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CHEF'S TABLE: A SYMPHONY OF SENSES
PALACE GARDEN X YONG FU
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Raw marinated Botan Shrimp / Yellow Croaker Jelly with pickled Potherb Mustard /-Sour Water. Bamboo with-Caviar
Pomelo Peel marinated in Sour Plum Juice / Drunken Crab / Marinated Goose Liver Tart

NV Ruinart Blanc de Blancs Brut, Reims, Champagne, France

KE=ZEERE

Trip Crabmeat Soup with Imperial Bird’s Nest
BIRtTERTE

Pan seared Scallop with Yong Fu Homemade Sauce
2022 Legacy Peak ‘Heritage’ Chardonnay, Ningxia, China (Magnum)
EXMERTTESZ
Sea Cucumber filled with Shrimp Paste Braised with Aged Radish
2017 Domaine Bouchard Pére & Fils Voolnay 1er Cru ‘Clos des Chenes’ Burgundy, France
327 2)=2)
Fermented Sour and Chilli Soup with Pomfret
ZHERRIEENSF
Slow braised Wagyu Beef with 20-year-aged Tangerine Peel
2012 Janzen Estate Cabernet Sauvignon, Oakville, Napa Valley, USA
TRERTES

Braised Mose Bamboo Shoot in Meat Gravy

BIHEF I
Homemade Noodles with preserved Seafood and Chilli
ERSHE
Homemade Ningbo Sesame Glutinous Rice Dumpling

2,388 / E{iI PER PERSON

888 / Bt EHELIS 1 ADDITIONAL WINE PAIRING PER PERSON

MAFERYBHSERES - ARAISMEKMRIRIEE - Please inform our service staff of any food allergies or dietary requirements.
FrEEEIS R T AEN - EEMUKR 10%AIBRFFE - All prices are in MOP, subject to 10% service charge.
e B A BIEREET D 2 — 28U E - All alcoholic beverages contain an alcohol concentration of more than 1.2%.



