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Sweet and Sour Crispy Pork - Delicacy Savory Sissoo Spinach *
Kanto Sea Cucumber marinated with Green Chilli Garlic Dressing *
Cuttlefish marinated in Chaozhou style and served with Kristal Caviar
NV Egly-Ouriet ‘Les Vignes de Bisseuil’ Premier Cru Brut, Champagne, France
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Hanging-grilled Marbled Beef Char Siu

2014 Joh. Jos. Prim ‘Bernkasteler Badstube’ Riesling Auslese, Mosel, Germany
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Sea Conch and Fish Maw double boiled with Kumquat

A

/ = e
B BREAED

Lamplight-Style pan-seared Yellow Croaker Fillet
2022 Legacy Peak ‘Heritage’ Chardonnay, Ningxia, China
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Yuxiang King Tiger Prawn
2021 COS Frappato Terre Sicilian Rosso IGT, Sicilia, Italy
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Japanese 8-head Dried Amidori Abalone braised in Abalone Sauce (halved)
2021 Maggy Hawk ‘Jolie’ Pinot Noir, Anderson Valley, California, USA
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Stem Lettuce Broth in Chaoshan Style
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Imperial Bird’s Nest and Bean Curd Cake
with Chaozhou Preserved Citron

2,888 / 4L Per Person
888 / BB B&EL BN Additional Wine Pairing Per Person
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Please inform our service staff of any food allergies or dietary requirements.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.
Excessive drinking of alcoholic beverages is harmful to health.
The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.
All prices are in MOP, subject to 10% service charge.




