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Michelin Star’s Menu

IBRlr AR  BMRESHICREE WATRER
Pork Knuckle Jelly with Caviar

Crispy Sea Cucumber with Himalayan Rose Rock Salt
Chilled Abalone with Pomelo Sauce

NV Maison Mumm RSRV, Cuvée 4.5, Champagne, France
PFEEZEH4 ZX Banzhang Raw Pu-er

BiiEREBER

Double-boiled Snow Goose Soup with Fish Maw and Sea Crustacean

HRISEREES
Simmered Prawn Mousse Rolled with Zucchini with Superior Bird's Nest in Lobster Bisque
2021 BB L& Kamoshibito Kuheiji, “Sauvage” Junmai Daiginjo

JE]/E] &8z Phoenix Dan Cong

HEERIKFERMIMAH
Pan-seared Australian M9 Wagyu Beef Fillet with Pearl Onion in Supreme Mushroom Sauce
2008 Chateau Léoville- Barton, Saint-Julien, Bordeaux, France

AN KBTI EIRSRE R

Simmered Baby Spinach with Bamboo Pith and Iberico Pork Ham in Superior Broth
ZRELZHZZR Aged Highland Ripe Pu-er

FHFEIRIKFUNE BRI

Stewed Rice Vermicelli with Prawns and Morel Mushroom

EEEEKRRENE SHRFIMER IURERE
Baked Pudding with Date Puree and Sago

Candied Japanese Aomori Apple
Rose scented Pates

REET=REE

Petit Four

MOP 2,188 Per Person
Included 1 glass of Sommelier Selected Wine

MOP 788 Additional for Wine Pairing
MOP 488 Additional for Tea Pairing



