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La Chine 2020 New Year Eve Dinner Set Menu
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The Eiffel Seafood Tower on Ice
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Alaskan crab legs, razor clams, Gillardeau oyster, Japanese Botan shrimp, Beluga caviar
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Crispy fried Alaskan crab legs with Beluga caviar
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Chilled foie gras and hawthorn terrine
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Deep-fried pork rib with sweet and sour sauce

* )k Kk Kk k%

BRI T 357
Double-boiled chicken soup with Matsutake mushroom, fish maw and conpoy
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Choice of Main Course
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Braised Australia abalone and sea cucumber with shrimp roe
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Seared A4 Wagyu beef in black pepper sauce with foie gras
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Baked Boston lobster in Chardonnay sauce with scrambled egg white

* Kk Kk Kk Kk %k

HE IR SRR IR

Steamed glutinous rice with preserved meat

T H et

Festive Themed Dessert
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Double-boiled snow fungus sweetened soup with peach gum
Coconut and red date rice cake
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MOP 1,488 per person

All prices are subject to 10 % service charge
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