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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 — Blossom Palaces

unlocks the secrets that elevate Chinese cuisine into world-class gastronomy.
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Foie Gras
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Imperial Oszetra Caviar with Puff Pastry
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Traditional Wood Fire Roasted Peking Duck
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Pancake, Cucumber Strips, Scallion Shreds, Duck Sauce, Sea Salt, Minced Garlic, Sugar Fried Duck Rack with Crispy Garlic and Chili Braised Duck Rack with Bitter Melon

( F Chef's Recommendation Dish # F3E .__{d 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 pictures in this Menu are for reference only, All prices are in MOP.
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APPETIZERS
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Chilled Hairy Crab Roe Jelly with Sea Urchin

Mor 178

BRHGEFATE S5 ES A

Crispy Pork Loin with Black Truffle Sauce

Mopr 128
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Crispy Cod Fish Fillet with Lime

MoP 148
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All pictures in this Menu are for reference only. All prices are in MOP,
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APPETIZERS
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Boneless Salted Free-Range Chicken with Scallion Qil
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Tender deboned chicken, slow-braised in savory marinade—every bite juicy and flavorful. Topped with

aromatic scallion oil for an irresistiole umami punchil

wrie 7 R mor 158

Chilled Sliced Beef Tendon with Garlic Paste

RERTHEA: MoP 468

Chilled Foie Gras with Crispy Peanut

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

A8 T il 10% FRLFBR . RO R WA IR RE . T S R A E B



APPETIZERS
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Bean Curd Stuffed with Pea Sprout, Black Truffle
and Chanterelle Mushroom

mor 158
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& masterpiece blending the earthy freshness of wild mushrooms with the essence of the forest.
Tender termite mushroom absorbs mountain nutrients, delivering rich umami. Crowned with
truffie'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 Modern Shanghai Style

mor 88

s L wor 208

Marinated Goose Webs with Wasabi Sauce

( F Chef's Recommendation Dish # F3E _,é Spicy ¥ ﬁ? Vegerarian ¥
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 picrures in this Menu are for reference only. All prices are in MOP,
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SOUP
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Braized Yellow Croaker Meat Ball with Spanish
Ham in Chicken Broth

MoP 188 / il per person
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Yellow croaker and pork blend molded into plump, round meatballs, crowned with Spanizh

ham. The sweetness of fish intertwines with ham's savoriness. each bite delivering tender

flesh and savory richness, culminating in a lingering finish with subtle smokiness.

—IH-7F N MoP 368 /it per person
Double-boiled Superior Soup with Fish
Maw and Sea Whelks
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Tender leaves unfurl like jade, delicately adorned with dewdrops from mountain springs.
Upon entering the mouth, they melt like a spring breeze brushing the tip of the tongue—
subtly smooth and tender. with a faint lotus fragrance lingering between lightness and
seftness. It feels not merely like tasting a dish, but rather encountering a floating dream of
Jiangnam: refreshing without ostentation, elegantly understated, offering the weary soul a
moment of tranquility at the dining table.

G :} Chefs Recommendation Dish #E#3E .-;'é Spicy ¥ ﬁ; Vegetarian ¥R
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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All pictures in this Menu are for reference only. All prices are in MOP,
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Double-boiled Shark’s Fin with Sea Whelks and
Bamboo Pith in Whole Coconut

MOP 428 / i per person

FAFA R

Jiangzhe Style Hairy Crab Meat Thic

MoP 488 / fi perp

Spicy ¥ Vegetarian %

se inform the dce team of any food allergy or dietary requirements prior to ordéring.




LIVE SEAFOOD
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LIVE SEAFOOD
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with Handmade
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Mantis Prawn
B A0, SEEhak

Fried with Crispy Garlic and Chili, Steamed with Light Soya

B4 / market price

T ROERIE], SR IR B HE R, B ERBRERRE! fElinRaEEE,
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With the first bite of Mantis Praw

e succulent flesh pops with sweet occeanic juices

sending waves of briny umami crashing across your palate! Buttery richness melting into a

sweet-savory tempest on your tongue!

All prices are in MOP

B LA i E

equirements prior to ordering. All pictures ir




LIVE SEAFOOD
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Green Crab
B EETE. 2

Steamed with Wampee Sauce and Plum, Singapore-style Fried

Bt / market price

v

Chef's Recommendarion Dish Vegetarian

t ice che | inf he ¢ if any f gy or d y fequirements prior to ordering, All picrures in this Menu are for reference only, All prices are in MOP
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LIVE SEAFOOD
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Geoduck
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Poached with Superior Broth, Porridge, Fried with Saltand Pepper

Bt / market price

SHERFEMNERES, AEESEE, ARLE, $R1omn
BRI, MesREOREHEND, SBEBEES.

