Michelin Star’s Menu
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Chilled Antarctic Shrimp Jelly topped with Caviar
Crispy Alaskan King Crab Claw with Salted Egﬁ Yolk Sauce
Crispy French Quail Thigh accompanied with Sea Salt
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Double-boiled Fish Maw Soup with Bamboo Pith filled with French Francolin
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Scrambled Egg White with Burma Prawns and Mullet Roe
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Pan-seared Australian M9 Wagyu Beef Fillet with Scallion Sauce
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Simmered Squash Rolls with Iberico Ham in Superior Broth
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Stewed Taiwanese Rice Vermicelli with Assorted Dried Seafood
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Double-boiled Superior Bird’s Nest in 3.6 Milk with 15-years Aged Tangerine Peel
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Petit Fours

MOP 1,988 Per Person

Discounts are not applicable for tasting menu
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