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Ultimate Flame-Girilled Flavor
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Carabineros Ceviche
Horseradish Sorbet, Golden Kaluga, Lovage Vinaigrette
NV Cruse Wine Co., 'Cruse Tradition’, Rosé, California, USA
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Bourbon Cured Flank Carpaccio
Fried Capers, Arugula, Lemon-Thyme Olive Qil, Truffle Pecorino
2019 Pinot Noir, Penner-Ash, Willamette Valley, Oregon, USA
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Oxtail Consommé
Wagyu Ox Tongue, Wild Mushroom
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Brandt Beef Cowboy Ribeye
Melting Herbed Garlic, Buttermilk Mash Potatoes, Tobacco Onion Crisps,
Green Peppercorn Mustard Sauce
2020 Cabernet Sauvignon, Beringer, Knights Valley, California, USA
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A Beef Dessert

Hard Honey Encased Tallow Fried Flat Iron Bites with
Cracked Three Peppercorn Anglaise, Mint Chimichurri
Evan William Single Barrel Bourbon Whisky

REXRER
5-Course Set Menu
mifiL 2,388 for 2 Person
EEEIEHC 11 588 Per Person for Wine Pairing
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Discounts are not applicable for set menu. Prices are in MOP and subject to a 10% service charge.
Please advise our staff of any food allergies.



