La Chine
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New Year Dinner Set Menu
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La Chine’s Signature Appetizer
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Marinated slow-cooked abalone with Yunnan spicy sauce
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Chilled Korean sea cucumber stuffed with pork knuckle
and squid ink superior broth jelly
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Alaskan crab, avocado and walnuts
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Double-boiled chicken soup with Shangri-La matsutake, conpoy and fish maw
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Steamed star grouper with 20 years Hua Diao wine
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Choice of Main Course
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Wok-fried Wagyu beef with walnut, garlic and kale
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Stir-fried king prawn, morel mushroom stuffed with shrimp paste and black truffle
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Pan-fried glutinous rice with chicken, abalone, mushroom and wild rice
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Festive Themed Dessert
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Mango, jasmine compote, yuzu whipped ganache, almond sponge, mango passion
sorbet

#4517 F 1,488
MOP 1,488 Per Person
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All prices are in MOP and subject to 10% service charge




