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Charred Baby Gem Caesar EEEEEMER 0E Hamachi Crudo
Anchovy Dressing, Parmesan, Bourbon-Cured Flank Carpaccio Citrus Ponzu, Pickled Shallots,
Sourdough Croutons Horseradish Mustard Aioli, Fried Capers, Crispy Quinoa

Arugula, Lemon-Thyme Olive Oil, Truffle
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SOUP
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Seasonal Golden Beetroot Veloute
Potato, Ginger, Thyme, Sour Cream

MAIN COURSE
FROM THE CHARCOAL GRILL

B R TIRRENR 2.2KG 1 EIEFBERNIKG
A ERAER BREARIE or Brandt, Brawley, California, USA
BBQ Jumbo Boston Lobster 2.2KG Mesquite Smoked Picanha 1KG

Sopping Sauce, Roasted Garlic-Rubbed Baguette,
Grilled Scallion Celery Salad
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SIDE DISHES
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Charred Broccollm, Garlic Lemon Sugar Snap Peas with Tarragon Butter
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DESSERT
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Earl Grey Orange Chocolate Mousse Cake
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All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



