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Chef Darren & Moutai Present
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Pin Yue Xuan Appetizer Platter
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Sea Urchin and Caviar in Sesame Sauce
Marinated Australian Wagyu Beef Cheek with “Moutai” Wine
Crispy Pigeon Legs Filled with Bird's Nest and Ham
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Double-boiled Sturgeon Marrow Soup with Porcupinefish Skin and Green Olives
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Pan-fried Mantis Shrimp with Fig Sauce
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Braised Streaky Pork with Abalone and Giant Grouper Skin in Black Truffle Sauce
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Crispy Fried Fish Maw in Homemade Sauce
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Poached Seasonal Vegetables with Alaskan King Crab Meat
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Stewed Udon with Wagyu Beef in Red Sour Soup
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Sweet Dumpling with Chocolate and “Moutai” Wine,
Homemade Rice and Ginger Ice-cream

I Per Person ¥[7]7¢ MOP 1,988
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Please inform our server of any food allergies prior to ordering
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Price is in MOP and subject to 10% service charge




