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NEW YEAR EVE DINNER MENU
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Truffle Arancini & Tuna Caviar

* o0

B8 DAY A T B VY R £ T

Crab Coronation Tart & Oscietra Caviar
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Citrus compote, guacamole, coriander leaves
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Lobster Bisque
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Lobster medallions, champagne gel, celery shoots
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Bacon Wrapped Monk Fish
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Wilted spinach and leeks, pumpkin textures, curried crustacean sauce

Or
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Wagyu Beef Striploin
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Braised oxtail, grilled courgette, oxtail jus
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At the End of the Year
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70% dark chocolate mousse, Bailey’s caramel, créme briilée, caramel ice cream
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MOP 1088 per person
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All prices are in MOP and subject to 10% service charge



