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御莲特饮 

 Welcome Drink 
苹果铁观音茶熱饮 

Hot Spice Apple Oolong Tea 
 

御莲头盘 

Appetizer 
 

蜜汁果木烟熏鱼 

Applewood smoked mandarin fish 
 

烧椒新西兰蓝钻鲍鱼山苏叶 

Chilled marinated New Zealand abalone with vegetable 
in “Sichuan” spicy sauce 

 

 御莲炖汤 

Soup 
 

精选厨师靓汤 

Chef's soup of the day 
 

御莲热菜 

 Main Course 
 

台湾树子芙蓉蒸龙趸片 

 Steamed sliced grouper with egg and cordia tree seeds 
南瓜湿奶油炒虾球 

Fried prawns with creamy pumpkin sauce  
砂锅沙姜葱香豉油鸡 

Marinated chicken with soy sauce and aromatic ginger served in clay pot 
松茸咸猪骨芥菜煲 

Braised salted pork ribs with mustard green and matsutake mushroom 
 

御莲主食 

Rice 
 

脆野米浓虾汤鲜蟹肉带子泡饭 

Braised crabmeat and scallops with rice and crispy wild rice in shrimp broth 
 

御莲甜品 

Dessert 
 

川贝无花果竹燕窝炖香梨 

Double-boiled pear, bamboo bird's nest with fritillary bulb and dried fig 
 

澳门元2,088另加10%的服务费（供4位享用） 

 MOP 2,088 for 4 persons and subject to 10% service charge  
 


