i ME L i 2 SR T

“Costa a Costa” Degustation Journey

BRI/

Amuse Bouche

P EIA, I, BROTH
Omelet, shrimp, Royal caviar

Omelete, camarao, caviar Royal

K, S8, ks malt
Roasted octopus, sweet polato, caldeirada sauce

Polvo, batata-doce, molho de caldeirada

Kty ., RS M TER . FET
Tuna, smoked eel and onion broth, pumpkin

Atum, enguia fumada e caldo de cebola, abobora

MR ALLAR, BRYIAREIZER, M, £LUME
Scarlel prawn, coconul lapioca, spicy curry, scarlel prawn essence

Carabineiro, tapioca de coco, caril picante, esséncia de carabineiro

MR, A WOTIE. BRI
Turbot, eggplant, parsley purée, ‘pica-pau’ sauce

Pregado, beringela, puré de salsa, molho pica-pau

Supplementary S
DU, PEITAR, IELERRTINE, £LmTH
Wagyu striploin, celeriac, mushroom chutney, red wine jus
Vazia Wagyu, aipo bolbo, chutney de cogumelos, molho vinho tinto

WHRTIE 298 additional MOP 298

ARLEHE, H A, M
Pear, fennel, olives

Péra, funcho, azeitona

HRIR T, BER I
Sea flavors and citrus, yuzu sorbet, crystallized algae
Mar e citrinos, sorbet de yuzu, algas cristalizadas

BEALIRITIT 1,388+ CAli 1oe 588+ FARCAHIAIT)

MOP 1,388+ per person (additional MOP 588+ with wine pairing)

FIBMRLORITTITE - HASI 10%RS 2 MREIRYIH - FE T ENEHRFA -
Al prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.





