Aulumn Deguslalinn Menu
KFEHFRER

Japanese Hamachi
Citrus cured, celeriac leche de tigre, yuzu jelly, crispy quinoa
HEFORER - FRERZY - MFEE - fpgesk
Sake: IWA 5, Assemblage 6, = #:K X538 Toyama, Japan

Wild Mushroom & Chestnut
Royale, Pata Negra, chestnut velouté
FREHE - ﬁatbflﬁﬁkﬁ?ﬁ - ETES

Brittany Blue Lobster
Charred, “Kristal” caviar Noilly Prat beurre blanc
RAEMIEEERENR - BFEHANAEHT

White: Domaine Roulot, Meursault 1" Cru Les Boucheres, Burgundy, France 2007

Veal Sweetbread "Pavé"
Pan seared crispy crust, herb salad, aged balsamic, truffle mustard sauce
BRI/ NFER - FEDE - BREXRE - REFART
Red: Henri Boillot, Volnay 1¢" Cru Les Fremiets, Burgundy, France 2009
Beef "Pot-au-Feu"
U.S. prime fillet, oxtail ravioli, beef consommé
DERNFRBEHR . ZERIREREN - FEERAES - FWES
Red: M. Chapoutier, Ermitage Le Greffieux, Rhéne Valley, France 2011

: Signature Cheese Trolley |
Selection of artisanal cheeses from France ;
: BEAEFTS T8 i
*Add extra cheese course for $338 BII—iEZ 13 $338* i

Fuji Apple
Mille-Feuille, mascarpone cream, quince gelée, cognac ice cream
ETHERTER - BSHFrwRR - BEFERR - T8ER

Dessert: Chateau Pajzos, Tokaji Esszencia, Tokaj, Hungary 1993

$1,088
per person/&fI

With an optional 5 glasses premium alcoholic pairing at an additional $920 (per person)
PAMEBESBRES IS MN$920 (E141)

* For optimal dining experience, dégustation menu required for entire table *
CREREHAERER BREEEEEZEH-

Please advise us if you have any allergies or dietary requirement. Menu items are subject to change without notice.
W FEFITEYBEHEEEEK - BEAHENF - RENEEHK - HEZ1TEA -
All prices are in MOP, subject to 10% service charge.
BT EBIIL BT S E RS KN — R -



