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Green Menu
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Hij 3¢ STARTERS
] 7L

Homemade Burrata Cheese
KR~ TG - B~ AP
Eggplant schnitzel, tomato sauce, basil,

extra virgin olive oil

138

FH [l 2 3 Db
Garden Green Salad
138

Lk S A
Caesar Salad
FRAEDAZR Il ~ KR ~ mab MRS T E

Aged parmesan cheese, boiled egg,
croutons, parmesan dressing

138

fHEXRG
Sweet Corn Soup
WP~ Kk - MAFE

Croutons, roasted corn, chives

88

F: 3 MAINS

L 2 4

Tiii F-RESEBR B 10 5
Eggplant Ratatouille Vol au Vent
IKUEHE - MBLLTER - JERAT - T - A
Poached hen’s egg, pickled red onion, toasted pine nuts,
basil, tomato sauce

198
AR 75 FAMAEhEE
Linguine with Pesto Homemade Pappardelle Aglio e Olio
WANEY £ WA T D P~ 5 ~ B AR
Haricot green beans, potato, stracciatella, basil Chili, garlic, parsley, extra virgin olive oil
198 188
SEHE IR PR BEIR
Vegan Shepherd’s Pie Wild Mushroom Risotto
I N~ Ok HE LA YRR SRS R G IA T ~ MR - a5
Carrots, corn, green peas, saffron potato crust Smoked Montgomery cheddar fondue, crispy rice, black garlic
208 208

AT RS LB 1OCHBE > R4 10 % Mk 55 3%

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



il 3¢ SIDES

L A 2 4

PRI OME T ~ A1 RS TR

Sautéed spinach with golden raisins, almonds, parmesan cheese

85
BV =AE ~ KR T - IR
Roasted broccolini, toasted pumpkin seeds, smoked emulsion
85

W15~ IR TR - BRI - WEE

Baked potato, cheddar cheese, sour cream, chives
85

FLEGE B - PR IA T
Mac and cheese, aged cheddar
85

=rEE &

Triple cooked fries
85

WXEESAL - AP B B

Deep fried avocado, lemon tarragon aioli
85

filf S DESSERT

*o0

KRB
Seasonal Fruit Platter
BT
Raspberry sorbet
88

SEVIEAE S
Chocolate Soufflé Tart
SRR UK BEH
Caramel ice cream

88

SRR RS
Apple Tarte Tatin
A LUK PLIR
Vanilla ice cream

88

A RS A 1oE 5T > IR IN10% M55 3%
All prices are in MOP and subject to 10% service charge



