BryBER

New Year's Eve Dinner Menu
31° December, 2025 & 1°* January 2026

BHINE
Amuse bouche
TR - 0T - SHNESEE - ek
Tuna tartar, red pepper emulsion, kosho mayonnaise, beetroot pickles
Tartaro de atum, emulsdo pimentos vermelhos, kosho maionese, pickles de beterraba

BRI T~ B - EXRA TR - BEIEAW
Scallop, peas purée, Royal caviar, black pork sausage

Vieira, puré de ervilhas, Royal caviar, chourigo de porco preto
e fom

iEW7 ~ BRLEHT - 5
Clams soup, coriander gnocchi, lemon

Sopa de améijoa, nhoque de coentros, limao
P om
RGN REC IR+ ~ Y HE
Atlantic langoustine rice, curry sauce, sea urchin
Arroz de lagostim do Atlantico, molho de caril, ourico do mar

e &
FI4PE% ~ BFEF ~ B - TROE - FRET
Wagyu striploin, white asparagus, black truffle, pistachio, port wine jus

Vazia Wagyu, espargos brancos, trufa preta, pistachio, jus de vinho do Porto
e fom

TEEIN TR A ~ MR ARE
Sea flavors and citrus, yuzu sorbet, crystallized algae
Mar e citrinos, sorbet de yuzu, algas cristalizadas

BRI TIC 1188+
MOP 1188+ per person

FrE A& BURM TTHE, H U5 N 10%8R 5 %

All prices are in MOP and subject to 10% service charge



