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SIGNATURE LUNCH
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Steamed Shrimp Dumpling with Bamboo Shoot and Mullet Roe
Steamed Chicken Dumpling with Squid Mousse, Ginger and Sichuan Pepper
Marinated Jelly Fish Head with Garlic

BAMIAEHREPEF 2 PERELNE
Double-boiled Blaze Mushroom Soup with Pork, Sea-coconut and Bamboo Piths

Or
Sweet Corn Soup with Minced Chicken and Bamboo Piths
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Braised Giant Mottled Eel with Shallot in Black Bean Sauce
Or
Simmered Prawns with Onions in Green Curry
Or
Chef’s Signature Braised Pork Belly with Preserved Vegetables
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Simmered Squash Melon with Fish Maw, Conpoy and Sliced Mushroom

CENER ARG
Angel Hair with Crab Meat, Pumpkin and Seasonal Vegetables

FREERE ¢
Sweetened Lotus Seed Soup with Lotus Root and Lily Bulb

MOP 428 Per Person
* MOP 498 Per Person

Additional MOP 128 to enjoy 1 glass of Italian White & Red Wine

Tedeschi Soave Classico, ""Capitel Tenda'* Veneto
Baron Ricasoli, Chianti del Barone, Toscana
2P R ¥ 4ed RIEE All prices in Macau Patacas and subject to 10% service charge

be BT E P G D BACE o HE R BRI R A o

?
Please inform your server of any food-related allergies.



