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AUX BEAUX ARTS
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Lunch Set
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Braised Baby Beetroot Salad
Hazelnut, Spinach, Honey Vinaigrette

ASEEPDEE
B R BYEHET

Wagyu Beef Tartare
Toasted Brioche, Pickled Baby Vegetables,
Egg Yolk
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Soup
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French Onion Soup
Gruyere
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Wild Mushroom Risotto

Parmesan, Pine nut
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Chicken Breast
Heirloom Carrots, Sauce Diable

ERIZEN
HITEAEEE - BEE

Dessert
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2 Courses MBS
{1 MOP 328 per person

(Appetizer or Soup & Main)
(SREE % ~ E3X)
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Appetizers
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Crépe Suzettes {
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Vanilla Créme Brulé with Berries

RTES

Menu

Prawn Salad
Butter Lettuce, Avocado, Cocktail Sauce
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Pan Seared Foie Gras
Aged Balsamic, Pistachio,
Jambon de Bayonne
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Lobster Bisque
Lobster, Saffron Foam
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Grilled King Salmon
Garlic and Parsley Olive Oil,
Lemon, Micro Greens Salad
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Boeuf Bourguignon
Braised Beef Cheek, Pearl Onions, Lardon
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Cheese Trolley

Homemade Jams, Dried Fruits, Grapes
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Ice Cream Selection

3 Courses =i
{1 MOP 398 per person

(Appetizer or Soup, Main & Dessert)
(BERR S5 ~ 3K ~ BHm)
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Prices is in MOP and subject

to 10% service charge
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