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10th Years Anniversary Lunch Set Menu

¥ 3 & 3t F Signature Dim Sum Platter

mHEMNEL &Y
Steamed shrimp, matsutake and bamboo pith golden fish dumpling
ERELHEHED
Steamed wild mushroom bun with black truffle
& BT ST R
Braised sea cucumber with fish-fragrant eggplant in puff pastry
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%% Soup
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Double-boiled abalone soup with sea whelk and green olive
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F % Main Dish
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Steamed tiger grouper with fermented tomato sauce

Or
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Wok-fried US beef tenderloin with pink fungus and black pepper
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Poached seafood in superior lobster broth serves with crispy rice
¥k k ok ok 3k
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10th years anniversary petits fours

#4517 £, MOP338
Per Person MOP338

do RAGAT R M H, HAET LA RER ST
If you are concerned about food allergies, please alert your server prior to ordering

B 46 VAR TV U3 JE, 91 70 75 A 10% MR 55- 3%
All prices are in MOP and subject to 10% service charge




