U H A RSB ER
World Oceans Day Sustainable Seafood Set Menu
June 1* to June 29%, 2025

(Not available on 15" June)

532 Amuse-Bouche
BT 15 2 0 )\ N T AEAH AT B Marbré de Poulpe aux Agrumes

Abrolhos octopus carpaccio with citrus vinaigrette
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Hi3Z Appetizer
Ay T A KGR ECR AL AE Z At B YT Crevettes Flambées au Pernod

Butter sauteed prawns flambeed with Pernod on tomato, bell pepper and saffron sauce
§ Quinta de Soalheiro Espumante Bruto Rose Vinho Verde, Portugal NV
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&% Soup
FrRAG M B i 1 F i - Velouté de Céleri-rave, Tartine de Hareng Fumé

Celeriac veloute, smoked herring tartine
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F 3 Main
ERT RIS AR AL T SIS MBS N R IR
Dos de Cabillaud Etuvé au Champagne, Risotto a I'Epeautre
Cod fish fillet steamed in Champagne sauce, seafood quenelle and Epeautre wheat risotto
é Alkoomi Grazing Collection Chardonnay Frankland River, Australia 2023
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B (fF¥%—3%) Choice of Dessert
EABROLERAETET MRS AERE R TS Vacherin

Fresh berries and vanilla cream with raspberry sorbet
= Or
ER N EZ L P Assiette de Fromages

Selected cheeses from our Parisian affineur
6 Niepoort Ruby Port

=i 776 498 B PUiEN MIJT 678 + IR
MOP 498 for 3 Courses or MOP 678 for 4 Courses + Beverage™
(1A TCIAS XS R B 1 R3S B 1 MVEE 1664 4218 1 Mocktail or 1 Cocktail or 1 Kronenbourg 1664 Blanc Draught)

i FIEE EREE PTG 148 Bl =317t 198 Add on wine pairing MOP 148 for 2 glasses or MOP 198 for 3 glasses

WX B G VELE T BT IR S5 51 I you are concerned about food allergies, please alert your server prior ordering
BB i LA T 59125 55 i 10% 145 %% Al prices are in MOP and subject to 10% service charge



