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Dinner Set Menu

R fa S R A
Butter Lettuce Salad
W MR - AR -

Wi IR Ui BE SO FL I
FA WA - e R

Honey crisp apples, pomegranate seeds,

Colston Basset Stilton,
spiced pecan and honey vinaigrette

UL N e S
Miso Marinated Atlantic Cod
BRAIK - sarfegfay) -
T - T R A
Zucchini, saffron fumet,
tarragon, ratatouille

64% 21555 ) B
64% Chocolate Tart
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Honeycomb, yogurt sorbet, olive oil
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Mac and Cheese

JNE ~ RAETEAT T B
Ham hock, aged English cheddar

Hi 32 STARTERS
%&FE—TEX Choose one dish
G
Scallop

HESRAE - AT

JERAFAZ > HET
Cauliflower, black pudding,
toasted pine nuts, raisins

¥ SOUP

®JK¥% Pumpkin Velouté
FORT ~ WA T ~ R Foie gras, croutons, sage

F 3 MAINS

1%#FE—TEX Choose one dish
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Rangers Valley Grain Fed Striploin
(2003E / g)
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Oven-roasted tomato, fine herb salad,

café de Paris butter Sauce of choice
(steak sauce, bearnaise)

filf % DESSERTS
1% —IB3 Choose one dish
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Seasonal Fruits Platter

BT
Raspberry sorbet

fi 3¢ SIDES

Z 55 I 15685 supplementary MOP85

=R
Triple cooked fries
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Beetroot Cured Salmon
B - PR Y
AR - AR T
Horseradish, créme fraiche,

chopped shallot-beetroot dressing,
rye croutons

Ja A U A
Beef Wellington
(75 53 176100 supplementary MOP100)
L1 e AR R A
Mushroom and truffle duxelle,
creamed potatoes, red wine jus

REEHEAR T
Sticky Toffee Pudding

AR E Y ~ 75 ok ik

Créme fraiche, vanilla ice cream
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Roasted Broccolini
JEHNT - EE

Toasted pumpkin seeds, smoked emulsion

=JEE MITIT 688
3 Courses MOP 688
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Appetizer or Soup + Main + Dessert

FrAEMBLORITTITE - HAS M 10%ARS 28
All prices are in MOP and subject to 10% service charge

PYiESE Mo 738
4 Courses MOP 738
W%+ + E 38+

Appetizer + Soup + Main + Dessert




