


e e
Theme: “Maritime Silk Road”

A tribute to the vibrant flavors and heritage that flourished along the Maritime Silk Road.

The journey begins with a delightful assortment of fresh seafood that showcases the coastal

bounty that defined the historic trade route, alongside fragrant dishes inspired by ancient

spice blends that evokes exotic, far-flung lands, inviting diners on a delectable journey to
the past.
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Maritime Seafood Platter
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[/2 Boston' Lobster, 2 Oysters, 2 Obsiblue Prawns
Herbed Vinaigrette
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Chicken Tagine
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Silk Road Spices, Prunes, Almonds, Honey
WA RER « TEIE B BHE

* k%

Chocolate Texture
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Mekonga 70% Chocolate Cremeux, CocoaJus Coulis, Raspberry Crispy
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Marco Polo Spritz
BRLRZE R
Tibetan Fruit Tea Syrup, Tonic, Non-alcoholic Sparkling Wine
PHELSRARHELR ~ 571K ~ EBEBREE

£5431 468 per person

All prices are in MOP and subject to 10% service charge e
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Maritime Seafood Platter
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