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MICHELIN DEGUSTATION MENU

PEIBTE &V EH LS &
Organic Cauliflower with Truffle

Crispy Alaskan Crabmeat with Egg Yolk
Braised Pork Belly with Hawthorn and Dried Plum

NV Billecart Salmon, Brut Rosé, Champagne, France
o %% 78 B ¥ & Taiwan Dong Ding Oolong
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Double-boiled Fish Maw Soup with Seafood and Duck

7 e Y
Sautéed Sliced Sea Whelk with Organic Pepper
2017 Wild Rock, Sauvignon Blanc, Marlborough, New Zealand

B & B ekt & Phoenix Shui Xin
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Wok-fried French Blue Lobster, Scampi with Egg White in Crispy Nest
Domaine Leymarie Ceci, Chardonnay Cuvee Macha, Burgundy, France
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Marinated Baby Pigeon in Beer
2016 Schubert, Pinot Noir, Wairarapa, New Zealand

I+ # =~ =& Tai Hung Bao
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Simmered Seasonal Vegetables with Yu Fungus in Superior Chicken Broth
2015 Baron Ricasoli, Chianti del Barone, Toscana, ltaly
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Fried Rice with Seafood Egg White and Sakura Shrimp
15 # 4 & /B 3148 % Aged Ripe Pu-Erh, 15 Years Tea Cake
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Chilled Almond Tofu with Taiwanese Mango

MOP 2,088 Per Person
Included 1 glass of Sommelier Selected Red Wine
MOP 550 Additional for Wine Pairing Upgrade
MOP 500 Additional for Tea Pairing

2P R ¥ 4ed RIEE All prices in Macau Patacas and subject to 10% service charge
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Please inform your server of any food-related allergies.



