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DINNER SHARING MENU FOR 2 PERSONS

OHL|EIO| X 27}X| + H[Q FA 271X| + C|ME 27X
BEE2ER 2T H 2 M

2 Appetizers + 2 Main Courses + 2 Desserts

AL ZHHY, SHIY E= SHRA 24l & 27HX| MEH
BEOMBTREHER/ HAEHER/ BB
Choices of 2 From the Selection of Signature Cocktails,

Mocktails or House Wine
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2t Q2|E o HEt MefE & AL

AN
BREAREE—X
Each Dish Can Only Be Selected Once

20| &L MOP 988

L 2{ii FOR 2 PERSONS

7] BEE 1.2%0|142 €322 ETofstn ASLICH
B A ZBEEREHEL2% U EEERE
Alcoholic beverage listed above contain higher than 1.2% alcohol by volume
2E 7HA42 07t DHERFLE EAIE|H, 10%2] MH|A 25 0] F=7HE/LICH
FRBEELURFI Tt E R S I0% R &

All prices are in MOP and subject to 10% service charge
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OHI|E}O] X
S5 APPETIZERS

AlOF OFX]

of = | EF

AT | Shima Aji
BEE I BERK
Seaweed | Pearl Rice

ot EfEEIE

e e

FO&-fthith | Wagyu Tartare
FTEOH | MNIEE

Coriander | Curry Leaves

=X Ao

HOIHIE | ¥ L
JEJE = A | Smoked Salmon
R I CREE

Pickled Beet | Mango Turmeric
HELEF K| =

Zat TH|E B SX[0|
#HBEZ T | Burrata Cheese
BEAEA | AREER

Cured Pancetta | Kimchi Pear

5J olHf|2| = &
OfXtZ T2 | O}R =2t
SJRELFIZENAE | 5J Iberico Ham
PERERSE | R
Achar Pickles | Arugula
*ME oo T X %S
EHEZ Not included in set menu

o HEat H8(0f (30g)
Fo| 2 IA|_+_ 3zl

F KA FEE | Oscietra Caviar (30g)
QEM%F&@* 353

Kuih Loyang | Shiso Cream

*ME &0l ZEEX] &S
TEENEZED Not included in set menu

Zotzt
SI0|EH | f St 2t
#ER/T | Foie Gras
BT | BEEE
Hazelnuts | Spiced Caramel
XI[|-9 I-IE
H|OfH] AIF X | 27
E B | Changdao Abalone

HIESR | BER
Baby Spinach | Water Chestnut

HAZA

QUHEA] 7| R

BER"E | Soft Shell Crab
BIEF /KR
Umeboshi | Millet Grain

=7t0| = 7t2|H]

MEZF B HE

1678iE /R B | Hokkaido Scallops
HER | REZEH

Sunchoke | Thai Basil
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g IS W22 =H|E

X&7tset AE IRFABEDERMER
Al Prepared with Halal
Sustainable Certified Ingredients

DEJIAH2 017t TEFIZ EAIE|H, 10%2| MH|A 20| FIHEL|CE
FrEESRLURMI Tt E RS I10%REEE

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

MATEYREE | Sakura Ebi Noodles
e | EEAR
Garlic Shoot | Hotaru-lka

7tee| Ly

23 Y

# | Skate Wing

MPEER | EIEER

Coconut Rice | Fennel

1
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&, THEtZIL|Of CH

HOHA AA |55
MR R F & | Patagonian Cod

fEaEt | B

Shitake Jus | Green Peppercorn

=0{70

ZEtREAl | 2A 2

RER | IHE

Calamansi | Laksa Leaf

=2 535
== 2

gE He| | HEE| 2
%) )\ | Grilled Octopus
JENEEA O | Blue Mussels

ALOpNE | FRLAR

Red Curry | Country Loaf
“ME ‘7ol ZBE|X| S
REEMREZ S Not included in set menu

=

Q@
o

AjitAE B|20|£2

Azt E=2 SH
ML IBRER | Aji Lobster Thermidor

WED | FFEfLER

Salted Egg | Sudachi Comté
“ME O =0l ZEE[X| %S
AEEMNEZH Not included in set menu
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Recommended
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Vegetarian Sustainable

EE JHA2 Ohte THEHFLZ B0, 10%2] MH|A 2F0| FIHELICH
FRAESELURPI T B R 5 I0%ARFS B

All prices are in MOP and subject to 10% service charge
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480

