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HAPPY MOTHER’S DAY 2026
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Vitello Tonnato
Fassona Veal, Tuna Tartare, Meyer Lemon
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Grilled King Prawn
Avocado, Harissa Condiment, Fresh Herbs
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Seafood Chowder
Gnocchi, Seafood Ragu, Sea Urchin
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MAIN COURSE F

Grilled Bluefin Tuna Fillet
Adobo Glaze, Seasonal Vegetable Caponata, Taro Allumette
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Rib Eye, Black Angus, Grain-Fed, Ocean, New Zealand, 100z
Café de Paris Butter, Seasonal Grilled Vegetables
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New York Strip, Black Angus, Grain-Fed, Stockyard, Australia, 100z
Café de Paris Butter, Seasonal Grilled Vegetables
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DESSERT &

My Dearest Mom
Raspberry Pistachio Mousse, AlImond Sponge, Pistachio Crunch, Raspberry Sorbet
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MOP 698 3-course (Soup, Main Course, Dessert)

per person £z =iExX (0, 3%, )

MOP 768 4 course (Starter, Soup, Main Course, Dessert)
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Price in MOP and subject to 10% service charge
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