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Through vears spent perfecting their craft.
our chefs have created recipes that respect tradition while enhancing
flavors for the modern palare.
From special and precious ingredients, experimenting with different cooking
techniques and creating sketches to deliver beautiful dishes — Blosson Palaces

unlocks the secrets that elevate Chinese cuisine into world-class gastronomy.
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Traditional Wood Fire Roasted Peking Duck o
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Pancake, Cucurnber Strips, Seallion Shreds, Duck Sauce, Sea Salt, Minced Garlic, Sugar Fried Duck Rack with Crispy Garlic and Chili Braised Duck Rack with Bitter Melon

Q Chefs Recommendation Dish $ 23 d;'}j’ Spicy ¥ ﬁ? Vegetarian BH

All prices are subject to a 10% service charge. Please inform the service ream of any food allergy or dietary requirements prior to ordering. All pictures in this Menu are for reference only. All prices are in MOP.

A8 T iy 10% PR 9% R AT R BT R ERE . T SR R A E B FmERUREE, FEARE . FEERTT .



S NES

GOURMET JOURNEY THROUGH TIME
Appetizers
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Chilled Hairy Crab Roe Jelly with Sea Urchin

Mor 178
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Crispy Pork Loin with Black Truffle Sauce

mopP 118

FRRRPL 25 P REAT

Marinated Pigeon with Foie Gras in Pepper Broth

MoP 198

Q Chef's Recommendation Dish HEZF 3 _j Spicy 5 ﬁ?euqmt[nn..,*
All prices are subject to a 10% service charge, Please inform the secrvice team of any food allergy or dietary requirements prior to ordeting. All picrures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
Appetizers

SR Erf

Frezh Abalone with Perilla Sauce

mop 198

A= Z mop 268 AR R £

Marinated Sea Cucumber with Scallion Qil Crizpy Cod Fish Fillet with Lime

mMoP 448

G F Chef's Recommendation Dish #f 73 I_;,‘é Spicy ¥ ﬁ; Vegerarian 6
All prices are subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. All picrures in this Menu are for reference only. All prices are in MOP,

A8 T iy 10% PR 9% R AT R BT R ERE . T SR R A E B FonEEUHEE, WU, FEOE LRI,



B 7 22

GOURMET JOURNEY THROUGH TIME
Appetizers

A—FEmw HA wor 128 WEERGE mMoP 188

Sliced Pork with Minced Garlic Sauce Chicken and Crab Stick Roll with Pepper Sauce

R RN 8 mor 168

Air Dried Sliced Beef with Orange Peel and Chili Qi

(:P Chef's Recommendation Dish 258 /) Spicy 3 77 Vegerarian H i
All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering. All pictures in this Menu are for reference only. All prices are in MOP.
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GOURMET JOURNEY THROUGH TIME
Appetizers

HERE BTN MoP 98

Marinated Eggplant Topped with Sea Urchin

ANBEEIREESL 2 mor 128

Marinated Fennel Bulbs with Liubiju Sauce

Q Chefs Recommendation Dish $f§ 3 J Spicy ¥ ﬁjVegemtiqn B
All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering,
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Bean Curd Stuffed with Pea Sprout, Black Truffle
and Termite Mushroom

vor Y8
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A masterpiece blending the earthy freshness of wild mushrooms with the essence of the forest.
Tender termite mushroom absorbs mountain nutrients, delivering rich umarmi. Crowned with
truffle’s regal aroma, this dish features a crispy shell embracing velvety layers, surpassing the
taste of real goose.
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Roasted Choy Sum in New Shanghai Style

vor 88

All picrures in this Menu are for reference only. All prices are in MOP,
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Braised Yellow Croaker Meat Ball with Spanish
Ham in Chicken Broth

MoP 488 /i person
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Yellow croaker and pork blend molded into plump, round meatballs, crowned with Spanish
ham. The sweetness of fish intertwines with ham's savoriness, each bite delivering tender
flesh and savory richiness, culminating in a lingering finish with subtle smokiness.

