
  

 

 

朗格多克鲁西永套餐 

Languedoc Roussillon Set Menu 
 From July 1st to August 31st 

 

前菜（任选一款）Choice of Appetizer 
 

香煎吞拿鱼伴烤茄子及朝鲜蓟配法式凤尾鱼酱 Tartine d’Aubergine, Thon Grillé et Artichaud Barigoule 

Seared tuna on grilled egg plant, artichoke and anchoiade sauce 

或 Or 

布济格生蚝配法式秘制酱汁 Huître de Bouzigues 
Bouzigues oysters with regional condiments 

 

餐汤 Soup 
 

海鲜浓汤伴脆面包，蒜味蛋黄酱及比利牛斯山芝士 Soupe Sétoise 

Hearty seafood soup with crouton, aioli and Tomme des Pyrénées 

 

主菜（任选一款）Choice of Main Course 
 

烤龙虾海鲜饭伴甜椒葡式香肠配浓番茄汁 Riz Catalan au Homard et Fruits de Mer, Sofregit sauce 

Roasted lobster and seafood paella risotto with chorizo and bell peppers 

With Mediterranean style tomato sauce 

或 Or 

慢煮西冷伴蔬菜仔，烟肉及珍珠洋葱配白酒水瓜柳汁 Faux filet de Bœuf  cuit sous vide à la Saint-Gilloise 

Slow cooked marinated beef sirloin with white wine, capers, cornichon and anchovy sauce served with 

vegetables fricassée lardons and pearl onions 

 

甜品（任选一款）Choice of Dessert 
 

法国南部什锦芝士拼盘 Assiette de Fromages du Languedoc-Roussillon 

Selected Cheeses from the Languedoc Roussillon 

或 Or 

无花果果酱芝士蛋糕 Figues et Glace au Miel 
Soft sponge, figs compote, cream cheese mousse, honey ice cream 

 

Wines from Languedoc-Rousillon 
杯 Glass       瓶 Bottle 

 

Mas Amiel – "Altaïr" – Côtes du Roussillon – 2013    108  520 
(Grenache Blanc, Grenache Gris, Macabeu) 

Château Cazeneuve – “Cynarah" – Pic Saint Loup – 2017      88  400 
(Syrah, Grenache, Cinsault) 

Domaine Ledogar – “La Compagnon” – Corbières – 2017   108  490 

(Carignan, Grenache, Mourvèdre, Syrah) 

Domaine de la Rectorie – Côté Mer – Collioure – 2017   128  550 
(Grenache, Carignan, Syrah) 

Clos Bagatelle – Terre de mon père 2014 – Saint-Chinian – 2014  198  950 

(Syrah, Grenache, Mourvèdre) 

Mas Amiel – “30 ans d’age” – Maury – 2016                 128 (75ml) 1098 
(Grenache, Macabeu, Carignan) 

 

每位澳门币MOP 498 per person 
所有价目需另加 10%服务费 All prices are subject to 10% service charge 


