-
g
Feye

Christmas Set Menu
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Amuse Bouche
BEA B
Appetizer Combination Platter
I BN T T SR
Deep-fried Australian scallop puff with Portuguese sauce
FEARULL T3 38T G == 5 A e £
Marinated New Zealand abalone and vegetable with Sichuan pepper dressing
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Suckling pig with osmanthus wine scented foie gras and smoked eel topped with caviar

BEMS
Soup
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Double-boiled chicken soup with fish maw, sea whelk and coconut milk

BERCE
Main Course
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Steamed Canadian lobster meat with egg and preserved radish sauce,
Stir-fried shrimp paste stuffed in lobster claw with lemongrass
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or
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Deep-fried lamb in lemon flavor with crispy oyster

HEE
Noodle
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Tossed noodles with prawn and “Yunnan” chanterelle
PR
Dessert
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Pumpkin custard pudding with bird’s nest,
baked egg yolk with purple sweet potato puff
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Ahr 1T 1,288 510 10% R 5% %
MOP 1,288 per person and subject to 10% service charge




