1% A\ Tilf 8 &8 Valentine’s Day Dinner Menu
February 14®, 2025

H 53 Amuse-Bouche
LR A AT £ TR B R S SR 1

Huitre de Marennes, Salpicon a la Gelée de Framboise et Julienne de Pomme Acidulée
Marennes oyster, raspberry jelly and shredded apple in citrus dressing
@3 Quinta de Soalheiro Espumante Bruto Rose Vinho Verde, Portugal NV

HI% (fE#EPSzEK) Choices of Two Appetizer

BRI REA- B R ABE AR Y5 Foie Gras de Canard poélé, Fricassée de Cépes a la Truffe
Seared duck foie gras on porcini fricassee and truffle spuma
o Or
YHE = A FeBR I HES & = L fFF Moscovite de Saumon Fumé au Raifort

Smoked salmon finger with horseradish cream frost and salmon roe
B, Or
FrEHR =B A R B HE 2 £ K FoRME R B2 &)# Tartine d’Aubergine, Burrata et Polenta chips

Eggplant tartine, marinated burrata cheese, crispy polenta and basil dressing

B Soup
FhMAEEANGTE fH Bisque de Tomate et Toast de Chair de Crabe

Tomato bisque with crab meat toast

F3FE ({FEP=ER) Choices of Two Main Course
S HH TR AN SR 4T Homard Poché au Beurre Vanillé

Poached Boston lobster and seafood ballotine in Savoy cabbage, vanilla beurre blanc
«ﬁ Alkoomi Grazing Collection Chardonnay Frankland River, Australia 2023
= Or
R R AR TR KR B RAME /R BN ER
Risotto aux Champignons, (Euf Poché et Truffe Noire du Périgord
Risotto with assorted mushrooms, poached egg and Périgord black truffle shavings
= Or
JESE 14D PRALE IS A0 AL BAN B RE#E =~ 7% Tournedos, Joue de Boeuf Braisée et Raviole 2 la Truffe
Roasted beef fillet mignon, on braised beef cheek and black truffle ravioli
)‘f. Chateau Villa Bel Air Graves Rouge, France 2020

EH i Dessert
BFEIHEARFNEAE RIS R D LB & EEEE « Amour Sucré »

Vanilla cream Bavaroise, blackcurrant violet gel and strawberry sorbet

Cocktail — Mon amour
Tequilla, cherry-yuzu, lemon juice

WAL 775 MOP 1,620 for 2 Persons
SIEZKER FIRCRITIT 148 B =3[ 17T 198 Add on beverage package MOP 148 for 2 glasses or MOP 198 for 3 glasses

A& LUET 7T B 152 11 10%0K 55 E All prices are in MOP and subject to 10% service charge



