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MICHELIN-STARRED MID-AUTUMN FEAST
2026.09.21 - 09.27
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Marinated Canadian Sea Whelks with Wasabi Garlic Soy Sauce
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Lychee Wood Roasted Ibérico Pork Char Siu
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Double-boiled Pork Shank Soup with Chinese Yam, Sea Coconut and Dried Fig
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Pan-fried Spot Garoupa in Chiu Chow Style
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Macanese Style Braised Wagyu Beef Cheek in Port Wine with Potatoes
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Steamed Free Range Chicken with Hairy Fig
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Simmered Duo of Mussels and Lotus Root in Premium Broth
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Poached Seasonal Vegetables in Supreme Broth
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Stir-fried Glutinous Rice with Conpoy, Preserved Meat and Taro
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Chilled Papaya and Mango Pomelo Sago Cream
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Chinese Petit Fours
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{ MOP 2, 688 Fo;L Four Persons
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This promotion cannot be used in conjunction with any other promotion or discount.
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.
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