AR &4

Spring Specialties
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P - TWXEE / LREHE /I mT%
Hokkaido Red Hairy Crab (Two Ways)

Crab Claws - Steamed / Chilled with Chaozhou Yellow Bean /
Chilled with Aged Hua Diao Wine

Crab Body -  Steamed with Egg White and Hua Diao Wine /
Steamed with Iberico Pork Patty /
Sizzled with Yellow Capsicum Sauce

FIok R A BT
Poached Japanese Crown Daisy and Angus Beef in Roma Tomato Broth

ERTAWEE Y2
Wok-fried Soft-shell Clams with Peanut Sprouts and Green Chives

R AT ARSE (5 )
Braised Duck Rolls Stuffed with Bamboo Shoots
and Wild Mushrooms (per person)

PAEAFARIEAE
Pan-fried Mullet Roe and Shredded Luffa Cake

ML g R E(E )
Double-boiled Minced Pork Soup with Ganoderma
and Aged Mandarin Peel (per person)
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Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge.

2,380

298

268

268

238

208



