
 
 

 

所有价格以澳门币计算及另加 10%服务费 

All prices are in MOP and subject to 10% service charge 

 

巴黎轩2021圣诞套餐 

La Chine 2021 Christmas Dinner Set Menu 
 

巴黎轩精致三拼 

La Chine’s Signature Appetizer 
 

牡丹虾伴鱼子酱配拿破仑酥饼 

Botan shrimp with Beluga caviar and puff pastry 

嫣红雪梨 

Marinated Chinese pear with hawthorn 

阿拉斯加蟹肉开心果冻 

Alaskan crab meat and pistachio terrine 
 

Chateau La Rame Bordeaux AOC, France, 2020 
* * * * * * 

黑蒜螺头元贝炖花胶汤 

Double-boiled sea whelk soup with fish maw, conpoy and black garlic 
* * * * * * 

二十年花雕鸡油蛋白蒸东星斑球 

Steamed star grouper fillet with yellow wine and egg white 
 

主菜选择 

Choice of Main Course 
 

风车芥兰伴蒜香牛柳粒 

Wok-fried prime beef and kale with garlic  

Or 或 

蚝皇3头鲍鱼及红烧肉配脆锅巴 

Braised abalone and pork belly with crispy rice cracker 
 

Or 或 

黑椒橙汁脆炸北海道辽参 

Deep-fried crispy sea cucumber with orange-pepper sauce 
 

In Dreams, Pinot Noir, Yara Valley, Australia 2019 
 

蟹籽黑豚肉叉烧炒丝苗 

Fried rice with honey glazed iberico and tobiko 
 

节日特色甜品 

Festive Themed Dessert 
 

龙井慕丝伴野莓果冻及蓝莓雪葩 

Long Jing tea mousse with berries jelly, chestnuts Chantilly and blueberry sorbet 
 

Quinta do Montalto, Cepa Pura Late Harvest, Portugal, 2018 
 

每位澳门币1,388 

MOP 1,388 Per Person 
 

葡萄酒精选 三款澳门币 248 

Wine pairing for 3 glasses MOP 248 


