
   

 

 

                       如您對任何食物過敏請告知我們的服務員                        所有價格為澳門幣並需加收 10%服務費 

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

 

父 親 節 美 饌 
Father’s Day Set Menu 

 

 

譽 瓏 蜜 汁 西 班 牙 黑 豚 梅 頭 叉 燒 

黑 魚 籽 脆 皮 乳 豬 件 

黑 松 露 金 錢 蟹 盒 
Jade Dragon Prime-Cut Barbecue Ibérico 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-Aÿ, France 
 

雅 枝 竹 土 鰍 燉 螺 頭 
Double-boiled Loach Soup with Artichoke and Sea Conch 

 

原 隻 22  頭 南 非 乾 鮑 配 黎 麥 煎 釀 花 膠 
Braised Whole 22-Head South African Dried Abalone in Abalone Sauce  

with Pan-fried Fish Maw Stuffed with Shrimp Paste and Quinoa 
2019 Weingut Bründlmayer, Pinot Noir Reserve, Kamptal, Austria   

 

酸 辣 翡 翠 竹 笙 卷 
Braised Bamboo Piths Stuffed with Vegetables in Yellow Chili Sauce 

2022 Longting Vineyard, Petit Manseng, Reserve Sea Breeze, Shandong, China 
 

西 班 牙 紅 蝦 炒 陳 村 粉 
Stir-fried Chen Chun Rice Noodles with Spanish Red Shrimp 

2023 Gaja, Rossj-Bass, Langhe, Piedmont, Italy 
 

香 芒 燕 窩 楊 枝 甘 露 
Chilled Mango Sweet Soup with Sago, Pomelo and Bird’s Nest 

2013 Disznókó, Tokaji, 5 Puttonyos Aszú, Tokaj, Hungary 
 

譽 瓏 美 點 
Petits Fours 

 

每位 $ 澳門幣 2,380 (兩 位 起)  $ MOP 2,380 Per Person (Minimum 2 Persons) 

另加餐酒搭配每位 $澳門幣 980   

Additional MOP 980 per person for wine pairing 

此套餐不適用於折扣優惠 

Discounts are not applicable to the Tasting Menu 
 

酒精飲品的酒精濃度達 1.2%以上 

The alcoholic beverages have an alcohol strength higher than 1.2% vol 


