FRHEFE R A T8 ik

“Encontros” Degustation Journey

BHINE
Amuse Bouche
B BB - OEH - BH
Salt cod chawanmushi, shimeji mushrooms, coriander
Chawanmushi de bacalhau, shimeji e coentros

HEEE - 3 - BESS
Brown crab, caviar, crab broth
Sapateira, caviar, cha de sapateira
A e
TR~ EHE ~ AT LR E
Lobster, sweet potato, lemon, red pepper gel
Lavagante, batata-doce, limao, geleia de pimento
e e
AR~ PYEUTIR - EIE AR - B LA
Sea bass, creamy parsley rice, fennel and chilli, mussel and saffron sauce
Robalo, arroz cremoso de salsa, funcho e malagueta, molho de mexilhao e acafrao
A e
MATES ~ 5 - TP DU - SERDE AT
Wagyu, turnip, piquillo pepper, Madeira wine jus
Wagyu, nabo, pimento piquillo, molho de vinho da Madeira
e e
PSSR MRS - FEF
Green apple, citrus dashi, celery
Maca verde, dashi citrico, aipo
A e
i~ OHEE - g5 - TR
Citrus, olive oil emulsion, honey, yuzu and basil
Citrinos, azeite, mel, yuzu e manjericdo

FFALR]IT 1288+
MOP 1188+ per person

FrENAE DURM TTHE, U5 I 10%8R 5 %

All prices are in MOP and subject to 10% service charge



