Spring JDeguslalinn Menu
EFEKEE

Alaska Dungeness crab
Caviar ‘Kristal’, crispy spring vegetable salad
AN EE  RERFE - BHEHGS
Champagne: Jacquesson & Fils, Brut Millésimé 2002

French white asparagus
Pan-seared, morel stuffed with Wagyu oxtail and Pata Negra ham
BRUEBIRES - MAFEBFEHERFLER X
Red: Jean Tardy, Nuits-Saint-Georges Au Bas De Combe, Vieilles Vignes, Burgundy, France 2010
Symphony of the sea
White wine poached Hokkaido scallops, clams, winkles and jellyfish with shellfish royale
EERILEET T - B8R BARBEN AN EEMSE
White: William Fevre, Chablis Grand Cru Les Clos, Burgundy, France 2010

Norwegian salmon
Smoked and Confit, green peas, Edamame and Japanese shiso bouillon
HEEHE =R - 58 - RERBEAERHS S
Quail & Abalone
Ballotine, bouillon-arrosé foie gras, braised endive, beetroot and crispy baby artichoke
BRMAE - LSBT - 85 E - AKERMEERIREAER
Red: Chdteau de Beaucastel, Chateauneuf-du-Pape, Rhéne Valley, France 2006
Artisanal cheese platter
Camembert de Normandie, 40 months aged Comté cheese, Aveyron Roquefort
FIZIHEHEESETNE 40EBEARR  NMEERREBREZ LT
*Add extra cheese course for $180 BII—E= 1+ $180*
English rhubarb
Stewed with ginger & lemon, Earl Grey tea mousse, strawberry compote, rhubarb sorbet and filo pastry tart
ERERAEMAE HBERER#  TZEHE  ASSEMHSESHEE
Sweet sparkling: Giovanni Rosso, Moscato d'Asti, Piedmont, Italy 2020

$950
per person/&EfI

with an optional 5 glasses premium wine pairing at an additional $880 (per person)
P hAMBEEE AR EET 5 NN$880 (Bi)

* For optimal dining experience, dégustation menu required for entire table.
"RIERERAERR  BEREEEERZA -

Please advise us if you have any allergies or dietary requirement. Menu items are subject to change without notice.
W F AR YEHT N EESK - FEAFN - FENFEK - LD TEA -
All prices are in MOP, subject to 10% service charge.
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