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Huaiyang Garden Tasting Menu
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Huaiyang traditional appetizers

(hEZNM—FN, BFE=IMeE, FREE)
(Cherry tomatoes filled with walnuts and homemade sauce,
Marinated crab meat jelly with caviar and shrimp chips tartlet, Suzhou-style crispy smoked cod fish)
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Shredded bean curd with crab meat and egg white in superior soup
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Jinling-style salted duck
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Stewed pork ball with crab roe in superior soup
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Braised bird's nest with crab roe and crab meat sauce with 40 months cured ham
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Sautéed river shrimp meat with Biluo green tea
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Steamed Hilsa herring fish with 20 years Huadiao Chinese wine
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Braised “Chang Jiang” river fish maw stuffed with minced pork and shrimp paste served with single clove garlic
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Deep-fried spring roll with Taihu whitebait crab meat and crab roe
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Braised seasonal vegetables and green peas with 40 months cured ham
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Baked rice with yellow eel and chives
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Yellow peach sorbet with glutinous rice and sweet bean paste in coconut milk
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10-Course Menu (Per Person) 12-Course Menu (Per Person)
1,988 2,588

FRA & LURITTTTiH 5, H 15 I110%ARSS 2o

All prices are in MOP and subject to 10% service charge





