
DESSERT 

     Please advise our staff of any food Allergies       All prices are in MOP and subject to a 10% service charge 

 

Double-boiled Tibetan Red Dates with Imperial Bird’s Nest (per person) 1080 

Choice of Manuka Honey Syrup / Homemade Almond Milk / Homemade Coconut Milk 
 

Double-boiled Hawaii Papaya with Peach Gum in Whole Coconut 168 
  

Chinese Almond Crème Brûlée with Bird’s Nest and Honey 168 
 

Double-boiled Ginger and Hokkaido Milk Custard with Candied Kumquat                  98  
 

Homemade Almond Cream with Egg White 88 
 

Glutinous Rice Dumpling with Ginger Tea 88 
 

Steamed Tri-Layer Cake (per piece) 98 
Flavor with Red Bean and Taro, Salty Egg Yolk Custard and Mashed Purple Potatoes 
 

Steamed Chinese Sponge Cake “Ma Lai Ko” (per piece) 88  
 

Baked Traditional Egg Tart (3 pieces) (Preparation Time 20 mins) 88  
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