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Festival Set Dinner Menu
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Marinated bamboo shoots with nori powder
Marinated Australian Wagyu shank with 20-year tangerine peel
Golden caviar with salted egg and deep-fried bean curd
el
T L R E AR
Double-boiled fish maw soup with cordyceps militaris
Erie
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Steamed Brittany lobster with egg white in seafood broth
Arie
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Braised sea cucumber and goose web in oyster sauce
Arie
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Crispy Shiqgi baby pigeon
lodos
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Poached whole tomato with mushrooms in vegetable sauce
lolos
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Fried glutinous rice with preserved meat and duck liver
lodos
TELAR T AHEF TR

Pistachio glutinous rice ball with “Moutai” ice cream

i 5L
Petit four

&AL 1,988 per person
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All prices are in MOP and subject to 10% service charge




