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2 Courses B3
{1 MOP 328 per person

(1 Appetizer or 1 Soup & 1 Main)
(EREE S ~ £3R)

Easter Lunch Set Menu
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Appetizers
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Micro Green Salad Butter Lettuce, Avocado, Cocktail Sauce
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Wagyu Beef Tartare Pan Seared Foie Gras
Toasted Brioche, Pickled Baby Vegetables, Aged Balsamic, Pistachio,
Egg Yolk Jambon de Bayonne
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Soup
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Roasted Pumpkin Soup Lobster Bisque
Caramelized Pumpkin, Pumpkin Seeds Lobster, Saffron Foam
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Mains
¢ : E
Bordelaise Cod Fish Roasted Chicken
Garlic and Parsley Olive Oil, Brioche, Heirloom Carrots, Tarragon and Cream
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Lamb Roulade Boeuf Bourguignon
Spinach, Portobello, Hazelnut, Lamb Jus Braised Beef Cheek, Pearl Onions, Lardon
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Dessert

Cheese Trolley

Homemade Jams, Dried Fruits, Grapes
- ZtHE
BRRE . R& -F5
Crépe Suzettes {
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Strawberry Flaugnarde
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Ice Cream Selection
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Prawn Salad

3 Courses =iE3
i MOP 398 per person

(1 Appetizer or 1 Soup, | Main & 1 Dessert)
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Prices is in MOP and subject to 10% service charge
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