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Pan Seared Foie Gras e Homemade Burrata Cheese N )
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STARTERS Toasted brioche, tropical fruit marmalade, Seared Chili Garlic Prawns Eggplant schnitzel, tomato sauce, basil, Morel Vol au Vent Caesar Salad
pistachio, duck jus JEBE TR ~ BBGE - BRRE S - I extra virgin olive oil KU ~ B PESE IR - AR TV BRAEMIIR T T Wk ~ Mok ~ R&E - W2 ~
felt g - B R T Slow cooked egg, baby spinach salad, R - REat
4: W ﬁﬁﬁ 298 % m Lﬁ‘ ﬁ%@‘i@ 238 Hummus, spicy sriracha, cherry tomatoes, jE m‘F iZJ 158 truffled mushroom velouté Age}cll parmesan cheese, c]Il'ispy(;)acon, boiled egg,
Steak Tartare Crab Coronation with Avocado coriander, Guinness sour dough Lobster Bouillabaisse anchovies, croutons, anchovy dressing
hRFE S~ WA ANEORYR ~ ) R T AL | Sk | I VB A ey e s )
Confit egg yolk, micro herbs, gherkin gel, gilii%moﬁﬁfjfcon?ﬁiﬁﬁfﬂ?fﬁff m:ﬁﬁiaise, e i@?;ifile lj(l):}i]:t?rz croquette N j][]xg B.t] Add Chicken Breast 38
Guinness sour dough toasted almonds %ﬁmﬁ@tﬁ 168 ’ ﬁ?ﬂ] ﬁi% Y¢ﬁ 138
Salt and Pepper Squid P J80 = S fa R Y b 148 Butter Lettuce Salad THEXG 88
A MALEEE 1 . 328 (RPN L 148 UM NorwegiaIrSalmon and Crab Cake SN ~ MBI ST i Sweet Corn Soup
Pan Seared Hokkaido Scallop Spiced Duck Scotch Egg Curry dip SR KU ~ B H BT T ARk - ea et SRR ~ T ~ Tk AEA
BRSEAEYE ~ FEMA T ~ MM T - WA T I - RN - PEEESEVRL - EIF AR Green asparagus, poac;ed hen’s egg, o H(?ney crisp apples, CO}StO_ﬂ Bassett Stilton, Smoked bacon, croutons, roasted corn, chives
Cauliflower purée, black pudding, Apple chutney‘ smoked duck breast, watercress salad hollandaise, Oscietra caviar spiced pecans, honey vinaigrette
toasted pine nuts, raisins honey mustar(i dressing ’ '
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CHARCOAL FIRED GRILL MAINS Linguine with Pesto DESSERTS
AT S SRR TS0 D BE TR - A0 AL 1 7t e A N AR N o
DL A 15 0TS B0 L3 LA T SR 0 B 1 R T2 2 o E‘Ziiﬁﬁq:ﬁlﬁ 498 Haricot green beans, potato, stracciatella, pine nuts, basil Ziﬁﬁ 268
X /hAII out: medatshhaveball been h?ndﬁpiékedlfromdtpe finest farms o Beef Wellington Cheese Board
~ where these breeds have been specifically developed for greater complexit SABRERR © WO TR BSR4 —y WERHZE L - BET - W0
and integration of extremely high marbling rich with buttery, nutty and all-natural flavour. MuAshroom and truffle duxelles, mesclun salad, mashed potato, %ﬁmiﬂ{}% 198 Selection of European cheeses, biscuits, grape chutney
red wine jus Bangers & Mash
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Australian Grain Fed Black Angus Tomahawk 1100g PRIy N pE Y e 358 gﬁ;ﬁgﬂlﬂg&;ﬁ;::j? » mushroom and green pea ragout, g(%ibf‘iﬁf: ¢ Plat 88
. Miso Glazed Atlantic Cod Fish easonal rruit Flatter
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Australian Wa, Striploin M7+ 300 Buttered leeks, bok choy, champagne sauce =y Raspberry sorbet
