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Regional Cuisine Menu

APPETIZER

Braised Boston Lobster
Tomato Fondue, Sweet Onion, Aged Brandy, Port Wine

or

Mussels in Escabeche
Onion, Carrot, Vinegar, Parsley, Toasted Sourdough

MAIN

Codfish a Bras
Shredded Cod, Creamy Eqqg, Crispy Shredded Potatoes, Parsley

or

Pan-Seared Angus Beef Tenderloin
Organic Sunny Side Up Egg, French Fries, Creamy Black Pepper Sauce

DESSERT

Pastel de Nata
Warm Custard, Crispy Tart, Coffee Syrup and Caramel Ice Cream

388 Per person

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