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Please inform your server of any food allergies prior to ordering

Jiang Nan Seasonal Tasting Menu

Amuse-bouche
crispy eel | pork knuckle

Appetizer
water bamboo shoot | crayfish | ham | duck

Soup
chicken | Chinese herbs | yellow tremella | double boiled

River Fish
sharpbelly | finger lime | pan-fried

Beef
wagyu beef | chili | wok-fried

Crab
crab meat | potato | black truffle | baked

Shellfish
shrimp | razor clams | fungus | deep-fried

Seasonal Vegetables
loofah | conpoy | boiled

Rice
sea urchin | rice

Dessert
pine pollen | mulberry | cherry

per person
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Price is in MOP and subject to 10% service charge




