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WEEKDAY LUNCH COMBO

AR ETF36 11:00 AM - 3:00 PM
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Two-course at MOP 208/ person, choice of 1 starter or dessert, main and 1 drink
Three-course at MOP 258/ person, choice of 1 starter, main, dessert and 1 drink
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Enjoy additional bottle of beer or cold brew drink at MOP 48
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Enjoy additional glass of selected wine or mocktail at MOP 68

83 STARTERS

M- R R U
BANANA SHRIMP WITH SWEET CORN CREAM SOUP

EHRFFANVEEREM LT LR D
ASPARAGUS AND AVOCADO SALAD WITH SOFT-BOILED EGG
AND POTATO WAFFLE

Bomine s EAFEFHE Y
SLICED CHICKEN, ABALONE AND CANE SHOOTS IN SCALLION OIL SAUCE

FE MAINS
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ROASTED HALIBUT FISH WITH SAMBAL PASTE
BELACAN SHRIMP FRIED RICE

FEIETER | BRASH
ROASTED DUCK BREAST WITH SICHUAN PEPPERCORN SPICE
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port wine glazed beetroot, mashed potatoes
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ROASTED PUMPKIN RISOTTO WITH PUMPKIN SEEDS
PARMIGIANO CHEESE AND BALSAMIC

i DESSERTS
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TOSSED RICE BALL WITH PEANUT AND SESAME
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BERRIES CHARLOTTEE
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lady finger, berries, strawberry mousse

BT KERHED
SEASONAL FRUIT PLATTER

@ 75€% Seafood @& £ 3K Vegetarian Q%ﬁﬂi Spicy @ Rz i% Healthy Choice é}\ IR BH Certified Sustainable
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If you have any dietary restrictions or food allergies, please let your server know.

N\ All alcoholic beverages listed exceed 1.2% ABV, except mocktails. Prices are in MOP and subject to 10% service charge. /




