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Set Dinner Menu
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Pan Seared Foie Gras
JETMT A BRI
FROR - FRWH
Toasted brioche, tropical fruit marmalade,
pistachio, duck jus
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#EFE—IE3 Choose one dish
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Crab Coronation with Oscietra Caviar
SRR ~ TH R O A B
G - B
Guacamole, Madras curry mayonnaise,
citrus compote, toasted almonds
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Morel Vol au Vent
KUEE ~ WO ESEIDRL ~ ARER R G
Slow cooked egg, baby spinach salad,
truffled mushroom velouté

fHERG
Sweet Corn Soup
JHREAR ~ T~ SR - AIRA

Smoked bacon, croutons, roasted corn, chives
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Miso Glazed Atlantic Cod Fish
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Buttered leeks, bok choy, champagne sauce
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Australian Grain Fed Striploin (2003 /g)
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HIEHETE (RS - EI0H)
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Ovenroasted tomato, green salad, café de Paris butter

Sauce of choice (steak sauce, bearnaise)
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Wild Mushroom Risotto
JHRESERF SR R IR ~ WeokiR - e
Smoked Montgomery cheddar fondue,
crispy rice, black garlic
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Beef Wellington
(%% 53 71176148 supplementary MOP148)
RAABREELEVE ~ WP BL - RTR - AL
Mushroom and truffle duxelle, mesclun salad,
mashed potatoes, red wine jus
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Roasted Broccolini Triple Cooked Fries Mac and Cheese
HRINT - AR KRB ~ PRAEZEIET B

Toasted pumpkin seeds, smoked emulsion

it DESSERTS

Ham hock, aged cheddar

s
1%$E—IE3 Choose one dish
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Sticky Toffee Pudding Pistachio and Berries Shortcake Chocolate Soufflé Tart
ALYl ~ A5 K HR -~ THRUFT ~ TR0 SRk Uk bisy: MUSTURUN

Chantilly, vanilla ice cream

Berries, lady fingers sponge, pistachio ice cream

Caramel ice cream

=JE¥ M1 688
3 Courses MOP 688

Bk + B3 + HE
Appetizer or Soup + Main + Dessert

JIA DA AT I8 V55 > FR2055 10 9% Mk 35 9%

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

PYESR 15T 738
4 Courses MOP 738

BISE + v + B3 + FEa
Appetizer + Soup + Main + Dessert



