
父親節精選套餐A
FATHER’S DAY SET MENU A

12/6/2021 – 20/6/2021

金沙閣燒味五福拼盤
GOLDEN COURT BARBEQUE COMBINATION

澳门燒腩仔、蜜汁叉燒燒、葱油海蜇、秘制熏蹄、头抽豉油雞
CRISPY PORK BELLY; BARBECUED PORK; TOSSED JELLYFISH; MARINATED

PORK KNUCKLE; POACHED CHICKEN IN SOYA SAUCE

川汁大虎虾
SAUTÉED KING PRAWN WITH SICHUAN SPICY SAUCE

五香茄子安格斯一口牛
SAUTÉED ANGUS BEEF AND EGGPLANTS WITH GARLIC AND FIVE SPICES

高湯山珍金鈎葛絲浸鮮鮑鱼
POACHED FRESH ABALONE WITH MUSHROOM AND DRIED SHRIMPS IN SUPREME BROTH

核桃仁桂圓百合花胶鴿皇湯
DOUBLE-BOILED PIGEON, FISH MAW AND WALNUT SOUP

珍珠龙躉二食
GIANT GAROUPA SERVIED IN DUO WAYS

陳皮滑子菇斑球
SAUTÉED WITH DRIED TANGERINE AND NAMEKO MUSHROOMS AND

脆香椒鹽鱼骨腩
CRISP FRIED WITH SPICED SALTS AND CHILLI

海鹽脆皮鹽焗雞
CRISPY FRIED CHICKEN WITH SEA SALTS

海皇瑶柱蛋白炒絲苗
FRIED RICE WITH SEAFOOD, CONPOY AND EGG WHITE

虾籽蠔皇炆伊面
BRAISED E-FU NOODLES WITH DRIED SHRIMP ROE

紅豆沙麻蓉湯圓
SWEETEN RED BEAN SOUP WITH SESAME DUMPLINGS

甜美鮮果碟
FRESH FRUIT PLATTER

MOP3,288 – 8 位 / PERSONS; MOP4,388 – 12 位 / PERSONS
需24小時前預訂，另加收10%服务

BOOK 24 HOURS IN ADVANCE AND SUBJECT TO 10% SERVICE CHARGE



MOP3,988 – 8 位 / PERSONS; MOP5,388 – 12 位 / PERSONS
需24小時前預訂，另加收10%服务

BOOK 24 HOURS IN ADVANCE AND SUBJECT TO 10% SERVICE CHARGE

金沙閣燒味五福拼盤
GOLDEN COURT BARBEQUE COMBINATION

澳门燒腩仔、蜜汁叉燒燒、葱油海蜇、秘制熏蹄、头抽豉油雞
CRISPY PORK BELLY; BARBECUED PORK; TOSSED JELLYFISH; MARINATED

PORK KNUCKLE; POACHED CHICKEN IN SOYA SAUCE

杏香百花球
DEEP FRIED PRAWN GLOBS

醬爆蜜豆鴨脯桂花蚌
STIR-FRIED SURF CLAM AND DUCK SLICES WITH SNAP BEANS

上湯波士頓龙虾伊面
BRAISED BOSTON LOBSTER AND E-FU NOODLE WITH SUPREME BROTH

花旗参石斛炖老雞湯
DOUBLE-BOILED CHICKEN SOUP WITH AMERICAN GINSENG

蠔皇扣原只鮑鱼伴玉掌
BRAISED ABALONE AND GOOSE WEB WITH SUPREME OYSTER SAUCE

蟲草花杞子古法蒸珍珠龙躉
TRADITIONAL STEAMED GAROUPA WITH CORDYCEPS FLOWER AND WOLFBERRIES

海鹽脆皮鹽焗雞
CRISPY FRIED CHICKEN WITH SEA SALTS

濃湯瑶柱云耳百合鮮菜苗
POACHED VEGETABLES WITH CONPOY, FUNGUS, LILY BULBS AND SUPREME BROTH

海皇腩肉炒絲苗
FRIED RICE WITH ROASTED PORK AND SEAFOOD

紅豆沙麻蓉湯圓
SWEETEN RED BEAN SOUP WITH SESAME DUMPLINGS

甜美鮮果碟
FRESH FRUIT PLATTER

父親節精選套餐 B
FATHER’S DAY SET MENU B

12/6/2021 – 20/6/2021
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