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Blue Fin Tuna Crudo
Gordal Olive Tapenade, Sun Dried Datterini Tomato, Basil Dressing
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Grilled King Prawn
Tapioca, Coconut Emulsion, Mango, Sea Urchin, Sauternes Wine Beurre Blanc
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Blue Lobster Bisque
Lobster & Saffron Arancini, Cognac Creme Fraiche
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Roasted Atlantic Codfish
Hokkaido Scallop, “Carolino Rice”, Romanesco, Samphire, Green Curry
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Grilled New York Strip, Rangers Valley, Australia
Stracciatella Agnolotti, Cauliflower, Morel Mushroom
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My Dearest Mom
Yogurt Mousse, Mixed Berries Compote, Almond Sponge, Strawberry Sorbet
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MOP per person
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Price in MOP and subject to 10% service charge
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