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A/NEZ, Cold Plate
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Sashimi Platter: Salmon, Hamachi, Argentina Red Prawn, Hokkaido Scallop, Yellowfin Tuna
Served with Condiments ( Tal#E) (L&)
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24-Month Iberico Aged Pata Negra Ham Paired with Honeydew Melon (Lactose-free) (Gluten-free)
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Classic Serving of Caviar, Serve with Soya Bean Cracker, Egg, Chives, Shallot
100 ©& / 100gm
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Selected European Farm Cheese Board with Brie, Manchego and Parmesan

B /NIZ Hot Plate
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Mini BBQ Short Rib Slider, Caramelized Onion, Pickled Jalapeno and Chipotle BBQ Sauce (4 Pcs)
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Xinjiang Style Lamb Skewer, Yogurt, Crunch Chili (5 Skewers) (Lactose-free) (Gluten-free)
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Steamed Scallops with Garlic and Vermicelli (3 Pcs) (Lactose-free) (Gluten-free)
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Crispy Suckling Pig Skin with Prawn Paste and Oscietra Caviar (6 Pcs) (Lactose-free) (Gluten-free)
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Fried Chicken Wings with Yang Nyum Chicken Sauce, Pickled Daikon (6 Pcs) (Lactose-free)
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Black Truffle Parmesan Fries with Aioli and Ketchup (Lactose-free)
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Chef Selection of Signature Desserts
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FREMELURITTIHE, HB I 10%HR 552 All prices are in MOP and subject to 10% service charge
THEINFERFBENEEEEENIHEE R EEK, Please inform us of any allergies or dietary requirements before ordering.
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