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GOLDEN AUTUMN: NOURISHING FEAST
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In harmony with the autumn energy of “gathering”, this feast weaves
together soothing dryness, invigorating the palate, and awakening the appetite.
With gentle tonics to dispel seasonal inflammation and restore the essence, it not only
delights the senses but also provides timely nourishment for both body and mind.
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Chicken and Fish Maw Double Boiled with Dendrobium and Dwarf Lilyturf Tuber
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This soup combines together the restorative richness of chicken and fish maw, slow simmered
with dendrobium and Dwarf Lilyturf Tuber, which are known for relieving dryness. Especially

soothing for those who stay up late and experience fatigue, this refreshing broth helps alleviate
inflammation and relieve dryness.
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Kanto Sea Cucumber Double Boiled with Aged Preserved Radish and Beef Brisket
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Famed as the “ginseng of the sea”, Kanto sea cucumber is carefully simmered together with aged preserved radish,

beef brisket, beef shank, and beef bones. Aromatic and richly flavourful, this soup helps replenish collagen while
invigorating the digestive health—an excellent choice for autumn nourishment.
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Partridge Double Boiled with Golden Astragalus and Dang Shen
268 / il PER PERSON
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This double-boiled soup combines partridge—traditionally valued for its warming and restorative qualities—with golden

astragalus and dang shen. Especially designed for those who experience shortness of breath, fatigue,
or poor appetite, this nourishing tonic stands as an ideal choice for autumn health maintenance.
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Simmered/Crab Meat and Roe Filled in Orange
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The head chef reimagines this Southern Song Dynasty imperial delicacy with seasonal king crabs and flower crabs,
hand-picked crabmeat and roe, gently simmered with gorgon fruit, dekopon juice, and egg white. Bright citrus notes
enhance the crab’s natural umami, while this exquisite dish delivers balanced nourishment to sooth dryness, support
digestive health, and restore overall wellness.
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Imperial Bird’s Nest with. Autumn Pear and Osmanthus Tea Jelly
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Slow-simmered imperial bird’s nest with autumn pear, complemented by red-wine-marinated
pear, osmanthus, and cinnamon, creates a soothing sweet delight. With its delicate floral
fragrance, it helps ease dry cough and throat discomfort. Additionally, this dessert supports
skin health, making an ideal choice for combating dryness.
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Please inform our service staff of any food allergies or dietary requirements.

This menu is not eligible for any discounts and offers.
All prices are in MOP, subject to 10% service charge.



