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Pan Seared Foie Gras Pacific Yellowfin Tuna Tartare
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Avocado, frisée salad, créme fraiche,
crispy wonton cracker, chili soy dressing

Grape chutney, toasted brioche,
hazelnut, sherry duck jus
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White Asparagus & Morel
Mushroom Vol au Vent
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Poached hen’s egg, Parma ham,
white asparagus velouté

Sweet Corn Soup
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Smoked bacon, croutons, roasted corn, chives
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Steam Japanese Red Seabream
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Spring vegetables, parsnip, cider beurre blanc
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Rangers Valley Grain Fed Striploin (200%¢/g)
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Ovenroasted tomato, Yorkshire pudding, café de Paris butter
Sauce of choice (steak sauce, bearnaise)
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Butternut Squash Risotto with Prawn
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Toasted pumpkin seeds, fried sage, chili oil

JB R HE
Beef Wellington
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Mushroom and truffle duxelle,
mashed potatoes, red wine jus
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Sautéed Spinach XA
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Golden raisins, almonds, parmesan cheese
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Mac and Cheese
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Ham hock, aged cheddar
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Sticky Toffee Pudding Chocolate Soufflé Tart
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Créme fraiche, vanilla ice cream Caramel ice cream
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Strawberry Charlotte
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Lady finger, strawberries,
vanilla whipped cream
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Appetizer or Soup + Main + Dessert
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All prices are in MOP and subject to 10% service charge
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Appetizer + Soup + Main + Dessert



