stuffed with conpoy
and semi dried oyster

I A57h

ELE= I F - 2
Wok- fried prawn with green vegetable



LS T
WAREZR
Steamed star grouper with spring onion in soya sauce
AN
N E e
Deep-fried crispy farm chicken with garlic
3
B2 0 6 do
Braised abalone and goose web in oyster sauce
BeRE

L TE 5T Ji ok AT R AR
Steamed glutinous rice with preserved meat sausage
and sakura shrimp

# & Dessert
BFHE
B i e & A% B ALHR T S

Sweetened bird nest soup with peach gum
pan-fried coconut glutinous rice cake

RREF
KR H

Seasonal fruit platter

%2 7H 4,888 (1 6451 )
MOP 4,888 per table (for 6 persons)

B A v 11 PR B An10% IR 4%

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