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Hij 3¢ STARTERS

2L
Heirloom Tomato Tart with Stracciatella
TR - HMONE - AT - B
Tomato chutney, black olives, tomato ponzu gel, basil

148

IR 3
Morel Vol au Vent
IRYHE ~ FRIDHL MR - MEEVREE IS TR
Slow cooked egg, herb salad, shaved truffle,
mild cheddar truffle sauce

148

WA H WL
Kale Salad
AL A~ WK - MK - TR AT
Nashi Pear, grapes, roasted pumpkin, pumpkin seeds,
grated cheddar, pomegranate dressing

138

Ik U A
Caesar Salad
FRAEDA/R Tl KEE - WA - /RS TR

Aged parmesan cheese, boiled egg,
croutons, parmesan dressing

138

FHEXY
Sweet Corn Soup
H g~ BTk - IR

Croutons, roasted corn, chives

88

F 3 MAINS

*o0

2l € YN
Vegan Shepherd’s Pie
IR N - K - N HRER

Carrots, corn, green peas, potato crust

208

0o s W R 1
Pan Roasted Potato Gnocchi
JHEEZEFT TR ~ MR~ WE246 ~ A - B

Smoked cheddar, pumpkin, broccolini, toasted almonds, fried sage

208

FIBMAR AR TTIHE » F0 5 0110% R3S 5%
All prices are in MOP and subject to 10% service charge
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ORI B AT - A - RS TR
Sautéed spinach with golden raisins, almonds, parmesan cheese
85

FEVE BRSNS~ JER T - R
Roasted broccolini & asparagus, toasted pumpkin seeds, smoked emulsion
85

WEERACA Y |~ R T R E Il ~ T LAk
Honey glazed rainbow carrots, honey lemon mascarpone, spiced pecans
85

FUEE 0N ~ PRAE IR T
Mac and cheese, aged cheddar
85

HRBERT
French fries and apple tomato ketchup
85

PP R B T 2R

Lemon rice with spiced cashew
85

HXEESAL - KT A 2

Deep fried avocado, lemon tarragon aioli
85

B FRESE - WAL - SRR TS W)
Ratatouille, pickled red onion, toasted pinenuts and basil
85

it ¥ DESSERT
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ACRBEE
Seasonal Fruit Platter
BT
Raspberry sorbet

88

FIEMELURITTITE - H5 M10% BRS5 22
All prices are in MOP and subject to 10% service charge



