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Valentine’s Menu
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H B ¥ AMUSE-BOUCHE

L A 2 4

i DL
Scallop Tartelette
JREAL I 5 DL ~ BAR Gl ~ AR IR - G~ BOKM T

Marinated Hokkaido scallops, horseradish cream, celeriac Granny Smith apple rémoulade, citrus, Royal Cristal caviar

B R AR R (2 53 R o6 1 16)
Irish Rock Oysters (2 pieces supplementary MOP 116)

Hij 3¢ STARTERS
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Maine Lobster Vol au Vent Duck Liver Terrine
B ~ eI LA AR VE T R ~ SR AG R - SRR B AR
Young vegetables, lobster bisque with coconut milk Apricot passionfruit jam, sauternes wine gel,

toasted baguette, elder flower

¥ SOUP
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Roscoff Onion Soup
BRI - A

Foie gras royale, caramelized onion

fii. FISH
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Poached Glacier 51 Toothfish
WER -~ RHREIK - W7 A aT

Nori powder, butternut squash, mandarin, citrus beurre blanc

F ¥ MAINS
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Lumina Lamb Wellington Braised Wagyu Beef Cheek
TR MR ~ DR - RN R RSEYE - FRET ~ LT~ MR R/RAARR
Roasted shallot, pickled walnut, Madeira jus, Mashed potatoes, morel mushrooms, Romanesco,
Périgord truffle red wine sauce, Périgord truffle

it ¥ DESSERT
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Rose Poached Pear
BET -~ IR - AR R

Raspberries, caramelized puff pastry, Tahitian vanilla cream
PRI 1oe 1,788
MOP 1,788 two person
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All prices are in MOP and subject to 10% service charge




