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Beijing Kitchen Signature Dinner Set
988 | 2 iz persons
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PREMIUM TEA
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Cucumber baton, garlic sauce

Spinach, sesame paste, aged vinegar, mustard oil

B0 PR A
Marinated sliced abalone, lettuce stem,
Sichuan green chili

PP LA B R B REIR S T Y

Marinated Iberico pork collar, sweet soy glaze, chili oil

ZHRALEN k)
Traditional Beijing style duck from the wood-fired oven
with classic condiment (half duck)

TG AT BEER

Wok-fried grouper fillet, asparagus, green chili sauce

ey G A
Wok-fried beef sirloin, white beech mushroom,
black pepper

HEMRARAY 2= 5
Fried French bean, minced pork, preserved vegetable,
chili

BH/NEE ()

Steamed minced pork dumpling (4 pcs)

R B

Chilled sago, mango, pomelo cream

HAC SR

Osmanthus Oolong
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Elevate your dining experience with our wine selection

88 ﬂ:glass | 388 jffibottle

RS BE Tiansai “Skyline of Gobi”
Reserve Chardonnay, Xinjiang
RIETHE K0 ~ TREETR/ MG ~ HiR

Classic Cabernet Sauvignon/Metlot, Xinjiang
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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.
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