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Black Pearl Set Menu
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Signature Deep-fried Gillardeau Oyster
Chilled Passion Fruit Marinated in Red Wine Served with Rum Jelly
Jade Dragon Barbecue Prime Cut Iberico Pork Collar
N.V. Billecart-Salmon, Brut Rosé, Mareuil-Sur-Ay, France
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Fish Maw and Julienne Vegetables in Yellow Chili Fish Broth
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Slow-cooked Fresh Australian Abalone and Served with Pomelo Peel
2019 Ao Yun, Yunnan, China
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Deep-fried Chicken and Goose Roll Filled with Shrimp, Pork Paste and Black Truffle
1996 Chateau Prieuré-Lichine, 4éme Cru Classé, Margaux, Bordeaux, France
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Poached Vegetable with Fish Maw and Azuaga Ham in Melon Ring and Served with Beet Root and Chicken Broth
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Chinese Almond Creme Brllée with Bird’s Nest and Honey
2020 Petit Manseng, 'Jade' Late Harvest, Longting Vineyard, Penglai, Shandong, China
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Petits Fours

42 $1980 (M 4% #) $1980 Per Person (Minimum for 2 Persons)

% %e % V& ¥ 8% & $1280 Per Person Additional for Wine Pairing
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Discounts are not applicable for Tasting menu
01/3/2025-31/3/12025 # &
(Avdailable from Ist Mar 2025-until 31st Mar 2025)
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The alcoholic beverages have an alcohol strength higher than 1.2% vol. All prices are in MOP and subject to a 10% service charge.



