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BELGER
Appetizer Combination
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Tossed stem lettuce with green peppercorn sauce and spring onion
Marinated diced snow konjac with homemade tangerine peel sauce

Crispy mullet carpaccio with Sichuan peppercorn sauce
Traditional Sichuan braised beef innard with peanuts and sesame,

in chili and peppercorn sauce

Marinated fresh abalone with homemade chili sauce, Sichuan style
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Eight Treasure Tea

TEMNEELF 52/
Luzhou Laojiao Tequ 52%
KEERHIT
Stewed bird’s nest with minced chicken and egg white in bouillon
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Braised king prawn with pickled chili and celery
2 on AL
Treasure Da Hong Pao

ATTERBB 155 53
Langjiu Honghua Lang 15 Years 53%

LLEZ BN AN ST
Wok-fried Australian Wagyu beef with porcini mushrooms,
crispy garlic and Welsh onion

E/REG 184
Highland Park 18 Years Old

ST
Stewed duck with sliced mushroom, bamboo shoot, ham, Huadiao
and seasonal vegetable in brown sauce
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Ya'an Tibetan Tea
TERE 1 A1
Glenmorangie Nectar d'Or
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Dan Dan noodles

EHAIE A
Red bean glutinous dumpling in black wolfberry soup
BEALF
Yibin Black Tea
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Sanxun Da Hong Pao and Grapefruit Liqueur
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Petit Four

11 1180 per person
KESEELAS 111 1,500 per person with tea pairirg .
FEEHCE 171,800 per person with beverage pairing
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All prices are in MOP and subject to 10% service charge



