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Beijing Kitchen Easter Set
998 | 2 {5f A persons
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APPETIZER Spinach, sesame paste, aged vinegar, mustard oil
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Marinated cherry tomato, preserved plum, sake, aloe vera
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Poached chicken, crushed peanut, sesame, chili oil
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Marinated Iberico pork collar, sweet soy glaze, chili oil
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DUCK Traditional Beijing style duck from the wood-fired oven with classic
condiment( half duck )
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MAIN Honey glazed giant tiger prawn, chili, ginger( 2 pcs )
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Wok-fried scallop, asparagus, green chili sauce
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Wok-fried beef sirloin, white beech mushroom, black pepper
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VEGETABLE Fried French bean, minced pork, preserved vegetable, chili
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DIM SUM Boiled sea cucumber dumpling, shrimp, mince pork, spring leek( 4 pcs )
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DESSERT Festive chocolate cake( 2 pcs )
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PREMIUM TEA Non-alcoholic sparkling cold brew tea( 2 bottles )
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Baby pink rose tea( 1 pot )
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Elevate your dining experience with our exclusive offer on the exquisite
N.V. Veuve Clicquot Yellow Label Champagne
$488 4 per bottle | $98 4G:#F per glass
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* All prices are in MOP and subject to 10% service charge. Please advise our associates if you have any food allergies or special dietary requirements.




