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2 Courses Set Menu
MERER
Selection Of 1 Starter Or Dessert, 1 Main
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£111 258 per person

3 Courses Set Menu
ZHEHRER
Selection Of 1 Starter, 1 Main, 1 Dessert @
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£F1 298 per person

4 Courses Set Menu
MEREE
Selection Of 1 Starter, Signature King Crab, 1 Main, 1 Dessert
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#5111 338 per person

Include Coffee or Tea €1 & MNMEEL S

STARTERS
G
W ‘Seasonal Soup Beef Tartare .
Seasonal Vegetables Traditional Dressing, Toasted Baguette
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Macedoine, Tarragon May

Per iz Hfr 75 £ 2

Tuna Carpaccio

«{it% Alaska King Crab .;ﬁtgg;gﬂﬂg;ﬂﬁ B
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Organic Soft Egg

Avocado, Yuzu Dressing Bt - BEEERE Porcini Mushrooms, Truffle Sauce
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2®5 Local Sea Bass y French Yellow Chicken
Tartar Butter Sauce, Swiss Chard ~ Corn, Tarragon Jus
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Grilled Hanger Steak ‘ Tiger Prawns
Shallots, Red Wine Sauce, Fries . Orzo, Lobster Bisque, Confit Garlic Foam
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Chocolate Fondant  Vanilla Pot ~ Mille Feuille
75% Ecuador Dark Chocolate, Tossed Hazelnut, Salted Caramel Caramel Coulis, Vanilla Cream
Raspberries Ice Cream EREF FE
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ecommende ustainable ea oices Prepared with Halal
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For.vegetarian options, please ask for recommendations
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All prices are in MOP and subject to 10% service charge
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