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February 14, 2025
SAINT VALENTINE’S DAY DINNER MENU
3 488

dmuse-bouche

p/

ame

dlaskan king crab, green pea royale and gold caviar

n

drtichoke, duck foie gras and black truffle raviolis, delicate leaf broth

»

Brittany wild turbot on the grill, chickpeas and mussels, al pil pil sauce

p/

am

dlbufera-style free-range Guinea fowl, vegetables and fruits ‘au pot’

D
Truffled Brie de Meaux

»

Strawberry from Fukuoka Melba composition

p/

Seasonal Mignardises

Optional Champagne Rosé Dom Pérignon 2009
1 bottle 750ml +2888

OUR MENU CONTAdINS ALLERGENS. IF YOU SUFFER FROM d FOOD dLLERGY OR INTOLERANCE,
PLEASE LET d MEMBER OF THE RESTAQURANT TEAM KNOW UPON PLACING YOUR ORDER.
THE dLCOHOLIC BEVERAJGES HAVE AN dLCOHOL STRENGTH HIGHER THAN 1.2% VOL
PRICES IN MOP, SUBJECT TO 10% SERVICE CHARGE
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Optional Champagne Rosé Dom Pérignon 2009
1 bottle 750ml +2888
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