La Chine
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La Chine 2021 New Year Eve Dinner Set Menu

The Eiffel Seafood Tower on Ice
M By, EER ST, TES AR, kY, £T7%
Alaskan crab legs, Hokkaido sashimi scallop, Gillardeau oyster
Botan shrimp with Beluga caviar

Or %,

HAFATHEIL
Marinated jelly fish with Japanese lime
A B A #E IT R BUE £
Chilled foie gras and hawthorn terrine with crispy ginger biscuit
T 3547 hn B 1) G AR 2R
Alaskan crab meat and mushroom parcel

‘% Chateau La Rame Bordeaux AOC, France, 2020

k k %k ¥ %k 3k

P4 B Al K 3k U IS 5
Double-boiled chicken soup with- mushroom, seaweed pearl and conpoy
ER&H
Choice of Main Course
2 80 B PR L TR LA
Braised abalone in golden broth and crispy fried fish maw

Or =,
AL 2 UG ey AS Ae 2Rk E G AT
Seared Japanese Miyazaki wagyu beef A5 in black pepper sauce with foie gras
Or X,
E A A 4T 6
Oven roasted cod fish fillet with Singapore chili paste

‘? In Dreams, Pinot Noir, Yara Valley, Australia 2019
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BLTE AT 5 Aok A AR
Steamed glutinous rice with preserved meat and Sakura shrimp

P ERKEHR
Festive Themed Dessert
RE AR E AT YRR
Double boiled snow fungus sweetened soup with bird’s nest and mochi ball

,g Quinta do Montalto, Cepa Pura Late Harvest, Portugal, 2018
FAL T F 1,388 MOP 1,388 Per Person
R E B ML =2 M7 T 248 Wine pairing for 3 glasses MOP 248
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All prices are in MOP and subject to 10% service charge




