bR b
APPETIZER

PLATTER

ki)
DUCK

ER
MAIN

COURSE

B K
VEGETABLE

FRED
DIM SUM

A ok
DESSERT

LT

WEEBERH T ER

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

Spinach, sesame paste, aged vinegar, mustard oil
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Marinated sliced abalone, lettuce stem,
Sichuan green chili
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Marinated Iberico pork collar, sweet soy glaze, chili oil
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Traditional Beijing style duck from the wood-fired oven
with classic condiment (half duck)
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Wok-fried grouper fillet, asparagus, green chili sauce
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Wok-fried beef sitloin, white beech mushroom,
black pepper
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Fried French bean, minced pork, preserved vegetable,
chili
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Steamed minced pork dumpling (4 pcs)
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Chilled sago, mango, pomelo cream
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Osmanthus Oolong
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Elevate your dining experience with ourt wine selection
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R ZE R Tiansai “Skyline of Gobi”
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Reserve Chardonnay, Xinjiang

REEWE K83 ~ SREIR/AMHE ~ B

Classic Cabernet Sauvignon/Merlot, Xin}i'ang
J

TP s 5944347
Additional MOP594 per person
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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.



