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CHINESE NEW YEAR “LO HEI”

PR PN M =30k 588
ESTENE EN e ANE O N 2

NEMBL HEIEA: BERA. RIT2RT

PROSPERITY “LO HEI” WITH BOSTON LOBSTER AND SALMON SASHIMI

salmon roe, seaweed, pickled ginger, pickled radish, perilla leaves, mandarin, fried sweet potatoes
fried fish skin, fried peanuts, cashew nuts, yuzu sesame sauce

CHEF’S RECOMMENDATION
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SEARED DUCK FOIE GRAS TOAST 3 pcs

maple mustard, bacon, fried quail egg
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COTAI MIDNIGHT

beef short rib, raclette cheese, Branston pickle sauce, sourdough bread
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CHICKEN PILAU

fried chicken with turmeric sauce served with turkey ham
dried raisins curry fried rice and seasonal vegetables
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BEER BATTERED FISH AND CHIPS

mushy peas, proper tartare sauce, lemon
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BLACK ANGUS M5 BEEF TOMAHAWK (1,200g)

oxtail stuffed Yorkshire pudding, roasted potatoes, buttered carrots
tenderstem broccolini, red wine bone marrow sauce
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If you have any dietary testrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge.



