F£ 4 A La Carte Menu
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Plateau de Fruit de Mer
Lobster (1pcs), abalone (2pcs), Alaska king crab leg (3pcs), mussels (6pcs)
flower whelk (8pcs), tiger prawns (6pcs)
iR 1 R, s 2 H, BTN EER 3 R, e A, fEIE 8 H, MgRIF 6 K

MOP 688
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Tartare de Noix de Saint Jacques Salade César au Homard
Hokkaido scallop tartare in citrus dressing Lobster Caesar salad (half lobster)
MOP 228 MOP 248
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Ormeau au Beurre d’Escargot Palourdes aux Lardons
Baked abalone with Parisian butter and garlic (4 pcs) Clams in white wine and lardons
MOP 188 MOP 188
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Moules Mariniére ou Basquaise
Black mussels: Mariniere or Basquaise with chorizo
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Bisque de Crabe

Crab bisque with cognac cream

MOP 118
G%*gb
TR KRN o0 Vi 8 A T R SERC AT R 2R v
Crab Thermidor Loup de Mer au Fenouil
Fisherman crab Thermidor Roasted French seabass with fennel, beurre blanc
MOP 398 and garden vegetables

MOP 468
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Surf and turf: beef fillet mignon with Bordelaise sauce and tiger prawn with garlic butter

MOP 488
FRMRFF2 2 R gl Tiger prawn upgrade to half lobster Thermidor
MOP 588

If you are concerned about food allergies, please alert your server prior to ordering.
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All prices are in MOP and subject to 10% service charge.
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