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Jiang Nan Tasting Menu

FAERRTL A3 Classic Jiang Nan Appetizers
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House signature drunken crab in “Shao Xing Hua Diao” wine
g
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“Songjiang” style crispy skin salted chicken
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Sea whelks with green bamboo shoots and roasted pepper
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Red osmanthus candied lotus root filled with glutinous rice
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Vegetarian bean curd crispy roll with pine nuts
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“Jiang Nan” signature seasonal appetizers

% Soup and Consommé
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Poached matsutake mushrooms with dried echiura and chicken consommé

RS iE M Chef’s Main Dishes
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Mini eight treasures braised duck with glutinous rice
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Sautéed freshly peeled river shrimps with shrimp roe, snap peas and gorgon fruit
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Steamed “East China Sea” yellow croaker fish with chicken oil
it I
Wok-fried seasonal vegetables
20 Dim Sum Selection
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Pan-fried beef buns
& Dessert
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Double-boiled freshly brewed almond tea with milk

H1IC558
MOP 558 per person
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Our exclusive set menu can only be enjoyed in our dining area. All prices in MOP and subject to 10% service charge.



