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LOTUS PALACE
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Christmas Set Menu
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Amuse Bouche
PR R
Appetizer Combination Platter
fit o A0 R PRSI AL
Marinated Hokkaido scallop with caviar
VKEEABURR i = o £ 55 5055
Chilled baby abalone and bamboo shoots with Sichuan spicy sauce
B P I 8 DA A it R BK
Crispy fried snow crab meat with avocado
e& Quinta de Soalheiro Espumante Bruto Rose, Portugal, NV (Alvarinho)

S
Soup
T 5 SR A R R Sk AR R NS
Double-boiled chicken soup with fish maw, deer antler fungus
and “Ning Xia” black wolfberry
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Main Course
BMEREEEDE R P FIRITIRER
Fresh lobster scrambled egg with black truffle
Crispy shrimp balls stuffed with superior broth

Alkoomi Frankland River, Australia (Chardonnay)

8L Or
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Slow-cooked Wagyu beef in Chinese gravy with marinated hawthorn berry
Chéateau Villa Bel Air Graves, France (Bordeaux Blend)
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Rice
- B2 B U E RS R MR D 5 K AR
Fried rice with “Ganba” mushroom, prawns, egg white,

preserved meat and sea urchin
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Dessert
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Baked pumpkin custard with bird’s nest,
Deep fried egg yolk and purple potato puff

6& Niepoort Ruby Port, Portugal ( Port Blend Red Wine )

T A 306 9 97 26 TS 6 N8 17T 148 Additional MOP148 with wine pairing for two glass
Jc s i =21 &5 T L] 7T 198 Additional MOP198 with wine pairing for three glass

AT 1,288 HHN 10%07 55 %
MOP 1,288 per person subject to 10% service charge
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If you are concerned about food allergies,
please alert server prior to ordering



