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Appetizers mizx

Japanese Hamachi

Citrus cured, celeriac leche de tigre, yuzu jelly, crispy quinoa
HREMRER - ARERZY - MFEE - MEEEE e $258

Dungeness Crab

“Kristal” caviar, chilled pumpkin velouté, pumpkin seed oil
PEER SERATE  REES » BIUEHE e $388

French Foie Gras

Seared, wild mushroom & chestnut royale, Pata Negra
ERUEBEN - BEEFHE - PEEFIZEKEE s $268

New Zealand Scampi

Seared, braised Ibérico pork cheek, pickled fennel crustacean
emulsion
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ERED GBI ZETE T cvvvveereersessessssssseesseesseest e st st esss s eesseessnssnees $208

Main Course ==

Marble Goby
Shrimp roulade, clams & whelks, dill champagne sauce
SRR IBAL B EEIE  EEEEEABIT et $358

Yellow Chicken Casserole

Morel mushroom, chestnut served with rice pilaf
WiRiE = MBEFFEME - B
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Spanish Suckling Pig Rack
Roasted, braised beetroot, endive salad, blueberries sauce
BRI TIIEE @4 - BEFVEHEST e $308

Beef "Pot-au-Feu"
U.S. prime fillet, oxtail ravioli, beef consommé
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Cheese and Dessert =+

Signature Cheese Trolley
Selection of artisanal cheeses from France
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Fuji Apple
Mille-Feuille, mascarpone cream, quince gelée, cognac ice cream

ETHERTERESH FZIR  BEFERE - TEZHK $118

Genmaicha Pavlova

Roasted tea crémeux, pistachio ice cream and raspberry coulis
ZREEREE - BEXERE  FAORSRERARTE - $118

Baked Chocolate Sabayon
Hazelnut ice cream
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(Allow 10 minutes for preparation & 10 73#&)

Please advise us if you have any allergies or dietary requirement.
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All prices are in MOP, subject to 10% service charge.
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