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續饗傳奇盛宴

Canapés

Shredded White Bean Curd in Black Truffle & Squid Ink Soup -  Da Dong

Chilled langoustine, delicate gelée with spices and Kristal caviar –  Alain Ducasse
2015 Dom Pérignon

Da Dong Braised Sea Cucumber with Scallions -  Da Dong
2022 Pouilly-Fumé - Indigène - Pascal Jolivet

Vol-au-vent, lightly smoked blue lobster and veal sweetbread –  Alain Ducasse
2020 Puligny-Montrachet - Domaine Leflaive

Da Dong "SuBuNi" Roast Duck -  Da Dong
2019 Shangri-La - Cabernet Sauvignon - Ao Yun

Xavier’s blue cheese, bitter salad and figs –  Alain Ducasse
2017 Tokaji Aszú - 3 Puttonyos - Oremus

Piedmont hazelnut and white truffle delight, charred lemon –  Alain Ducasse
2005 Colheita Port - Quinta do Noval (Methuselah)

Chocolate from Alain Ducasse Manufacture in Paris -  Alain Ducasse

Please let us know if you have any special dietary requirements or food allergies. The alcoholic beverages have an alcohol strength higher than 1.2% vol. 

All prices are in MOP and subject to a 10% service charge.

 3,488 per person

1,888 per person for wine pairing