&

with Fish

Mor 368 /1
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GOURMET JOURNEY THROUGH TIME
Soup
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Braised Shark's Fin with Crab Meat and Crab Roe

RATE VP ER RIS mop 1288 /1t person

Fried Shark's Fin with Blue Lobster and Black Truffle

is Menu are for reference only. All prices are in MOP
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GOURMET JOURNEY THROUGH TIME
Live Seafood
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GOURMET JOURNEY THROUGH TIME
Live Seafood

PHILSA KBRS T 28K Q@ mop 988 /s00g

Steamed Yellow Croaker with Spanish Ham and Huadiao Wine

RN RS Q

Steamed Yellow Croaker with Crab Roe

mor 888 /s Mor 4088 /ao00g

WARGER, BHETETHEHEN—FR, ENtEEnAEFEE—=®,
MBI, SEMBHSENLEE, F5IM, WIS

Remove the bones from the large yellow croaker, then stuff the crab meat into
the belly and steam them together When served to you, with just a prod of your
chopsticks, the collision between the tender fish meat and the crab meat releases an
exquisite aroma.

G P Chef's Recommendation Dish # 3 _,ﬁ Spicy ¥ ﬁ? Vegerarian 6
All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering. All picrures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
Live Seafood

Green Crab

HE&HEE. Bl

Steamed with Wampee Sauce and Plum, Singapore-style Fried

Bt / market price

All picrures in this Menu are for reference only. All prices are in MOP
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GOURMET JOURNEY THROUGH TIME
Santne

alt and Pepper
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BN 7 d
Australian Lobster
FihimiE. ZHBFIE

Deep-Fried with Cream, Braised with Handmade Noodles
and Black Truffle

BHf} / market price

JFZ -l h
Boston Lobster
FiHIE, ZHBFIE

Deep-Fried with Cream, Braised with Handmade Noodles
and Black Truffle

Bt / market price

is Menu are for reference only. All prices are in MOP
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GOURMET JOURNEY THROUGH TIME
Live Seafood
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Fresh Abalone
e mras  BEHTEEMD edge  EEESMA Selected from China's unpolluted coastal depths, Rushan oysters are renowned as "the ocean's milk" for their
Grilled with Minced Garlic and Yellow Pepper Sauce, rich nutrients and premium quality. Plurmp flesh offers tenderness and a hint of natural sweetness that evokes

Steamed with Perilla and Minced Garlic,
Fried with Rattan Pepper Steamned with Minced Garlic and Glass Moodles the riythm of the sea with every sublime bite.

( F Chef's Recommendation Dish #f 73 .__{d Spicy ¥ ﬁ; Vegetarian B

All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering,
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All picrures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
Premium Dry Seafood

FAFE - KD M b

Braised South African Dried Abalone (12 Head)

MoP Q88 /1 person

EERE, ARET, SdF0FR, ENUAERENE AN, BeARKEES, AOEE,
RE TSRS RS REO OMEE, FREANERES.
Plump and meaty, meticulously prepared to reveal a translucent center. The initial resistance of its springy

outer layer gives way to a velvety melt, where intense oceanic umami harmonizes with the luxurious
silkiness of the core, delivering an extraordinary experience.
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Braised Abalone with Perilla Sauce, Crispy Swan Puff

mopP 4088 /i person
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Abalone with a glossy molten core offers a textural symphony - tender yet springy, where deep oceanic umami combines with
perilla's aroma. Accormpanied by an exquisite swan-shaped pastry, its crust embraces velvety filling, creating a harmonious duet.

(;? Chefs Recommendation Dish #2535 ‘__4;)? Spicy ¥ ;EJ Vegerarian ¥ #
All prices are subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. All picrures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
Premium Dry Seafood

Fish maw is revers
Traditionaly sun-dried and rehydrated, each piece boasts 3 substantial texturs that melts into
othness, releasing subtle marine notes with every lugurious bite

BLERE AL

Braised Fish

MoP 628

/ith Spicy Sauce

BT EHRHEBR 08

Braised Grouper Fillet with Fish Maw and Mixed Pepper

Mor 788
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GOURMET JOURNEY THROUGH TIME
From the Water

B/ H A kL T TR 2

Braized Abalone, Sea Cucumber, Fish Maw &
Softshell Turtle in Spicy Sauce

MopP 4688
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The turtle serves as the main ingredient, complemented by precious foods such as
abalone, fish maw, and sea cucumber; all cooked together with a special sauce and
chili peppers.

