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A MOUTAI TASTING FEAST AT YING

2026.08.30 - 10.31
ERMAEH | Every Friday to Sunday
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Chinese Amuse Bouche

BREMEEANE/ B EHEmREL/ FERESEK

Marinated Baby Geoduck with Moutai /
Roasted Goose Intestine Rolled with Pork, Salted Egg Yolk and Foie Gras/
Deep-fried Taro Dumpling Stuffed with Golden Dried Oyster /
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Moutai Dried Tangerine Peel Mojito
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Gui Zhou Style Hot and Sour Soup with Yellow Croaker
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Jasmine Tea
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Baked Lobster with Minced Garlic Sauce

53 J£ ¥ M 5 & 1 (20254F)
3% Kweichow Moutai Flying Fairy (2025)
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Crispy Pigeon Legs Stuffed with Mushrooms and Bean Curd Wine Sauce
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Braised Wagyu Beef Cheek,
Preserved Mustard Greens and Grains with Broccolini

53 B M ¢ AN (B A D)
53% Kweichow Moutai (Macau Memory)
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Chilled Coconut Taro Sago Cream with Moutai Matcha Red Bean Mochi
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Lapsang Souchong Rose Golden Osmanthus Tea
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Chlnese Petit Fours
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MOP 998 Per Person
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For 2 Persons or Above, Pre-order 1 day in advance
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This promotion cannot be used in conjunction with any other promotion or discount, and not appllcable on 12,19, 25 September 2026 and 1, 4 October 2026
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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