CAVIAR & OYSTER B FE R4 IH

Gillardeau No.2 oyster, | piece q8 SRiZNo2 i 1 &
David Hervé Royale No.2 oyster, | piece 78 REMEE=ENo2EE 1 &
Oyster platter (Gillardeau 3 pieces, Royale 3 pieces) 508 £ EHR (FRL4E 3 & AEMEEZTLEE 3 E)
W3 Superior oscietra No.2 caviar (3@g) 1288 BEZNo.2 B&FIE (305%)

COLD STARTERS A X
Burrata cheese, Parma ham, rocket leaves and aged balsamic 198 HHRIEEL. BEEKEE. THKE. BMES AT EE

Organic butter lettuce salad, anchovy in vinegar, caper vinaigrette 158 B mAeR D E, BEARA . KINUES T
~/ Mediterranean salad, avocado, cucumber and Feta cheese 168 heEbE. SR, B, EFRZ L
Barely cooked Obsiblue shrimp, smoked pear, superior caviar 258 KNETAR. EEER. BRATE

& @ Glazed smoked salmon, pickles, beetroot and apple purée 208 EE= 3. B, HxEpEas A D
Classic hand-chopped beef tartare and Parmesan crisp 238 FF R, EEEZ KRR

WARM STARTERS & SOUP EBEERBKEK S

Lobster bisque, tiger prawn, green peas 188 EREZ. EiR. 2
Frog legs *a la Meuniére’, parsley sauce 228 ENERUHEBER. BT
& Grilled octopus, crushed potato, lemon, créme fraiche 238 /388 H\/\Nfa. &, &, #ym O
Seared Hokkaido scallops, fennel, celery, shellfish emulsion 208 /358 RIILBETF. BE. FxX. SET
Parisian Croque Monsieur, greens, cornichons 158 / 248 BRAMBE =30, HEZE. B

PASTA & RISOTTO E#H

& Mezze Maniche pasta, variations of pork 198 FTEERY. BA G
Mantecato-style cod ravioli, leeks and shellfish cream 228 BEarealES. B, BET
Pasta with Wagyu beef Bolognese, aged Parmesan 228 FIREM. IFHNE. MREESEZ L
~/ Acquerello risotto, roasted pumpkin, sage, toasted seeds 188 FhREllghk. BE/N. REE. BEEF

* Gluten free available upon request « EEREHESTE S

MAIN COURSES T 3%

@¥ Roasted organic Scottish salmon, grilled bok choy, pepper coulis 298 BEREAEH=X A, BEOX. AHT oF
Pan-roasted filet of Chilean seabass, cabbage, brown butter sauce 328 BEREMNEES . WX, A4 Wt
@f Whole salt-crusted gilthead seabream, gremolata 668 HIREIRSHEE. S EEE
Organic French chicken breast, glazed vegetables, natural jus 268 BRUEBEEMEBERRE. Fk. BT
Pistachio and herb crusted rack of lamb, herb condiment 48 RIORBEERFER. TEE
@ French duck leg confit, fermented grapes, glazed turnips 428 HEIBR. BIET. wEEY @
Grilled Prime US striploin, peppercorn sauce (28@g) 588 EBTEARAAG I RAMIT(2805%)

SIDES Fg3E

Brussel sprouts with crispy bacon 78 WSE(F . BeiEiR

Sautéed mixed mushrooms 78 K EEEE
Roasted assorted vegetables 88 IER R
Mashed potato 78 BEBER

French fries 68 2%
Garden salad 68 HE &

DESSERTS & M

P Signature ice cream trolley 218 EREFSHEE O
Blackberry and citrus *salad’, roasted almond and aged balsamic I8 REHBERDE. BEHC. RESKRH AR
<7 salted caramel and hazelnut soufflé 128 BHERBRTHRIE @
Pistachio millefeuille 128 F/ORTEER
Chocolate and dark ale composition, barley ice cream a8 KE N REHE . KEFEK

Signature dish CQ EFEMHEN Vegetarian v/ &8 Contains sustainable seafood @? SO EREEE

FEABRMHOBRBEENESZHLRMY.
PLEASE CHECK WITH OUR STAFFS FOR MORE DETAILS ON THE FRESH SEASONAL OFFERINGS
METHRERYAARBE, FRITSMEMORB S, EEDRFIBHELFTMKL0%RHE &,
IF YOU ARE ALLERGIC TO CERTAIN FOOD ITEMS, PLEASE INFORM OUR STAFF. PRICES IN MOP, SUBJECT TO 10% SERVICE CHARGE


https://www.google.com/url?sa=i&source=web&rct=j&url=https://royalegourmet.com/product-brands/david-herve/&ved=2ahUKEwigr7TT052WAxXHjK8BHX6oM8oQy_kOegoIAggACAAICRAE&opi=89978449&cd&psig=AOvVaw2R0LiMbnsr2Gy5kRerrTdT&ust=1786712170985000