Handcrafted fried dough sticks are fried to a golden, crispy texture. When paired
with the rich broth, it feels like @ spicy feast, creating a unique sensation on your
taste buds.

(1:_? Chefs Recommendation Dish #2535 (_)_,r} Spicy ¥ }67 Vegerarian ¥ #
All prices are subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. All picrures in this Menu are for reference only. All prices are in MOP,

A Tl 10% [ A G MR E R, T e B E AR A E R FonEEUHEE, WU, FEOE LRI,



Y g
B2 =E
GOURMET JOURNEY THROUGH TIME
From the Water
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Stir-fried Grouper Fillet with Green Pepper and Capsicums

Mor 528
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Selected fresh grouper is used to make the fish balls, which are quickly stir-fried over high heat to lock in the freshness and
peppery aroma. The meat of the grouper balls is delicate and tender. The subtle fragrance of the three types of peppers adds
layers of flavor to the dish.

AN S

Braised Blue Lobster and Bean Noodles with
Guizhou Wild Peppercorn

mor 888

EEEHELT, RREXNHT, BHEH, BENuRNFAETES, BTRMRENER
S5ExS. FEREETEMIMESHHSAETNES, DEEE, HEERE.
Selected rare blue lobster boasts firm and chewy meat. When paired with the unigue aroma of

peppercorn, it gives the dish a distinctive spicy flavor and layered taste. The bean noodles have
absorbed the delicious broth of the blue lobster and the fragrance of peppercorn.

U ST EPN N

Braized King Prawn in Beijing Style

mop 408 / fit person

( F Chef's Recommendation Dish 258 /) Spicy 3 77 Vegerarian H i
All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering. All pictures in this Menu are for reference only. All prices are in MOP.
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Signature Huaiyang Braized Esl

Mor 188

ARG 7 S I i

Braised Bean Noodles with Scallop and River Shrimp

Mor 2468

Q Chefs Recommendation Dish $f§ 3 J Spicy ¥ ﬁ?Vege tarian ¥
All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering,
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GOURMET JOURNEY THROUGH TIME
From the Water

AR 2 1 AR uopr 528

Braized Green Crab with Rice Cake

HRBR= B EH T vor 988

Boiled Abalone Slices in Sour Soup

All picrures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
From the Water

RIFFEEREEN T wor 288

Sauteed Scallop with Shrimp Mousse and
Cucumber in Black Truffle Sauce

IOMRE TR 3 mor 268

Stir-fried River Shrimp with Pickled Chili and

Baby Lotus Root iEmFﬁ‘ﬁﬁﬁﬁﬂfﬂ mor 288
Braised Bean Curd Skin Filled with Hairy

ASH_MERLE, AR, MERR. =#45S, BENERREEET NS, STNRRFERE. B8, Crab Roe in Lobster Sauce

B ¥ B BERSHE, BRI N,

The river shrimp meat is crystal - clear, the pickled chili peppers are sour and spicy, and the lotus root shoots are crispy
and refreshing. When combined, the acidity, spiciness, freshness, and crispiness build up progressively, creating a well-
|ayered dish that awakens the palate.

Q Chef"s Recommendation Dish {28 3¢ éﬁ Spicy B fg\'ege:uriuﬂ ®E
All prices are subject to a 10% service charge. Please inform the service team of any food alleray or dietary requirements prior to ordering. All picrures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
From the Land
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Braised Chicken and Abalone with Moutai in Clay Pot

Q Chef's Recommendarion Dish 1 ¥ 3¢ _:ﬁ Spicy #f ﬁ? Vegerarion ¥

All prices are subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Poached Chicken with Scallion Sauce

CUOBSTEEAF A0, HpRERENGE, AREN, O8Ny, BREiNSEES.

Chickens primarily fed with sunflower seeds have meat that boasts a distinctive flavor. The meat is
tender, offers a pleasant mouthfeel, and has a subtle fragrance.

