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CHEF’S RECOMMENDATION

EFHF1IBRZESFR 11:00 AM - LATE

BFRREFZ L (3 278
SEARED DUCK FOIE GRAS TOAST (3 PCS)
WMFETTR & EA. FIE525E

Maple mustard, bacon, fried quail egg

B UK TR =3A1 198
COTAI MIDNIGHT
O BERS AL FTARRRE RRHES

Beef short rib, raclette cheese, Branston pickle sauce, sourdough bread

MERBAS SR (| 168
CHICKEN PILAU
BB ERE R AT AR IR T FIIVEAL IR, Y S TR

Fried chicken with turmeric sauce served with turkey ham dried raisins, curry fried rice
and seasonal vegetables

ESBAM B contains local source ingredients

BRIEEEEREBZ O 268
BEER-BATTERED FISH AND CHIPS

A E TR
Mushy peas, proper tartare sauce, lemon

BRIEEIMSELF 44\ (1,2005%) 1,388
BLACK ANGUS M5 BEEF TOMAHAWK (1,200G)

FEARERE EEF. FHE M REAZRDESRERT
Oxtail stuffed Yorkshire pudding, roast potatoes, buttered carrots,
tenderstem broccolini, red wine bone marrow sauce

@ 758% Seafood @ £ Vegetarian Qﬁﬂi Spicy @ R Zi% Healthy Choice ;L\ {RBHM Certified Sustainable
METHEAMEYEHERRER, BT RLREMNENRS R B NEYRRITT, BINK10%MRS .

\ If you have any dietary restrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge. /




