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Alaska King Crab Set Menu
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Alaska crab tartare with Qiandaohu caviar
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Wok-fried Alaska crab leg with garlic and chili in “Bi Fong Tong” style
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Double-boiled soup with Alaska crab meat, abalone and fuzzy melon
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Stir-fried Alaska crab meat with olives, soybean paste and 15 years aged tangerine peel
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Steamed Alaska crab shell with Chinese aged “Hua Diao” wine and egg white,

assorted mushrooms
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Braised noodles with Alaska crab meat and roe, black truffle and assorted vegetables
* sk k %k 3k k

BRI L H o

La Chine Desserts
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Red bean sweetened soup with 15 years aged tangerine peel
sweet purple potato mochi ball

#1771 6,720 (41%)
Mop6,720 (for 4 person)
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Please order 24hours in advance
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All prices are in MOP and subject to 10% service charge