All pictures in this Menu are for reference only. All prices are in MOP,
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Braised Fish Maw and Chicken in Casserole
Using Qingyuan chicken and superior fish maw, combined with a special homemade sauce this dish is cooked in clay pot.

The chicken meat is tender and juicy, the fish maw is soft, and the broth is delicious and nourishing. It not only warms the
stomach but also warms the heart.

Q Chef's Recommendation Dish i F3E r_,-!;} Spicy ¥ ﬁ; Vegerarian ¥
All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering,
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GOURMET JOURNEY THROUGH TIME
From the Land

AR BURE XS 2

Wok-fried Frog with Lotus Root and Mushroom in Rattan Pepper

mMor 268

All pictures in this Menu are for reference only. All prices are in MOP.
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GOURMET JOURNEY THROUGH TIME
From the Land

RELAMUTR=1F & wor 258 FESCKRIA A

Boiled Ox Tongue, Louver and Beef Shank with
Rattan Pepper

r

Slow-cooked Wagyu Beef in Beijing Style

mor 328

BRI mop 528

Braised Wagyu Beef Cheek in Sour Soup

PG TR/

Grilled Angus Short Rib with Barbecue Sauce

mor 528

(;? Chefs Recommendation Dish #2535 ‘__4;)? Spicy ¥ ;EJ Vegerarian ¥ #
All prices are subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. All picrures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
From the Land

POR R R T-A

Wolk-fried Sliced Lamb with Cumin and Scallion

mor 178

| RFIAFREHE  wor 428
%ﬁ‘%ﬁﬁk G Braised Lamb Brisket with Scallions in Casserole

Wood-fire Roasted Lamb Chops with Spices Salt

mop 488

Q Chef's Recommendation Dish i F3E (_)_,r} Spicy ¥ ﬁ; Vegerarian ¥
All prices are subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. All picrures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
From the Land

PR 2 mop 238

Braised Deer Tendon with Eel, Taro in Cazserole

BEBSRILEEF

Braized Sea Cucumber with Pork Knuckle and Scallion

wor 428

ZRIEPHLLANESEHE © wor 328

Wood-fire Roasted Iberian Pork Chops with Ginger
Honey Gravy

i SR AR N

Braised Pork Belly with Fresh Yellow Fungus

MoP 268

{1:? Chefs Recommendation Dish $ 23 r_,g;} Spicy ¥ ﬁ? Vegetarian ®H/
All prices are subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. All picrures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
Vegetables and Bean Curd

I <LK 2 ERE T2 W AR R 3 2 == B

Seazonal Vegetables Stir-fried Shredded Potato Stir-fried Chinese Cabbage Peached Chinese Cabbage in ﬁﬂkﬂ;ﬂﬁ%:’:%
B BB L with Chili and Vinegar with Vinegar Prawn Sauce Boiled Bean Curd Strips with Ham and Shrimp

in Superior Broth

mop 128

SauteedFried with Minced Garli
et mor 98 mor 98 mop 98

Mor 98

KRR K E R

Stewed Bean Curd with Baby Oyster and Forest
Mushroom in Braths

MorP 168

Q Chef's Recommendation Dish #f 73 ‘__Aﬁ Spicy ¥ ﬁ?\"eqemriun =E
All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering, All pictures in this Menu are for reference only. All prices are in MOP,
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GOURMET JOURNEY THROUGH TIME
Dim Sum, Rice & Noodles

LRI R EHETCHN AR TR 2

Braised Wagyu Beef with Yunnan Fungus and Rice in Casserole Fried Rice with Minced Beef, Sakura Shrimp and Pickled Chili

mor 388 moP 198

FHR SRR Q

Braised Crab Roe with Rice in Cassercle

mor 688

fEEEtma Ay, SRE0FR S—LMHEREEETRHNERS
HE. ZAENERS EEFRENEPIR A ER, RERSEE ST I,
IS —NERKES T O WU TESAEE, EREERE, F0050.

