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The Eight Precious Menu

BRIRAR 5
Barbecued Appetizers
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Chilled Razor Clam with Sichuan Green Pepper

Roasted Suckling Pig
Tea Smoked Pigeon in Homemade Soya Sauce
Domaine Chanson, Corton Charlemagne Grand Cru, Burgundy, France 2015
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Double-boiled Superior Bird’s Nest with Snow Crabmeat, Bamboo Pith and Matsutake Mushroom
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Braised Whole Yoshihama Abalone (21 grams)

Chdteau Rieussec, Premier Grand Cru Classé, Sauternes, France 2015
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Steamed Garoupa Fillet with Crispy Black Bean and Garlic
Chardonnay, Art Series, Leeuwin Estate, Margaret River, Australia 2011
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Wok-fried AS Kagoshima Beef with Spring Onion
Chdteau Larcis Ducasse, Saint-Emilion, Bordeaux, France 2015
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Poached Vermicelli and Boston Lobster in Shrimp Broth with Sichuan Pepper
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Black and White Sesame Pudding with Sesame Ice-cream
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Premium Tea - Oolong and Osmanthus Tea
4&fir $3,280 / person

BB HESAr $4,080 / person with wine pairing
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All prices are in MOP, subject to 10% service charge



