La Chine
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La Chine Festive Lunch Set Menu
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La Chine’s Signature Dim Sum Platter
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Steamed shrimp, matsutake and bamboo pith golden fish dumpling
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Crispy mandarin glutinous dumpling with Iberico pork
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Steamed red rice sheet rolls with crispy lobster and wasabi crab roe
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Double-boiled chicken soup with sea whelk and black garlic
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Marinated slow-cooked abalone with Yunnan spicy sauce
and wood oven-roasted glazed Iberico pork char siu
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Choice of Main Course
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Okra and prawn salad with homemade mustard dressing
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Wok-fried prime beef and walnuts with garlic and black pepper sauce
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Fried rice with assorted seafood and sakura shrimp

BRI £ o

La Chine Dessert
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Red bean sweetened soup with aged tangerine peel
and sweet purple potato mochi ball
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MOP 688 per person
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All prices are in MOP and subject to 10% service charge