Selected crab are carefully hand-shredded, preserving the pure, rich umami of every
strand of crab roe, This delicate crab meat mingles with superior rice in a clay pot. The
unigue heat retention and transfer properties of the clay pot allow each rice grain to
thoroughly absorb the essence of the crab meat.

Q Chef's Recommendation Dish i F3E r_,;é Spicy ¥ ﬁ; Vegerarian ¥
All prices are subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. All picrures in this Menu are for reference only. All prices are in MOP,

A8 T iy 10% PR 9% R AT R BT R ERE . T SR R A E B FonEEUHEE, WU, FEOE LRI,
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GOURMET JOURNEY THROUGH TIME
Dirm Sum, Rice & Moodles

Roe and Park Soup Dumplings

L& F LA
Handmade Noodles with Soy Bean Paste in
Traditional Peking Style

mor 88

TACREL D

Fried Handmade Noodles with Dried Seafood

mor 228

I P Yy 5= 7 e

Noodle Soup with Mini Geoduck

MoP Q8 /il person

{1:? Chef's Recommendation Dish # 3 r_,g;} Spicy ¥ ﬁ? Vegetarian BH
All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering,
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GOURMET JOURNEY THROUGH TIME
Dirm Sum, Rice & Moodles

PNEE TLMSAD

Boiled Pork and Chinese Cabbage Dumplings Layered Pancake with Duck Qil and

Shredded Taro

Mmor 78

Mor 88

HEHH = 1 7

Boiled Sea Urchin and Vegetable Dumplings

moP 138

@Chef’:s Recommendarion Dish HE#E % ‘:ﬁ Spicy ¥ ﬁ?'v'eqemriun Fou-y
All prices are subject to a 10% service charge, Please inform the service ream of any food allergy or dietary requirements prior to ordering,

AR T 10% [RS8 mR A R R A B, T e Bl A R A R A

JEUR 7/ NME MOP Q8 /i person eI EE mor 88

Mini Wontons with Dried Shrimp in Lobster Soup Shanghai Fried Pancake

G ) e mop 78 S T A E MoP 68

Pan-fried Seafood Dumplings Layered Pancake with Duck Qil and Scallions

All pictures in this Menu are for reference only. All prices are in MOP.

FonEEUHEE, WU, FEOE LRI,
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GOURMET JOURNEY THROUGH TIME
Dessert

A sl B PR R A

Almond Pudding with Taro Steamed Pear with Bird's Nest and Mandarin Pesl

Mor &8 mop 228

TEPUEEER M Q@ vor 128

Blossom Palaces Dessert Platter

PITH, ZHE, B, EEEaFE

Sticky Roll with Black Bean, Sesame Roll, Mung Bean Cake,
Osmanthus and Lily Bulb Jelly

G :? Chefs Recommendation Dish 7535 P_,‘;'j Spicy ¥ ﬁ Vegetarian ®H/
All prices are subject to a 10% service charge, Please inform the service team of any food allergy or dietary requirements prior to ordering. All pictures in this Menu are for reference only. All prices are in MOP.
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GOURMET JOURNEY THROUGH TIME
Dessert

A |

o
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Bird's Nest with Almond Cream and Egg White Custard Double-boiled Bird's Nest with Rock Sugar

MoP 168 mor 588

AR FTZ LR mop 78

Matcha Mousse with Cheese and Milk Jelly

Q Chefs Recommendation Dish 23 f_,j Spicy 7 7 Vegetarian ¥
6 servi

All prices are subject to a 10% 1ze inform 1 ce team of any food allergy or dietary requirements prior to ordering. All picrures in this Menu are for reference only, All prices are in MOP
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GOURMET JOURNEY THROUGH TIME
Dessert

RETETH & mop 68 et mopr 68

Sweet Potato with Osmanthus Pancake with Mashed Red Date
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Mashed Bean Cake Stuffed with Mango Cream Stewed Peach Gum and Gorgen Fruit with Osmanthus

Q Chef's Recommendartion Dish #2535 ‘__455 Spicy ¥ )E?Veqemriun oy
All prices are subject to a 10% service charge. Please inform the service ream of any food allergy or dietary requirements prior to ordering.
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