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B /B WELCOME SNACKS

RIBT= Mieng Sour Mango

HED YR Crispy Vermicelli with Fresh Strawberry

WD~ HEEER Crab with Thai Basil in Egg White Cup with Salted Egg Yolk
EEONPPIEH- Tiger Prawn on Fresh Wild Betel Leaf

WHI SALAD

*W@é@k@ﬁ@? Pan-seared Hokkaido Scallops Salad with Thai Ruby Pomelo and
FEELFIE Ceylon Spinach
A SOUP
WIRIMBEIS 7 Pink Coconut Broth with Chicken Roll

E ¥ FIRST MAIN COURSE

I ERIREGRHS Grilled White Cod Fish Fillet with Thai Southern Style Coconut
ZREa 00 Curry Sauce

F ¥ SECOND MAIN COURSE
BERE—BER - BRERABKIR
Select One Dish, Served with Thai Jasmine Rice

BHELBIBEA/\HE Slow-cooked Beef Short Ribs in Red Wine Aromatic Herb Broth
=14 Or
2T NERT hi AR Duck Leg Confit in Red Curry Sauce with Grapes, Pineapple and
T =] Thai Sweet Basil

Bl i /i PRE-DESSERT
KIEZW ST Torch Ginger Sorbet

# ™ MAIN DESSERT

RAGENER Banana and Coconut Ice Cream, Banana Cake and
B2 2SR ER Cashew Nuts Crumble

R Em PETIT FOURS

=8 18 &£ WINE PAIRING
=REE SAHRTIIT308 | MFEE SR ]398
3 glasses MOP 308 per person | 4 glasses MOP 398 per person

FREMEURITIHE  HASM10%BER - IRENBEYIH  FETENEHNREA -
All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.

JIH Spicy HHWHE Midly Spicy  *BEERHKEIA Chili-free Option Available



