
 
 
 

The alcoholic beverages have an alcohol strength higher than 1.2% vol. All prices are in MOP and subject to a 10% service charge.  

 

 
 

Jade Dragon Experience Set Menu
 

Signature Deep-fried Gillardeau Oyster 
Jade Dragon Barbecue Prime Cut Iberico Pork Collar 

 Steamed Kegani Crabmeat Dumpling 
2004 Hatt et Söner, 'Le Grand-Père', Brut, Bergères-lès-Vertus, France 

 

Double-boiled Cordyceps Soup with Sea Conch 

 

Pan-seared Scallop with Aged Chinese“Hua Diao” Wine Sauce with Caviar 
2020 Riesling, 'Hermannshöhle' Grosses Gewächs, Dönnhoff, Nahe, Germany 

 

Slow-cooked Abalone with Crispy Sea Cucumber in Abalone Sauce 
2022 Langhe, Rossj-Bass, Gaja, Piedmont, Italy 

 

Roasted Goose Roll Filled with Black Truffle, Shrimp and Pork Paste, Braised Nepal Rock Rice 
1997 Château Montrose, 2ème Cru Classé, Saint-Estèphe, Bordeaux, France 

Sesame Cheese Cake with Seasonal Ice Cream 
2020 Cuvée Beerenauslese, Kracher, Burgenland, Austria 

 

Petits Fours 

$1988 Per Person Minimum for 2 Persons

 $1280 Per Person Additional for Wine Pairing

 
 

Discounts are not applicable for Tasting menu 


