Shie Year s Croing, ot F Cro

A NEW STORY OF BRAVE NEW WORDS

1,288 per person for six-course
2,188 per person with wine pairing
Inclusive of coffee or tea

ORA KING SALMON and SEA URCHIN
yuzu dressing, cauliflower panna cotta, mango,
micro cress, Calvisius Beluga caviar
Bollinger Special Cuvée Brut, Champagne, France, N.V.

BRITTANY LOBSTER
butter poached, blue prawn, daikon, bouillabaisse

Domaines Ott 'Les Domaniers’ Ros¢, Cotes de Provence, France, 2019

SAFFRON RISOTTO
red mullet, artichoke chips, black olive and parsley dust

Soumah Single Vineyard Syrah, Yarra Valley, Australia, 2015

SEA BASS and LANGOUSTINE
cauliflower, green asparagus and coconut sauce,
seaweed, Calvisius Royal caviar
By Farr Viognier Geelong, Victoria, Australia, 2011

SMOKED PIGEON
baked in Lotus leaves, foie gras, spinach,
beetroot espuma, shochu chocolate sauce
By Farr Sangreal Pinot Noir, Geelong, Victoria, Australia, 2011

or

JAPANESE AKAUSHI BEEF
sirloin, pistachio mash, garden vegetables, black truffle, beef jus
Marchesi Antinori Tignanello’, Tuscany, Italy, 2016

~

5 CHOCOLATE VARIATION and GOLD
hazelnut gianduja, chestnut confit, red berry coulis

Graham's 20 Years Old Tawny Port, Portugal, N.V.

THE

If you have any dietary restrictions or food allergies, please let your server know.
Prices are in MOP and subject to 10% service charge.
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