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French duck liver mousse infused with “Shao Xing” wine brine served with crispy buns
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Red braised pork tripe with scallops, meats and mullet roe
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Paper thin hand sliced beef and lotus roots with sweet and savory sauce
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Vegetarian bean curd crispy roll
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Duo of pickled crunchy turnip and avocado
£43% 5 Soup and Consommé
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“Qiandaohu” fish head broth with “Yanchi” Tan lamb,
winter bamboo shoots and dried bean curd sheets

FEEHIE Chef’s Main Dishes
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Mini eight treasures braised duck with glutinous rice
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Sautéed freshly peeled river shrimps with shrimp roe, snap peas and gorgon fruit
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Wok-fried winter bamboo shoots with seasonal vegetables

L Dim Sum
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Oven baked freshly hairy crab meat and sesame
it & Dessert
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Rain-flower pebble shaped, glutinous rice dumpling soup
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MOP1088 per person (minimum for 2 persons)
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All prices in MOP and subject to 10% service charge
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