
Morning Dew

Roasted Goose served with Kristal Caviar

Charcoal barbecued Pork Loin

2015 Dom Pérignon Brut, Champagne, France

Peony King Tiger Prawn

2022 Legacy Peak Chardonnay, Ningxia, China

Sea Conch double boiled with Fish Maw and Kumquat

AmbeCreek

Kanto Sea Cucumber filled with 25-year-preserved Radish and braised with Pomelo Peel

2020 E. Guigal Condrieu, Rhône Valley, France

Crispy Baby Pigeon with Lemongrass Scent

2018 Gaja ‘Dagromis’ Barolo DOCG, Piedmont, Italy

Seasonal Vegetables simmered in Fish Broth with Dried Shrimps

Minced Wagyu Beef Fried Rice 

Sweetened Mango and Passion Fruit Cream with Homemade Ginger Ice Cream

2002 Joh. Jos. Prüm ‘Graacher Himmelreich’ Riesling Eiswein, Mosel, Germany

PER PERSON 

INCLUDING A GLASS OF CHAMPAGNE BY SOMMELIER or SPARKLING TEA BY TEA MASTER

ADDITIONAL WINE PAIRING PER PERSON

ADDITIONAL TEA PAIRING PER PERSON

All prices are in MOP, subject to 10% service charge.
Please inform our service staff of any food allergies or dietary requirements

Consumir bebidas alcoólicas em excesso prejudica a saúde. Excessive drinking of alcoholic beverages is harmful to health.

As bebidas indicadas nesta página apresentam o título alcoométrico superior a 1,2% vol. All alcoholic beverages contain an alcohol concentration of more than 1.2%.

A venda ou disponibilização de bebidas alcoólicas a menores de 18 anos é proibida. The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.



Morning Dew

Crispy Suckling Pig

Roasted Goose served with Kristal Caviar

NV Krug Grande Cuvée 173ème Édition, Champagne, France

French Blue Lobster served with Egg White Caviar in Pumpkin Sauce

2022 Niepoort ‘Coche’ Branco, Douro, Portugal

Hot and Sour Fish Soup with Imperial Bird’s Nest

AmbeCreek

A Whole 28-head Yoshihama Abalone braised with Goose Web in Supreme Oyster Sauce

2005 Weingut Markus Molitor ‘Graacher Himmelreich’ *** Spätburgunder, Mosel, Germany

Pan fried Japanese A5 Wagyu Beef

2012 Janzen Cabernet Sauvignon, Napa Valley, USA

Asparagus wok fried with Fresh Lily Bulb topped with caramelised Walnut

Seafood Fried Rice with Sakura Shrimp

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

2015 Domaine Huet 'Le Mont' Premiere Trie Moelleux, Vouvray, Loire Valley, France

PER PERSON

INCLUDING A GLASS OF CHAMPAGNE BY SOMMELIER or SPARKLING TEA BY TEA MASTER

ADDITIONAL WINE PAIRING PER PERSON

ADDITIONAL TEA PAIRING PER PERSON

All prices are in MOP, subject to 10% service charge.
Please inform our service staff of any food allergies or dietary requirements

Consumir bebidas alcoólicas em excesso prejudica a saúde. Excessive drinking of alcoholic beverages is harmful to health.

As bebidas indicadas nesta página apresentam o título alcoométrico superior a 1,2% vol. All alcoholic beverages contain an alcohol concentration of more than 1.2%.
A venda ou disponibilização de bebidas alcoólicas a menores de 18 anos é proibida. The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.


