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4 Courses Set Menu
ERER
Selection of 1 Starter, 1 Hot Starter, 1 Main, 1 Dessert
—JEEERR « —EAAEEAR - —EER - —Eilm

111 598 per person

5 BEMFE 2 MR 280 Per 2 Glasses Sommelier Pairing
{3 /B AiAE 22 = FF 380 Per 3 Glasses Sommelier Pairing

: STARTERS

GRS

Pork Rillettes Selection of 1 Starter Savoie Salad
EiE—iE5a8s

Cornichon, Sourdough Bread Butter Lettuce, Jambon, Beaufort Cheese,
EXERE - BEEN  BiEEg Walnut Vinaigrette

BRIV « FmESR « NGB8 -
HEEZL - ZibabET
Savoie Charcuterie Platter
Jambon de Savoie, Coppa Ham, Saucisson, Condiments
ERMELFES IPIHER « TER AEE
BXXmEz AR « ZXAEER Bk

HOT STARTERS

2R R

: ¥ Selection of 1 Hot Starter !
Crayfish Consommé 33— ShaEne Pan-Seared Scallop
Sweet Peas, Crayfish Ravioli ST Parsnip, Crispy Bacon, Tarragon 0il
INGEIRIE S © BEIE ~ DEBREAFEE BHIGF - BOMESR - RIER - ESH
Tartiflette

Caramelized Onion, Potato, Reblochon Cheese

BEEERIE « RIEFE - BikE - HBMZ L

? MAIN COURSES g

(d E ;Jé o
Fish Quenelle Selection of 1 Main Course Veal Blanquette
Pike Perch, Dill, Crayfish Sauce BE—EER Veal Breast, Morel, Baby Carrot
EREA - MRS - B35E - VEEIRS - BHEOEFR  NEE - FREE -
Confit Rainbow Trout R AR
Swiss Chard, Trout Roe, Beurre Blanc
MITITES S ~ I EHEE A F - BIEYRT
2 DESSERT 3
" i 5
: ; Selection of 1 Dessert
“Crépes Suzette” at Your Table BE—EiHm Tarte aux Fraises
SAZH “EERDIE Classic Strawberry Tart, Rum Pastry Cream,

Strawberry, Vanilla Ice Cream
BN T2 - MBFRLEE -
TEEE - EREER

Savoie Cheese Selection

a: EEREZ L : Ec

L] Allprices are in MOP and subject to 10% service charge
FrB BRI Tt B RS IN10% RS &
Alcoholic beverages listed above contain higher than 1.2% alcohol by volume
WEHEHA ZEEIREEL2% M EBiERE
Exce.ssive drinking of alcoholic beverages is harmful to health, The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited

Consumir bebidas alcodlicas em excesso prejudica a saide. A venda ou disponibilizagcdo de bebidas alcodlicas a menores de 18 anos é proibida
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THE FRENCH CLASSIC SET MENU
FANREHBER
6 Courses Set Menu
NERER
SQection of 2 Starters, 2 Hot Starters, 1 Main, 1 Dessert
MiEEARE - MEMER « —EER - —EHG
£ 111 428 per person

3 ERTAE 2 ML 280 Per 2 Glasses Sommelier Pairing
{3 E5ETiAE 2 =11 380 Per 3 Glasses Sommelier Pairing

STARTERS

R

Selection of 2 Starters

Beef Tartare HBmER Parisian Style Salmon
Tartare Sauce, Romaine, Baguette ‘Chaud/Froid” With Tarragon, Salmon Roe
Fpftifth - fthfthiS « BHRER KR BREM=XA 5 * =EXATF
)% Alaska King Crab Salad W Bagna Cauda
Avocado, Tomato Vinaigrette Provencal Anchovies Garlic Dip,
FIHIERINTE E5&70128 « AR - Fhnmbst Seasonal Vegetables

EREHEAKEEAGEE  BRE

HOT STARTERS
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Selection of 2 Hot Starters

BEMERER
French Onion Soup ; : Lobster Bisque
Sourdough, Gruyere Cheese Lobster And Tomato, Lobster Oil
ENFRS BEE - RBZL RElRR% © REIRE « i ~ BENRIH
Jeaw  French Snail Pork Trotter Croquette
Garlic, Parsley Butter, Croutons , Pork Trotter, Mushroom, Foie Gras, Sauce Verte

ERBSF AR BESH  BERA FEINE SRR « ISAT - BERE

2 MAINS g
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Selection of 1 Main

BE—EER

Wagyu Rib Eye (250g) Wit Skate Wing
Gaufrette Potato, Nicoise Sauce Lemon Butter, Lemon Fennel Orzo, Spiced Garlic Confit
MR ~ MBIKEER « BT BERAR -« BEFH « EEEERAFKAA
(Additional 198 For Set Mehu 2545 53 D198 5] =) BEmS
~ Botillabaisse ' Yellow Chicken
Red Snapper, Scallop, Mussels, Basque Pipérade, Spiced Caramel Jus
Saffron Potatoes, Aioli Toast HimzE - BHIREABER - FEENET

REAG AR - FF -
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DESSERTS
: 7 i

Selection of 1 Dessert
BiE—EHm

Lemon Meringue Tart Creme Caramel
Lemon Curd, Meringue, Thyme Yoghurt Ice Cream Vanilla Flan, Tonka Bean, Caramel Sauce
BEERERE - EREEE - E0HF - AEFHINER fKRZREZENE THES - SEEE
Mille Feuille Cheese Selection
Caramel Coulis, Vanilla Cream Cheeses By Les Freres Marchand, Condiments
TiEEf - T - ERESER AEREEZ T « Bol

L] w®E  Recommended s @' Sustainable Healthy Choices Zreﬁ?rzdlwwth(rj—{a\at!
AUXREAUXARTS 31} LY HJE4E REZE _értified Ingredients
- REBHERERMEMN
Alcoholic beverages listed above contain higher than 1.2% alcohol by volume
IWE#A 2 ERRREL2% M EBERE
For vegetarian options, please ask for recommendations
RBEN > AOBES -
All prices are in MOP and subject to 10% service charge
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