888

g W22 =H|E
IRFPE AR BB
Prepared with Halal
Certified Ingredients
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A%E MEAT

MB3+ A1 7| SX{4f 320
QI YMBIA | R xR

MB3+4-414E | MB3+ Beef Oyster Blade

FER | fhFEAM

Maitake | Yuzu Kosho

o|H|2|2 X3 280
TIA LA | Zaf=2t

fREEFIZE K | Iberico Pork

BT RER | 483U

Ginger Balsamic | Fregola

36AI1ZF =2[oh M M3 280
g AHI | ER

36/\FEERR | 36 Hrs Lamb Shank

EME | ECORNIEE

Black Curry | Orzo

MB5+ @t AZH| & 480
RAAH | LIS

MB5+F14-/)\E | MB5+ Wagyu Beef Short Rib

EARN | FREREE

Peppercorn | Mash Potato

*ME M7 37 $160

HN$1607] EEZE = Supplementary $160 for set menu

A4etT 380
SAAH | SOt=a =

A4FISF R | A4 Wagyu

FitHFEE | RS S

Yuzu Somen | Onion Broth

*ME Bim 371 $120

HN$1208] EEZF Supplementary $120 for set menu

A5 7t A[OF @bt M ZQI AH|O[2 420
EX|RZIN

ASEERR BFN4-78)% | A5 Kagoshima Sirloin Steak (100g)

HIEEE T | #hF B

Ponzu Shoyu | Green Pepper

*ME im0 ZeEX| s

TEEMNEED Not included in set menu

S HHA OPE AH|0|3 600g 688
7tm2 2E | 23 o

600g &I HT AT E AR | 600g Black Angus OP Rib

HEEIEE | 25

Kaffir Salt | Black Pepper

*ME M50l $260 27t Al 29| Hf|QlC|4| ME{0| b BiL|Ct,
Sin$260r B ER = AIR2EE 3

Supplementary $260 for set menu chosen for 2 main courses order

a2 ol NzE Fulg

T E=des CNEER] N X &7tstt AZ IRFEEDE MR
Q 5!3 A ‘\, X L(%(_\ Al Prep/are;hwith Halal
= Recommended Vegetarian Sustainable Certified Ingredients

ZE JHA2 Ot THEHFHE EA|SH, 10%°| MH|A 23 0] FIHELICEH
FRAESRLURPI T B K 5 IN10%ARF &

All prices are in MOP and subject to 10% service charge
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A2 =X | HEIR HEY
BE$EE | Potato Mash

R EEE
Black Pepper | Brown Butter

H[O[H] A|Z K]
THEH IRE

RARSESE | Baby Spinach
EIEAT IEET

Pancetta | Crouton

H A

nt&2| | oto| 22|
BFSBESE | Mushrooms
BRE maE

Parsley | Aioli

QAL I MEE

it =1 [P EEON,

MREAF | Oak Leaf Salad
BEEEZ+ | WmFA

Parmesan | Yuzu

HE2=e|L

2L AL
BRORFERETE | Broccolini
MAm | B2 R
Wagyu Fat | Sesame

T HiI X Efl 2] N X&7hst AE
QL #n YV = b &, wEm
’% Recommended Vegetarian () Sustainable

Z2E7HA2 0p7tR e 2 EA|E|H, 10%2| AMH|A 230] F=IHELICH

FRAESELURPITTE B R 5 IM0%ARFS B

All prices are in MOP and subject to 10% service charge
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80

80

80

90

2oz K22 Fuly
IRFPEETE BB
Prepared with Halal
Certified Ingredients
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i SWEET ENDING

Mrtme 5|

IRIOHE 1 1 =Rl M2
N3 < | Singapore Sling
HESE | MEEET

Pineapple Gin | Macerated Cherries

._E._E 2 |

—IE E-|

BGEE%’FET | Pandan Brilée

- EEE | SR8

Coconut Sorbet | Golden Rum

OIQERO|FE E=2
F=IRBIKEER | Moutai Tiramisu

Of2tH| 7} | 717t

BaT i EE - 00 | TR

Arabica | Cacao

k=DNPN;
g2 | 222

--++

JEZLERE | Hojicha

HAEEAE | 8
Sudachi | Olives
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Vegetarian Lé(—\ Sustainable
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FrAEELURPI Tt E RS I10%REE &

All prices are in MOP and subject to 10% service charge
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IRFPEETERMEMR
Prepared with Halal
Certified Ingredients
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