WSMHER

AJI DINNER SET MENU

e

FIRST COURSE
EEM7Lé | Changdao Abalone %
AR | FieE1E 6r

Burrata | Finger Lime

BTIHER

SECOND COURSE
Zi&8E R | Angus Carpaccio
2IN0E | KR 4
Black Curry | Orzo Or

F=iER
THIRD COURSE

fREEF)ZE 2K | Ibérico Pork mItBEE R | Patagonian Cod
BNEH | AR £ SREEETIHE
Stout Glaze | Fregola Or Tofu Shitake | Crown Daisy
H
DESSERT

MEE# T | Pandan Brilée
T THE | 288 gﬁ
Coconut Sorbet | Golden Rum r

ﬁﬁ’- MOP 688

PER PERSON

FRAESELURPITE E K 5 INM0%ARES &

JEHF | Foie Gras
BT | BEEE

Hazelnuts | Spiced Caramel

B EMF2E | Scallop Yuzu Somen
TBIEIR | RS
Sakura Ebi | Thai Basil

MB5+ #14/)\BE | MB5+ Wagyu Short Rib

=7 ERHURL | SRR IS
Or Peppercorn | Polenta
Bl 160 HEEZH

Supplementary 160 for set menu

=< | Singapore Sling
REDH  BEEET

Pineapple Gin | Macerated Cherries

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

4 fthith | Wagyu Tartare
FCELM | MIVELE
Coriander | Curry Leaves

Y& V& = A | Smoked Salmon
IR | EREE
Pickled Beets | Mango Turmeric

S5JRLEFIZEARE | 5J Ibérico Ham
PRSERSE | Z s
Achar Pickles | Arugula

F K& FE | Oscietra Caviar (309)
IREEEER | KRR
Kuih Loyang | Shiso Cream

¥ERF | Foie Gras
BT ERER

Hazelnuts | Spiced Caramel

R EPM7L | Changdao Abalone
mhItE | FiEE1E
Burrata | Finger Lime

16:81& 5 B | Hokkaido Scallops
FER | REZEH
Sunchoke | Thai Basil

N g T n
QJBI%'& Recommended “ Vegetarian &@(_\

FRABERRLURPI T E R 5 IN10%ARF &

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

FIFHE

Sustainable

230

180

480

980

230

230

230

REEETE R
Prepared with Halal
Certified Ingredients
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SEAFOOD

PATEYREE | Sakura Ebi Noodles
HIFHE | K E*EER
Garlic Shoot | Pacific Scallop

FMBEZE A | Patagonian Cod
SREET I HE
Tofu Shitake | Crown Daisy

ik )\ TV | Grilled Octopus
KERF | hHE

Calamansi | Laksa Leaf

JEINEES O | Blue Mussels
AT0NNE | FREEE
Red Curry | Country Loaf

HEWFHER | Aji Lobster Thermidor
MR | FEFLE
Salted Egg | Sudachi Comté

T OEN o FX N
QJEIé'g Recommended “ Vegetarian a@(_\

FRA B LURPI TS B R 5 IM0%ARF &

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

PIFHE

Sustainable

260

280

290

480

888

RAEEE RS
Prepared with Halal
Certified Ingredients



%A
MEAT

fREEFIEE EFK | Ibérico Pork
RIRT | AHEE
Stout Glaze | Fregola

¥PEEEAE | Lumina Lamb
EIE | STORKER
Black Curry | Orzo

A4FIHF R/ | A4 Wagyu
FEMFEE | FE S5
Yuzu Somen | Onion Consomme

280

320

380

ASRE SR EFS-75)% | A5 Kagoshima Sirloin Steak (100g) 420

BT | fhF B

Ponzu Shoyu | Green Pepper

MB5+#14-/)\BE | MB5+ Wagyu Short Rib
EHEL | B

Peppercorn | Mash Potato

ZIEEH B AR | Black Angus OP Rib (600g)
REFIEE | R
Kaffir Salt | Black Pepper

TR e N AR
Ul Rec ) 4 N

it Recommended Vegetarian Sustainable

FRA B LURPI TS B R 5 IN10%ARFE &

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

480

688

RAEEE RS
Prepared with Halal

Certified Ingredients



Ao
SIDES

E$52E | Mash Potato
R EEE
Black Pepper | Brown Butter

#RYRSE 3 | Baby Spinach
EIEAT I FEET

Pancetta | Crouton

S EESE | Mushrooms

= ==
BEEE  nrrE

Parsley | Aioli

BEL | Oak Leaf Salad
EEEZ4 | MT+

Parmesan | Yuzu

PRARPERETE | Broccolini
A | B2
Wagyu Fat | Sesame

QL #n Y =

it Recommended Vegetarian

FRA B LURPITTE B R S IM0% AR &

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

n
L(%Q

FIFHE

Sustainable

70

80

80

80

90

RAEERE RS
Prepared with Halal
Certified Ingredients



&H an
SWEETS

HhN3 =< | Singapore Sling
REESE | BEEET

Pineapple Gin | Macerated Cherries

BIES4E T | Pandan Brilée
HFHaE | £EAR

Coconut Sorbet | Golden Rum

e
=

FEIRAKER | Moutai Tiramisu
BT L EE = ONAE | BT ]

Arabica | Cacao

YEZXERE | Hojicha
SEN AR
Sudachi | Olives

FIFHE

- % N
of #N » ER
Jﬂtﬁ Recommended “ Vegetarian L(%(_\ Sustainable

FRAEESRLURPI TS E R 5 IN10%ARF &

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

@)

100

100

100

110

RAEETE R
Prepared with Halal
Certified Ingredients





