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Black Pearl Degustation Menu
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Appetizer platter

Fish maw and fresh yellow fungus jelly with caviar
Crispy-fried stuffed crab meat dumpling
Wok-fried diced A5 Kagoshima Wagyu beef with
Japanese mild green chili pepper and black bean olive sauce

FEREERR
Imperial Court Signature Tea
BT IET 1EREC R

Laurent-Perrier, La Cuvée Brut

TR E SRS

Braised partridge porridge with bird’s nest and Yunnan ham

EERERKEBTNE
Stir-fried lobster meat with choy sum, preserved vegetables, bamboo
accompanied with hasma and egg
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Duyun Maojian
2018M S RFBA, MR- B2, BIRE

2018 Domaine Rossignol-Cornu et Fils, Pernand-Vergelesses Blanc, Burgundy
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Crispy fried chicken skin with shrimp mousse and salted fish flakes

RARBEM
Night Jasmine Mono Species

2020(ZERIR, EXH, BIRE
2020 David Moret "Le Grand A", Aligoté, Burgundy

B BEKFAM

Pan-fried egg noodles with dried oyster and Gillardeau oyster

SErIREZER

Xin Hui Vintage Tangerine Peel

HEFX.OTFE
Hennessy X.0 cognac

SEFIREFERE fic ERSER
Double-boiled milk with honey locust fruit, ginkgo nuts and taro paste
Crispy-fried cinnamon with pineapple paste pastry

43I per person

6iE3% / 6 courses 1,580

Bot&Z 5 / with tea pairing 1,930

ACH& 3558 / with wine pairing 2,180
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Discounts are not applicable for set menu

FRBESLURPIMETER S M 10% REHE

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