’ FESTIVE MENU .
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4 Courses Set Menu
PERESR
1 Starter, 1 Hot Starter,.1 Main, 1 Dessert
—jE5A%s - —EHEAN  —SEXH  —Eim

£ 111 488 per person

6 Courses Set Menu -
NEREZR 5
1 Starter, 2 Hot Starters, 1 Main, 2 Desserts
—EEERE - IEEAEEN « —EER - MEHR
£5111 688 per person

3 EETAE 2 4% 200 Per 2 Glasses Sommelier Pairing
35BS 2 = 4% 300 Per 3 Glasses Sommelier Pairing

Fresh Langoustine Carpaccio
Oscietra No.2 Perseus Creme of Caviar, Lemon
BEIRER ~ Perseus 2R FERESE « 25

HOT STARTERS
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Balik Heart of Smoked Salmon Crispy Toast .
: ; Potato Salad, Black Truffle
BERE=XARERS L  ZEBFIE - FHNE
(Additional 58 For & Courses Set Menu (&R EZ B M58FIE)

Roasted Scallops
Jerusalem Artichoke, Black Truffle, Noilly Prat Sauce
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Guinea Fowl Pithivier
Horseradish Emulsion, Pumpkin Declinaison
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DESSERTS
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Brillat Savarin Black Truffle
Green Apple, Salad Mache, Hazelnuts Dressing '

FEHED-EEBEMES T SR  FEENR BT HEE
(Additional 58 For 4 Courses Set Menu FUERER BM58TF)

Mont Blanc
Meringue, Chestnuts, Tonka Bean Ice Cream
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Prepared with Halal

& Recommended @' “ Sustainable Healthy Choices Certified | dient
AUXREAUXARTS 37} 0 GIE=7 | R ertified Ingredients
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Alcoholic beverages listed above contain higher than 1.2% alcoholiby volume
5 IEBE A ZEERREEL 2% M EEERE
For vegetarian options, please ask for recommendations.
‘ ZEEN  FHEEE -
Allprices are in MOP and subject to 10% service charge
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