4 H B E & Festive Dinner Set Menu

F 53 Amuse-Bouche
YRk E BB R T AR/ RBEIFEH Quenelle de Poisson, Sauce Nantua

Baked pike quenelle in crayfish and bechamel sauce
s S P T e
E—IEHE First Appetizer
B R LB S A B Tartare de Crabe d’Avocat

Crab meat and avocado tartare with heirloom tomato in Jerez dressing
S 3HR3 Second Appetizer
%3\ AIE & F 0 Moules Mariniéres

Steamed black mussels in white wine, shallot and butter
ﬁ Josmeyer Le Kottabe Riesling, Alsace, France 2021

&Y% Soup
ERXRIT % IR Bisque de Homard, Espuma a la Fine de Champagne
Lobster bisque with fine de Champagne foam

F3Z Main
JE AL A B AR A A TN R AT R R D R E ECF YT Surf and Turf

Grilled beef tenderloin and baked tiger prawn with garlic parsley butter, Anna potato
green pepper corn sauce
§ Philippe Charlopin-Parizot Rouge, Bourgogne, France 2020

B (fF£3%—3%) Choice of Dessert
SERMTRELY “Pomme” au Yuzu
Apple yuzu mousse
B Or

ARk K FI B AL A Bk F B Mousse au Jasmine et Péche

White peach jasmine mousse with white peach sherbet
ateau bastor-Lamontagne auternes, France
i‘; Chaét Bastor-L t “SO” Saut F 2020
B Or
ER ARG EZ P8 Assiette de Fromages
Selected cheeses from our Parisian affineur
.i‘, Taylor Fladgate Fine Tawny, Douro, Portugal

GARITIC 728 + R
MOP 728 Per Person + Beverage*
(MGG I 51 ARG B 1 A% 1664 £ 1 Mocktail or 1 Cocktail or 1 Kronenbourg 1664 Blanc Draught)
$ FINEETREE FEKMIITE 278 Bk =#W 5T 398 Add on wine pairing MOP 278 for 2 glasses or MOP 398 for 3 glasses

WERT i B, AETE R TSR S5 01 If you are concerned about food allergies, please alert your server prior ordering
FrE i AR T TG 5EIE20 55 0m 10%AR 5% 2% All prices are in MOP and subject to 10% service charge



