BETER

Easter Dinner Set Menu

B3 ({E#%&—3%K) Choice of Appetizer
S NAEEAE T R AHR B4 HER Assiette de fruits de mer

Fine de claire oysters and prawn cocktail with avocado
= Or
BRI EESERC=E L &1 Foie Gras de Canard poéle aux Champignons
Seared duck foie gras on mushroom fricassee and morel sauce
B Or
FES » R KBS o L K £ 3 Tartare d’Asperge, Tomate et Avocat

Green asparagus, avocado and tomato tartare, red bell pepper coulis and crispy greens

&% Soup
BRIRZFEEYy = +-EEHr Soupe de Potiron et Crouton de Chévre

Pumpkin soup and goat cheese crouton

F3E (Fik—=) Choice of Main Course

B&E &/ N8EEF AfE H = Epaule d’Agneau de 7 Heures
7 hours braised lamb shoulder with white wine, on white coco beans

B, Or
JE -5 R pE L 120k Homard roti, Risotto de Fruit de Mer

Roasted boston lobster on seafood risotto and lobster sauce

B, Or
TR TR AE IR 243 » RIS B 5 B EL/DAL Raviole de Polenta au Ragout Jardinier

Open polenta ravioli with saffron vegetable ragout, Kalamata olives coulis, tuile and herbs salad

EHm Dessert

EETIE B Assiette Pasquale

Carmel cremeux, hazelnut praline, chocolate, hazelnut ice cream

A1 ]T MOP 480 per person

FrA T B 7 5501 10%0K %5 All prices are subject to 10% service charge



