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Caviar sea urchin
Oscietra caviar, crustaceans jelly, fennel cream
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Poached Boston lobster
Granny smith apple, ikura, lemongrass foam

Bl B EE bR
BEeEN, EMENR EXNAESE
Handmade burrata strawberry salad
Nasturtium leaf, heirloom tomato, balsamic dressing
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Seafood platter
Alaska crab leg, Boston lobster, royal oyster, abalone
(Supplementary charge MOP198)
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Chicken consommé
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Foie gras, black truffle, crispy leek 5 /(}/ g/// \é
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Grilled Australian wagyu striploin
Pomme anna, sweet potato puree, broccolini, Perigueux sauce
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Confit Ora king salmon
Fava bean puree, artichoke salad, oyster beurre blanc
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Forest mushroom ravioli
Arugula, morel sauce, truffle foam
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Strawberry, rose
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\ e ,)// ? : All prices are in MOP and subject to 10% service charge



