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Chef Lam Special Menu

Appetizer Platter

Sichuan Style Chicken in Spicy Sauce, Beef Shank in Chili Soy Sauce,
Deep-fried Pork Ribs with Pickled Olive, Mini Sweet and Sour Pork,
Marinated Black Fungus and Cucumber, Jellyfish Head with Scallion and Sesame Qil

¢ Roasted Goose ¢ Giant Grouper with

¢ Braised Shrimp with Coconut Neetates I SURIGISIE o1

and Ginger Sauce e Stir-fried Assorted Fungus

e Double-boiled Dendrobium

with Celery, Lotus Root

with Sea Conch and Pork and Lily Bulbs
* Braised Crab with Chicken * Fried Orzo with Mushrooms
and Truffle

e Pan-fried Fresh Abalone

¢ Chinese Pudding

e Chinese Sweet
Soup

Special Offer

MOPS5,680

10 cans of soft drinks and
2 bottles of beer are included

Please approach our attendants at the restaurant for details
Price is subject to a 10% service charge

By Celebrated Chef
Lam Chan Kuok, recipient
of the Macao SAR
Government’s Medal of Merit —
Tourism in 2019
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