Geoduck iz 8 unigue seafood delicacy. Its flavor is fresh and sweet, with a crunchy
texture. Itz meat is both tender and pleasantly chewy. Coupled with itz sweet and
delightful taste, it is truly & gourmet treat.

( F Chef's Recommendation Dish #f ¥ 3 .—_{d Spicy ¥ ﬁ? Vegetarian B

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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LIVE SEAFOOD
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Fresh Abalone Oyster AOES, HEERREKSENMEREE, HHELARSIEFREE,
an's milk" for their

cted from China's unpolluted coestal depths, Rushan oysters are renowned as "the oce

RATER. BEEY KL, FREMAR =
Grilled with Minced Garlic and Yellow Pepper Sauce, rich nutrie
Stearmned with Minced Garlic and Glass Noodles the rhythm of the sea with eve

zz and a hint of natural sweetn

Steamed with Perilla and Minced Garlic, and premium guality. Plurmp flesh offers tendern
Fried with Rattan Pepper

¢ sublime bite.

( F Chef's Recommendation Dish # F3E )j Spicy ¥ ﬁ; Vegerarian ¥
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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PREMIUM DRY SEAFOOD
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Braised South African Dried Abalone (12 Head) with Sea Cucumber

MoP 1288 / fi per person

ERNEH, ARES, SdREOFHE, ERNHEERENEORS. BeRARREESF, AOHE,
AR S RO OB, WREANERER.

Piump 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 cceanic umemi harmonizes with the luxurious sitkiness

of the core, delivering an extracrdinary experience.
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Braised Abalone with Perilla Sauce, Crispy Swan Puff

moP 4088 / i per person
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Abalone with a glossy melten core offers a textural symphony - tender yet springy. where deep oceanic urmami combines with

perilla’s aroma. Accompanied by an exguisite swan-shaped pastry, its crust embraces velvety fi I.nq creating a harmonious dust

(\:? Chef’s Recommendation Dish fE#3E dﬁ Spicy ¥ ﬁ? Vegerarian T #
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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PREMIUM DRY SEAFOOD
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Braised Fish Maw with Spicy Sauce
MoP H28

ERLAEFENREFRANEFNERER "BEAE"
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Fish maw iz revered as "the ocean's ginseng® for its abundant collagen and nourishing properties.

meits Inue

Traditionally sun-driec and rehydratec, each piece boasts a substantial texture that

¢ luxurious bite.

velvety smoothness I'E|E‘Eli"|; subtie marine notes wit

allergy or dietaty requirements prior to ordecing.
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FROM THE WATER
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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.

Handerafted fried douwgh sticks are fried to a golden, crispy texture. When paired

with the rich breth, it feels like a spicy feast, creating a unigue sensation on your
taste buds.

(1:_? Chef's Recommendation Dish # F3E (_)_,r} Spicy ¥ }67 Vegertarian ¥ f
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 picrures in this Menu are for reference only. All prices are in MOP,
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FROM THE WATER
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Steamed Yellow Croaker with Spanish Ham and Huadiao Wine

RN RS Q

Steamed Yellow Croaker with Crab Roe

mor 888 /s Mor 4088 /ao00g
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Remove the bones from the large yellow croaker, then stuff the crab meat into

the belly and stearn 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

2xquisite aroma

C } Chef's Recommendation Dish # F3E I_;.ﬁ 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 pictures in this Menu are for reference only. All prices are in MOP.
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FROM THE WATER
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Braized Red Crab with Shaoxing Pickled Mustard Green
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The preserved mustard greens &re soaked and stir-fried until fragrant. with a savery, sweet and rich
flavor The red crab has firm meat and plumnp roe. absorbing the sevory taste of the greens during
braising. The dish blends crab freshness and vegetable aroma, with tender roe, a savory-sweet

finizsh and glossy, non-greasy taste. A classic Jiangnan signature dish ideal for guests and rice:

i Pomfr
N and Ham

mop 1388

Chefs Recommendation Dish Spicy Vegetarian 24

All prices are subject to a 10% ce charge, Please inform the service ream of any food allergy or dietary requirements prior to ordering.
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FROM THE WATER

een Crab

F any food allergy or dietary requirements prior to ordering.




FROM THE WATER
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Stir-fried River Shrimp with Sweet Peas and Longjing Tea

BIAFEEIE e T MR TE

Signature Huaiyang Braized Eel

mor 208

Sautéed Scallop with Minced Shrimp and Pickled
Cucumber in Black Truffle Sauce

JEM B F - Mop 288
Braised Bean Curd Skin Filled with Hairy MoP 428
Crab Roe in Lobster Sauce

Q Chef's Recommendation Dish # F3E d;'}j’ Spicy ¥ ﬁ? Vegetarian ¥R
All picrures in this Menu are for reference only. All prices are in MOP,
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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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FROM THE LAND
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Braised Fish Maw and Chicken in Casserole

EETes 5. EohREs, DR, BE iR, Rl EESI A, BREeE
HERGAD R, MAREEH, TEREmEE, TR, FTUBEER.

