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Prime Steak & Grill

HIRSCH VINEYARDS WINE DINNER
AT TTR

CANAPES
OYSTER WITH MIGNONETTE
BOSTON LOBSTER TARTLET

FIRST COURSE
SIZZLING LUMP CRAB CAKE
Citrus Lime Mayo, Grilled Lemon
2023 Hirsch Estate Chardonnay

SECOND COURSE
WILD MUSHROOM FRICASSEE
Morel, Girolles, Shimeji, Black Truffle,
Parmesan Brioche Crouton
2023 Hirsch ‘San Andreas Fault’ Estate Pinot Noir

THIRD COURSE
GRILLED CORN-FED CHICKEN BREAST
Chicken Jus, Garden Vegetables
2022 Hirsch ‘East Ridge’ Estate Pinot Noir
2022 Hirsch ‘West Ridge’ Estate Pinot Noir

MAIN COURSE
St Helen’ s Farms Grain Fed Black
Angus, Northwest, USA

RIB EYE
Potato Purée, Beef Jus, Charred Shallots
2022 Hirsch ‘Block 8’ Estate Pinot Noir

. MOP1,288 .

Per Person

All prices are in MOP and subject to a 10% service charge.
Please advise our staff of any food allergies.



