mFBRE EREEZK
MICHELIN STAR FOUR HANDS DINNER
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MOP 9 per person

THE MEWS & LAHNYAI

BRBTIE Golden Caviar in Crispy Cup with Scallion Mousse
IBFREETEE Scallop with Rice Paddy Herb, Daikon and Chili Caviar
1T S8 &N % Cured Clam with Tamarind and Coriander
[ =107 Fish Sauce Marinated Thai Exotic Fruits
CHEF TON: LAHNYAI
0 7ox OF 4N 18 Mixed Shrimp Salad with Pork Fat and Pickled Garlic
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CHEF NUCH: THE MEWS
Lump Crab Custard with Thai Relish

CHEF TON: LAHNYAI

Brown Rice Vermicelli with Peanut Sauce and Black
Truffle

CHEF NUCH: THE MEWS

Slow-cooked Blue Lobster with Green Chili Granita
and Chayote

b K
CHEF TON: NUSARA
7 R0 B MF 7 Gurami Fish with Coconut Broth
CHEF TON: LEDU
7 R EEE A Charcoal Grilled River Prawn topped with Prawn Fat
g “Tom Yum” Sauce Served with Signature Shrimp
Paste Mountain Rice
THE MEWS & LAHNYAIT
22 210 0@ A0 &= me Wagyu Beef in Red Curry Sauce with Fresh Bamboo
% Shoots
THE MEWS & LAHNYAT
REESTHER Cha Muang Leaf Sorbet with Apple
fic R
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PP 3R Spicy

THE MEWS & LAHNYAT

Chiffon Taro Custard Cake with Coconut Ice Cream
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£ B # & BEVERAGE PAIRING

—MEB SR ) 888
3 glasses MOP 888 per person

J #35% Mildly Spicy  *IREFEILI Chili-free Option Available

FEMEURITTIE  AREMI0% KSR - WRENBYIH - BETENSARSA ©

All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.





