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Mother’s Day Set Menu
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Jade Dragon Prime-Cut Barbecue Iberico Pork Collar
Crispy Suckling Pig with Caviar

Deep-fried Crab Meat with Pork Lard and Black Truffle
NV Billecart-Salmon, Le Rosé, Extra Brut, Mareuil-Sur-Ay, France
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Double-boiled Loach Soup with Artichoke and Sea Conch
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Braised Whole Abalone in Abalone Sauce with Pan-fried Fish Maw Stuffed with Shrimp Paste
2019 Weingut Briindlmayer, Pinot Noir Reserve, Kamptal, Austria
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Braised Vegetable Stuffed with Bamboo Piths and Yellow Chili Sauce
2022 Longting Vineyard, Petit Manseng, Reserve Sea Breeze, Shandong, China
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Stir-fried Chen Chun Rice Noodles with Spanish Red Shrimp
2023 Gaja, Rossj-Bass, Langhe, Piedmont, Italy

FRXATH AT FE
Chilled Mango Sweet Soup with Sago, Pomelo and Bird’s Nest
2013 Disznokd, Tokaji, 5 Puttonyos Aszu, Tokaj, Hungary
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Petits Fours

% 4238 P % MOP 2,380 Per Person (Minimum for 2 Persons)
B e £ B4 2 R F] % MOP 980 Per Person Additional for Wine Pairing
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Discounts are not applicable for Tasting Menu
09/5/2026-1015/2026 4 &

(Available on 09May 2026-10 May 2026)
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The alcoholic beverages have an alcohol strength higher than 1.2% vol
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Please advise our staff of any food Allergies

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



