CAVIAR & OYSTER

Gillardeau No.2 oyster, | piece

White Pearl No.2 oyster, | piece

Oyster plate (Gillardeau 3 pieces, White Pearl 3 pieces)
W3 Superior oscietra No.2 caviar 3@g

W3 Royal oscietra No.5 caviar 3@g

COLD STARTERS

~/ Heirloom tomato salad, burrataq, arugula leaves, aged balsamic
Butter lettuce salad, shredded crab and Chardonnay vinaigrette
~/ Mediterranean salad, avocado, cucumber and feta cheese

< ©fGlazed smoked salmon, radish and escabeche sauce

&? Marinated Hokkaido sea scallops and superior oscietra caviar
Classic hand-chopped beef tartare and sourdough

WARM STARTERS & SOUP

Lobster bisque, sweet prawn and green peas

? Chicken consommé, pan-seared foie gras, onion cream
< Grilled octopus, caponata vegetables, romesco

Seared Hokkaido scallops, cauliflower, beurre blanc
Grilled jumbo prawns, citrus sauce

Duck leg and mushroom ragout, Comté cheese

PASTA

@¥f Linguine pasta, langoustine and shellfish sauce

& Mezze maniche pasta, fish maw and bottarga

Z? Homemade ravioli, lobster and sun-dried tomatoes
Pasta with wagyu beef Bolognese and aged parmesan
~/ Acquerello risotto, wild mushroom and parsley coulis

* Gluten free available upon request

MAIN GOURSES

@{ Roasted organic Scottish salmon, broccolini and lemon confit
Japanese red snapper, zucchini, fomato and basil

P Fisherman seafood, ‘bouillabaisse’ sauce, country bread
Organic French chicken breast, glazed vegetables, natural jus
> Pigeon pithivier, tender barbeque leg (For Sharing)

Beef tenderloin, Rossini style, spinach and red wine sauce (18@g)
Grilled Prime US striploin, peppercorn sauce (289g)
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SIDES

Grilled green asparagus

Sautéed spinach with sesame seeds
Sautéed seasonal mushroom
Assorted organic vegetables
Mashed potato

French fries
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DESSERT

&7 Signature ice-cream trolley

Salted caramel and hazelnut soufflé

&2 Amalfi lemon confit, citrus cream, baba and thyme
Chocolate layer cake, chestnut cream and cognac
Classic tiramisu

~/ Seasonal wild berries

Signature dish CP BN Vegetarian~/ #£&
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PLEASE CHECK WITH OUR STAFFS FOR MORE DETAILS ON THE FRESH SEASONAL OFFERINGS.
METHEERYAFARMBE , FRISARMORBE. ERARMBHELEMNRI10%BHEE.
IF YOU ARE ALLERGIC TO CERTAIN FOOD ITEMS, PLEASE INFORM OUR STAFF. PRICES IN MOP, SUBJECT TO 10% SERVICE CHARGE



