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Easter Sharing Set Menu
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Pacific Yellow Fin Tuna Tartare
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Avocado, créme Fraiche,
toasted sesame, crispy wonton skin
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Homemade Burrata Cheese
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Grilled zucchini, aged balsamic,
basil, extra virgin olive oil
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Irish Rock Oysters (2 pieces supplementary MOP 116)
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Wild Mushroom Risotto
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Smoked Montgomery cheddar fondue,
crispy rice, black garlic
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Steamed Japanese Red Seabream
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Hokkaido scallop, black mussels, stone clams,
coconut milk flavored crustacean curry sauce
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Australian Wagyu Rib Eye 350¢g
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Café de Paris butter, roasted garlic,
overnight tomato, onion rings
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Butter Lettuce Salad Buttery Mashed Potato
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Beer Battered Deep Fried
Avocado with Bonito Flakes

Sautéed Haricot Beans
with Smoked Emulsion
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Strawberry & Grapes

GRS - WHEE - THETE

Victoria strawberry roll, grape compote, strawberry sorbet

PIHLIRI1C 1,288
MOP 1,288 two person

FRAMARLARITTIE - HA 5 110%MR %5 2
All prices are in MOP and subject to 10% service charge



