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Appetizers #iz

Hokkaido scallop
Ceviche, hazelnut tofu cream, apple and pickled mushrooms

FRiBEN I Bk FSRIM - AREBEEY- - $228

Botan shrimp
Carpaccio, Japanese yuzu jelly & orange crustacean vinaigrette
H S A AR FIEIE - ERBROHEST $288

*Chef recommendation: supplement S120 for 5g of caviar ‘Kristal’*

French white asparagus velouté
Salmon rillettes, green pea and crispy toast
ZERESRS AN =XRAE - EE kT L $238

Frog leg
Sautéed, garlic potato purée with sauce vierge

SRTVK HHEBE i B E R R E AN B S K AR $228

French foie gras, spring duo

¢ Chilled silky mousse, poultry jelly and spring vegetables

O Crispy kataifi-wrapped foie gras, herb salad and rhubarb coulis
SEBIBENT - B E TEE o vveeee e $268
0 RiBISH R4 - HFHBESEIE  FHHER

O B PRAMSIEN  a8VERAEE

Main Course ==

Marble goby
Confit in herbs butter, caviar, baby leek with champagne velouté
BEELHRERA  BFE  FhraREREREAT $388

Yellow chicken
Casserole with vin jaune, morel served with rice pilaf

W88 A S F A B BB R MR oo $258

USDA Prime flank steak
Grilled, sherry vinegar shallot with beef jus

N\ EES R AR BB A BRI e $288

Spanish suckling pig rack
Masala spice char-grilled, braised fennel and blueberries sauce

BEAFAKERITARER  BEEFES T $298

Pigeon de Racan

Roasted breast, confit leg, braised beetroot, celeriac purée,
morel, beetroot reduction and Madeira jus

EEBRI RIS - SR aSHE - @4k - FXES - =HE

AT TR R BB T o vvveeeevmeee e e e $528

Cheese and Dessert =+

Artisanal cheese platter

Camembert de Normandie, 40 months aged Comté cheese,
Aveyron Roquefort with malt loaf & homemade pear compote
FIZIHRBHEEFEXE 40 BAEER WEERETER

B LR R /EIERIERAE $238

Valrhona Araguani 72% chocolate

Tonka bean creme brilée, sacher sponge biscuit & cocoa sorbet
EERMBEARRIL 72% 2K 5N

EREDENEREE  EMERBA Koo ZaE- $108

Lemon Gateau au fromage
Velvety sour cream, confit lemon and yogurt sorbet

FRERZTER  ERRER  HREERABSE - $108

Crispy cream puff
Banana ganache, guava, passion fruit jam and guava parfait
REERROX  EOBABERELELBEE - $108

Chartreuse Verte soufflé

Served with pistachio ice cream

O =y bt T gl =< Ee $128
(Allow 20 minutes for preparation & 20 73 §%)

Please advise us if you have any allergies or dietary requirement.
W FEF TR EHLEEEL  BEHE -
All prices are in MOP, subject to 10% service charge.
BB B151ILBPIMS S B R SN — R E -



