L E T EER Father's Day Dinner Set Menu
June 15" 2025

H 5% Amuse-Bouche
BT 46 2 T )\ N 3 R FC AR AT B Marbré de Poulpe aux Agrumes

Abrolhos octopus carpaccio with citrus vinaigrette

sk sk sk skeosk sk skoskosk ok

B ({E#E—3Kk) Choice of Appetizer
LR TE B KGR EF BRI A AR F A B AT Crevettes Flambées au Pernod

Butter sautéed prawns flambeed with Pernod on tomato, bell pepper and saffron sauce
g, Or
¥E E 75 HA & RS A% it Terrine de Foie gras au Sauternes
Duck foie gras terrine with Sauternes wine
."3 Quinta de Soalheiro Espumante Bruto Rose Vinho Verde, Portugal NV

&% Soup
FrRAR IR A B T AL HE /i Velouté de Celerirave, Tartine de Hareng Fumé

Celeriac velouté, smoked herring tartine

S sk sk sk sk sk sk skoskosk

F¥ (fF#%E—%K) Choice of Main

BRI SRS ARSI T AR B AR N IR
Dos de Cabillaud Etuvé au Champagne, Risotto a I'Epeautre
Steamed cod fish fillet in Champagne sauce, seafood quenelle and Epeautre wheat risotto
45 Alkoomi Grazing Collection Chardonnay Frankland River, Australia 2023
B Or
/NI AL ETE BRI =B AL/ BT Poitrine de Veau Confite aux Morilles
Veal breast confit, mushroom ravioli and morel jus
6 Chdteau Villa Bel Air Graves Rouge, France 2020

S sk sk sk sk sk sk sk skosk

s (f£3%—3k) Choice of Dessert
B R IR 16 SERRIRE R0 B L R 9 B AL MR T Mousse au Chocolat Whiskey

Single origin chocolate mousse, 16 years Macallan Whiskey crémeux with hazelnut crunch
= Or
ERAFEiLZ TP Assiette de Fromages

Selected cheeses from our Parisian affineur
."‘g Niepoort Ruby Port

=3B W Tou 498 B PUiE WIo6 678 + ARk
MOP 498 for 3 Courses or MOP 678 for 4 Courses + Beverage*
(AR TCIAS XS I 51 R0 )0 B 1 MVEE 1664 428 1 Mocktail or 1 Cocktail or 1 Kronenbourg 1664 Blanc Draught)

$ FINE BT TR ITIT 148 B =3 17T 198 Add on wine pairing MOP 148 for 2 glasses or MOP 198 for 3 glasses

WX G VE R T BAT R IR S5 51 I you are concerned about food allergies, please alert your server prior ordering
BT i LR ST it 59125 55 10%J1k 55 2% Al prices are in MOP and subject to 10% service charge



