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Black Pearl Degustation Menu
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Appetizer platter
Sea cucumber tossed with vinegar and soya sauce
Marinated pomelo peel with passion fruit
Corn with sugarcane juice jelly
Crispy and fluffy fish maw
Diced Wagyu beef with curry and pine nut

BREHER
Dancong Sparkling Tea

HISEER- 2R, B E, AR A RARE

Larmandier-Bernier, Latitude, Blanc de Blancs Extra Brut

BEEREHAR

Double-boiled sea whelk soup with fresh yellow fungus and seaweed

SEHABRRATEH

Crispy chicken skin with shrimp mousse and salted fish flakes
RERE SRS AR
Imperial Court Signature Tea

2020FERR, AN, $IRE
2020 David Moret "Le Grand A", Aligoté, Burgundy

ENRAZIREGR
Simmered vegetables with spotted grouper, water chestnuts
and tofu in fish broth

HERAALE
Wuyi Dao Hung Pao

20215 T /A, HHAESE, ERFAIS
2021 Domaine du Clos Naudin, Sec Vouvray, Loire Valley

=+ ErRIHERHEEESE

Braised South African abalone (25 grams) with mushroom sauce and rice

BREZECA R
Tangerine Peel with White Tea

20145 F BB, BBER, K%

2014 Chateau Malescot Saint-Exupéry, Margaux, Bordeaux
BEFHUS KIS I RSEESTR

Double-boiled honey locust fruit soup with nostoc
Bird’s nest with split peas and brown sugar pudding

54 per person

61837 / 6 courses 1,580
ACiEE 2 / with tea pairing 1,930
BCH& 3558 / with wine pairing 2,180

IR #HA ZEBEREHE 2% U EEERE

Alcoholic beverages listed above contain higher than 1.2% alcohol by volume

PRAEELURPI T E RS 10% BREBE

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



