
 
 

每位澳门元 398 
价格以澳门元计算，须另加收 10%服务费。  

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

CH 

Starter 
Arugula Salad 

Ricotta Cheese Bigne, Green Apple, Candied Pecan, Truffle Dressing 

火箭菜沙律 

炸瑞可塔芝士,青蘋果,琥珀合桃,松露沙律汁 

Or 

Steak tartare  

Balsamic aioli, Pickled Radish, Quail egg, Toasted baguette 

牛肉他他 

黑醋, 醃蘿蔔仔, 鹌鹑蛋, 烤法包 

Or 

Pan Seared Hokkaido Scallop 

Seasonal Mushroom & Corn Ragu, Pine Nuts, Vermouth Sauce 

香煎北海道帶子 

時令香菇和粟米, 松子, 苦艾酒汁 

 

Or 

 Apple Wood Smoked Pork Belly ‘Scotch Egg” 

Honey Mustard Cabbage Slaw, Tartar Sauce 

煙燻豬腩蘇格蘭炸蛋 

蜜糖芥末酸菜,它它汁 

 

Soup of The Day 

(Please Check with Your Server Soup of The Day) 

是日餐湯 

（請向服務員查詢） 

 

 

 

 

 

 

 

头盘 
牛肉他他 

黑醋, 腌萝卜仔, 鹌鹑蛋, 烤法包 
或 

香煎北海道带子 
时令香菇和芦笋, 苦艾酒汁 

或 

西班牙红虾 
辣椒粉, 柠檬,香菜 

或 

 烤南瓜沙律 
紅菊苣, 南瓜子, 丝翠奇亚芝士, 芥末沙拉汁 

或  

海鲜鱼汤 
藏红花蛋黄酱, 烩海鲜, 酸面包 

 

主菜 
烤特级牛侧腹肉 (6 盎司） 

烤时令蔬菜 
或 

烤美国顶级牛柳配鹅肝（6盎司） 
甜吐司, 香蒜炒菠菜, 薯蓉, 松露肉汁 

(另加澳门元 98） 
或 

烤大西洋鳕鱼 
意大利青瓜和香菜意大利饭, 青口, 白酒汁 

或 

烤乳猪 
烟猪颈肉鼠尾草香肠, 薯饼, 屠夫肉汁 

或 

蚬肉意大利扁面 
蚬肉, 番茄干, 柠檬 

 

配菜 

（每款額外澳門元 80） 

炸薯條, 烧芦笋, 炒野菌 
 

甜品 

慶典 

雜莓蜜餞、68% 朱古力慕斯、開心果脆片、香檳果凍、草莓雪芭 
或 

焦糖炖蛋 

花生酱雪糕,新鲜时令水果 
或 

新鲜烤制巧克力挞 

榛子金宝碎,香草雪糕 
或 

百露华蛋白蛋糕 

新鲜红莓,草莓雪葩,香草忌廉 
或 

时令鲜果盘 

紫苏青柠雪葩 

 
 

 

新年午餐套餐 

 



 

Price in MOP and subject to 10% service charge 

 

 

MOP 398 per person 

 

 

STARTER 

Steak Tartare  

Balsamic aioli, Pickled Radish, Quail egg, Toasted baguette 

or 

Pan Seared Hokkaido Scallop 
Morel Mushroom & Green Asparagus Ragu, Vermouth Sauce 

or 

Spanish Red Prawn “Al Ajillo” 
Pimment D’espellete, Meyer Lemon, Coriander 

or 
Roasted Kabocha Squash Salad  

Radicchio Rosso, Pumpkin Seed, Stracciatella, Mustard Dressing 

or  

Seafood Bouillabaisse 
Saffron Aioli, Seafood Ragu, Sourdough 

 

MAIN COURSE 

Grilled Beef Flank 6oz 

Seasonal Grilled Vegetables  

or 

Grilled USDA Prime Tenderloin & Foie Gras “Rossini” 6oz 
Toasted Brioche, Sautéed Garlic Spinach, Mashed Potato, Truffle Sauce 

(Additional MOP 98) 

or 

Roasted Atlantic Codfish  
Zucchini & Coriander “Carolino Rice”, Black Mussel, White Wine Sauce 

or 

Roasted Suckling Pig Porchetta 
Smoked Pork Neck & Sage Sausage, Potato Hash Brown, Charcutier Sauce 

or 

Linguine Alle Vongole 
 Little Neck Clam, Sun Dried Tomato, Meyer Lemon 

 

SIDE DISH 
(Additional MOP 80 per dish) 

French Fries; Grilled Green Asparagus; Sautéed Wild Mushroom 
 

DESSERT 
Celebration 

Berries Compote ,68% Dark Chocolate Mousse, Pistachio Crunch, Champagne Jelly, Strawberry Sorbet 

or 

Burnt Crème Brûlée 
Peanut Butter Ice Cream, Fresh Seasonal Fruits 

or 

Freshly Baked Chocolate Tart  
Hazelnut Crumble, Vanilla Ice Cream 

or 

Pavlova  
Fresh Red Berries, strawberry sorbet, Tahitian vanilla Chantilly 

or 

Seasonal Fresh Fruit Selection 
Basil & Lime Sorbet 

 

NEW YEAR SET LUNCH 


