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New Year Special Set Menu
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Amuse Bouche
BER KPR
Appetizer Platter
R BT 1) K T o £
Deep-fried baby abalone with superior abalone sauce
RhS R A E RS A RER
Black truffle, mushroom and pine nuts parcels
7 R A Al 2 RAR AT VAR
Marinated white fungus, baby geoduck salad roll with Sichuan pepper sesame sauce
'ﬁ’ﬁ Quinta de Soalheiro Espumante Bruto Rose, Portugal, NV (Alvarinho)
Soup
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Double-boiled pork shank soup with fish maw and “Yunnan” golden fungus
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Main Course
A5 S il 253 B 2 TR BT

Steamed tiger grouper fillet with preserved radish chili sauce

Alkoomi Frankland River, Australian (Chardonnay)
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ST RSB AN A B U S R E AR
Wok-fried Australian Wagyu beef with black bean sauce
Pan-fried lily bulbs stuffed with shrimp paste
a& Chateau Villa Bel Air Graves, France (Bordeaux Blend)
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Noodle
7 BRI T IR 2 T S TH
Pan-fried Australian scallop with spinach noodles in superior prawn broth
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Dessert
A 5230 50 2 R R A KR
Chilled avocado mousse with bird’s nest in coconut shell
Crispy salted egg yolk custard swan

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

TR 326 79 2K A 62 b [ ] T 148 Additional MOP148 with wine pairing for two glass
JC K %6 = 2 A AL I ] ot 198 Additional MOP198 with wine pairing for three glass

AT 1,288 AN 10%7 55 3
MOP 1,288 per person subject to 10% service charge
R I i, LR T AT ER RS
If you are concerned about food allergies,
please alert server prior to ordering