gyu Strip g L3
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’ Pan Seared Japanese Seabream APPI? Tarte Tatin
AT 2 IR HE MG 35078 698 HITHESE « AL WAL RIS EME T - A1 RS TR 85 BARUR
Australian Wagyu Rib Eye M5+ 35 Og Ratatouille, saffron beurre blanc, fennel salad Sautéed spinach with golden raisins, almonds, anifia 1ce cream
parmesan cheese
BORA LAY 5 R8I0 28 BUF 20058 498 Y fa 5% 298 IR 88
Australian Grain Fed Black Angus Tenderloin 200g Fish and Chips J . ) ) N Lemon Profiteroles
WA £ - SRS - BTG - B %ﬁ:% ) J%T'ﬁJI&% ) )ﬁﬁé‘g‘d_ 85 WRBREL ~ ATARTR YO UK UL ~ AAUETL ~ A b) 26 % Wi
PRAE A B2 H e R R HE 30058 498 Ale battered line caught cod fish, triple cooked fries, Roasted broccolini, toasted pumpkin seeds, Choux pastry, lemon yoghurt ice cream, lemon curd,
Australian Grain Fed Black Angus Striploin 300g mushy peas, tartar sauce smoked emulsion limoncello and basilic sauce
12530 B AL R e B 3R = Bl 358 B A8 288 VN ; " 55 G B 38
Vadouvan Crusted Australian Lamb Rack The London Burger %g: (_'13_ ) zﬁﬁﬂigﬁ ) ﬁi}ﬁﬁh MRS - AR 85 Chocolate Sonﬂé Tart
A TR - WA - SRR Baked potato, ¢ eddar cheese, sour cream, -
RIE BRAE 268 Sweet onion relish, cheddar cheese, French fries, apple tomato ketchup smoked bacon, chives ‘(;;iram:zl‘ice cream
Char-Grilled Spiced Free Range Chicken fnEEAR Add Bacon 30
=HEE % 85 S EELY ©
AT 5058 158 . : . TF O SRARAR RS 88
Add Foie Gras 50g AR 288 Triple cooked fries Pistachio and Berries Shortcake
A With hoice of Beef Short Rib Cottage Pie S FEPET - IFOSIK L
i 1th your choice of sauce FEPRAL ~ SHL - EURER — . Berries, lady fingers sponge, pistachio ice cream
4:33{';% . ﬁﬁ% . ﬂiﬂ’fﬂ% N Fﬂ*ﬁﬁﬁ%% Roasted onions, bacon, potato crust ?L%ﬁ‘b‘% > J(Higﬂﬁ? N %ﬁi$$ﬂ3ﬁ% 85
Steak sauce, béarnaise, peppercorn, chimichurri Mac and cheese, ham hock, aged cheddar |
S 1Ay 5 3 i 18 KIEHE# T 88
FA A IR A~ ROV A Duck B Jl“ 2 R R 85 Sticky Toffee Pudding
All steaks are served with Café de Paris butter, mesclun salad and overnight tomato ucK Bo °§nese o L YL ~ A5 EIKBLH
....................................................................... FIRISCIE ~ AR - PRAEIAZ S T Garden green salad Chantilly, vanilla ice cream
Homemade pappardelle, fried duck egg, aged parmesan cheese
ER )| .
SUNDAY ROAST {/eg;n Shepherd’s Pie Buttery mashed potato =
= 3 1 - T (=]
qzﬂ{%i%q: & 298 giots: cfraxii érSe%éei?iEtato crust N - N % HH *H ﬂﬂ
Porcini Rubbed Roast Beef WAEESRL - Sefa Jr ~ AT R 85 Gallery
SySEAAE T~ I Deep fried avocado, bonito flakes,
Yorkshire pudding, seasonal roasted vegetables gf ﬁf%ﬁ%m 208 lemon tarragon aioli
Wild Mushroom Risotto
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(only available on Sunday from 12pm-3pm
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Smoked Montgomery cheddar fondue, crispy rice, black garlic

A RS DORTIOGTHSE » IR 550 10% IR 553 #All prices are in MOP and subject to 10% service charge




