B iET K ELR Easter Dinner Set Menu

April 18" to April 20®, 2025

H 5% Amuse-Bouche
B3 AL B i £ 7% (Euf Mimosa au Crabe et Caviar

Egg Mimosa with crab meat and Oscietra caviar

ks sk skeosk sk skoskosk ok

B3 ({E#E—3Kk) Choice of Appetizer
RUALHEIE W T FERRSEAE J5iH VT Velouté de Chou-fleur et Noix de Saint Jacques

Seared Hokkaido scallop and cauliflower velouté
=, Or
¥ PIRS T BB AA B VR it Terrine de Campagne au Foie Gras de Canard et Truffe Noire
Pork, duck foie gras and black truffle terrine
.ﬁ. Quinta de Soalheiro Espumante Bruto Rose Vinho Verde, Portugal NV
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&% Soup
i = BE O b dE &K Mouclade

Holland black mussel and leek chowder with saffron
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F3¥ (fF#%E—%K) Choice of Main
JE WU AR IR R & MR/ Homard Roti, Paella Risotto

Roasted Boston lobster on Paella risotto with Iberic Chorizo
{; Alkoomi Grazing Collection Chardonnay Frankland River, Australia 2023
B¢ Or
WFERIFEJJHEFF O SR K Y\ B3 Carré d’agneau en Croute de Pistache

Baked lamb rack in pistachio crust grilled vegetable Tian
§ Chateau Villa Bel Air Graves Rouge, France 2020
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B (fF%—3%) Choice of Dessert
i B XUSR AR ME T5 52 71 B K R B Chocolat et Caramel Exotique

Exotic caramel, chocolate and fruit sherbet
3 Or
ERMNEEZ TP Assiette de Fromages

Selected cheeses from our Parisian affineur
.*’?. Niepoort Ruby Port

=i 76 498 B PUiEN MIJT 678 + IR
MOP 498 for 3 Courses or MOP 678 for 4 Courses + Beverage*
(1M TGS XS 0 B 1 ARSI B 1 MVEE 1664 4218 1 Mocktail or 1 Cocktail or 1 Kronenbourg 1664 Blanc Draught)

$ BINHE R Wik IT5E 148 B =3 15E 198 Add on wine pairing MOP 148 for 2 glasses or MOP 198 for 3 glasses
FAG A% AR T TG v B 9F 400 53 1 10% iRk 55 2 All prices are in MOP and subject to 10% service charge



