
Chilled Jellyfish Head marinated with Sichuan Pepper

Crispy Suckling Pig served with Kristal Caviar

Charcoal barbecued Pork Loin

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

Steamed French Blue Lobster with Egg White and 20-year-aged Huadiao Wine

2022 Legacy Peak ‘Heritage’ Chardonnay, Ningxia,China

Double boiled Sea Conch Soup with Premium Fish Maw and Kumquat

Stewed Macau Sole with Puning Bean Paste and Tomato

Braised Kanto Sea Cucumber with Pomelo Peel in Supreme Abalone Sauce

2015 Arômes de Pavie 2nd Wine of Château Pavie 1er Grand Cru Classé A Saint-Émilion, Bordeux, France

Homemade Moutai Ice Cream and Almond Pudding with Chrysanthemum scented Peach Gum

1,988 / PER PERSON

588 / ADDITIONAL WINE PAIRING PER PERSON

Please inform our service staff of any food allergies or dietary requirements.

All prices are in MOP, subject to 10% service charge.

All alcoholic beverages contain an alcohol concentration of more than 1.2%.


