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Gastro Esthetics at DaDong
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Cherry Foie Gras
Geoduck Clam Fillets with Fresh Sichuan Pepper
Billecart - Salmon Cuvée Rosé Brut N.V.
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Braised Shark’s Fin in Saffron Sauce
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DaDong Braised Sea Cucumber with Scallions
Meursault, Pierre Boisson 2013
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Charcoal Grill French Yellow Spring Chicken Rolled with Abalone
Gevrey - Chambertin Lavaux St. Jacques, Tortochot 2015
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Stir-fried Lobster with Crabmeat and Crab Roe
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DaDong “SuBuNi” Roasted Suckling Duck with

Garlic Flavored Butter Kaluga Queen Caviar
Chateau D'Issan 2018
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“The 8” Style Chinese Noodles Tossed with Fried Bean and Meat Sauce
8 ¥
.
KREB R E

Double-boiled Bird’s Nest with Crystal Sugar and Pearl
Chéteau Suduiraut 2018

2,880 | 81 Per Person

750 / BEES S M Additional Wine Pairing Per Person
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Please inform our service staff of any food allergies or dietary requirements.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.
All prices are in MOP, subject to 10% service charge.