Using Gingyuan 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 iz delicious and nourizh ng. It not only warms the stomach

but also warms the heart. e
ZOMZEAENE @ MoP 458 /¥R half Mor 888 / = whole

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 iz tender,

offers a pleasant mouthfeel, and has a subtle fregrance.

G P Chef's Recommendation Dish # F3E .—-'ﬁ Spicy ¥ ﬁ? Vegerarian ¥
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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FROM THE LAND
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REWI =1 »  wor 258
Boiled Ox Tongue, Louver and Beef Shank with
Rattan Pepper

WHRKEHRFIETF  wor 228
Braised Boneless Pork Knuckle with Smoked
Bamboo Shoot

() Chef's Recommendation Dish 123 _D spicy @ Vegerarian Bk

ce team of any food allergy or dietary requirements prior to ordering.
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FROM THE LAND
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Wood-fire Roasted Iberian Pork Chops in Beijing Style Wood-fire Roasted Lamb Chops with Spices Salt

MoP 328 mor 488

PR AR TEHE  vor 428

Braized Lamb Brisket with Scallions in Cazzsercle

Q Chef’s Recommendation Dish fE#3E r_,;é Spicy ¥ ﬁ; Vegerarian ¥
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 picrures in this Menu are for reference only. All prices are in MOP,
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VEGETABLES & BEAN CURD
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Braised Bean Curd with Assorted Seafood

mor 328
I LB K 2 Mt 52 se NS e TR B 3

Seazonal Vegetables Stir-fried Shredded Potato Stir-fried Chinese Cabbage Poached Chinese Cabbags
with Chili and Vinegar with Vinegar in Prawn Sauce

A | B ) L7 J ? *

Sautéed/Fried with Minced Garlic/

PoachedinBroth mop 98 mor 98 vop 98

Mor 98

iR SR KGR

Stewed Bean Curd with Baby Oyster and Forest
Mushroom in Superior Broth

mor 188

KA T LA REFE AL

Boiled Bean Curd Strips with Shrimp,
Conpoy and Fish Balls in Superior Broth

Mop 238

(1;? Chef's Recommendation Dish #f 73 j Spicy ¥ ;E? Vegerarian 6
All prices are subject ta a 10% service charge, Please infocm the seevice 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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DIM SUM, RICE, NOODLES
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Braised Wagyu Beef with Yunnan Fungus and Rice in Casserole Pan-fried Seafood Dumplings

Mor 388 mMor 78

FHRARMER YRR @

Braised Crab Roe with Rice in Casserole

MoP H88

AEEELmmCnY, SEELFHE S e¥MERESETRHNETS
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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 sach rice grain to

thoroughly absori the essence of the crab meat.

C } Chef's Recommendation Dish # F3E I_;.ﬁ Spicy ¥ ﬁ? Vegerarian ¥
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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All pictures in this Menu are for reference only. All prices are in MOP,




DIM SUM, RICE, NOODLES

Steamed Ha ab Roe and Pork Soup Dumplings

Mor 148

R

Flaky Scallion Cakes

Mor &8

T AR

Handmade MNoodles Served with Braized
Minced Duck Meat

MOP 98 J{iL per persan

SNz NI

Mini Wontons with Dried Shrimp
in Lobster Soup

MOP Q8 /fif per person

All pictures in this Menu are for reference only. All prices are in MOP.
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e charge. Please inf v 2 F any food allergy or d equirements prior to ordéring




DESSERT

R e

PKAEH B 3 AT S BRI B TR TEWBES IS Q  vor 138
Double-boiled Bird's Nest with Rock Sugar Bird's Mest with Almond Cream and Eqgg White Custard, Blossom Palaces Dessert Platter
Mung Bean Cake Stuffed with Mango Cream

mor 588 FiTHR, =58, Lt B8

Sticky Roll with Red Bean, Kidney Bean Rell, Hawthom and
MOP 208 ChineseYam Cake, Mung Bean Cake

( F Chef's Recommendation Dish # F3E )j 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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DESSERT
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vixed Seasonal Fruits Mochi

mop 128 4

WD R E, EEL FEEnsN ERRERESE, AD
WEERRE LA, TELET

Paper-thin yet remarkably elastic, the translucent skin str
effortiessly with a gentle pull, melting on the tongue like snowflak

a whisper of coconut fragrance.

tecommendation Dish

requirements prior to ordering. '} All pictures in this Menu are for reference only. All prices are
7 ERENREEE, FUmhE. FEELE T E.




DESSERT
B B
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Pancake with Mashed Red Date

MoP A8

Q Chef's Recommendation Dish #7535 r_,ﬁ Spicy ¥ _,E;‘v'memriun 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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