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Festival Lunch Set Menu
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Dim Sum Combination Platter
“Siu Mai” pork dumpling topped with fish maw
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Steamed cuttlefish, abalone and chives dumpling skin topped with gold leaf
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Deep-fried Iberico pork puff with matsutake mushroom
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Soup
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Double-boiled duck soup with sea whelk, dried scallop and Chinese herb
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Main Course
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Wok-fried Angus beef with Japanese matsumoto mushroom,
shrimp paste stuffed in “Hangzhou” pepper
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Braised homemade fish balls with
mushroom and angle gourd in bisque bone soup
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Noodle
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Tossed noodles in scallion oil topped with Australianscallop
and hairy crab meat and roe
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Dessert
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Double-boiled “Taiwanese” sweet potato and snow lotus seeds with lemongrass
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MOP 388 per person subjectto 10% service charge
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If you areconcernedaboutfood allergies,
pleasealertserver priorto ordering



