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Pat¢ de Campagne

Smoked Bacon, Iberico Pork, Pistachio, Fine Herb Salad, Truffle Dressing
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Planeta “La Segreta”, Sicily Italy 2022
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Grilled Wild Caught Japanese Squid
Braised Leeks, Champagne, Squid Ink Emulsion
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Quinta de Soalheiro Alvarinho, Vinho Verde, Portugal 2023

SOUP
Sweet Corn Chowder
Lobster, Brioche, Old Bay
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Grilled Lamb Rump, Grass-Fed, Australia, 80z
Lamb Sausage, Foie Gras, Eggplant, Tzatziki Sauce
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Herdade de Mouchio “Dom Rafael”, Alentejo, Portugal 2021
or B
Grilled Rib Eye, Grain-Fed, New Zealand, 8oz
Braised Beef Cheek & Russet Potato Pot Pie
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Gerard Bertrand ‘An 908’ Corbiéres, Languedoc, France 2020

DESSERT #H

Easter Delight
Hazelnut Praline, Milk Chocolate, Caramel, Vanilla Ice Cream
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Conchay Toro, Late Harvest, Sauvignon Blanc, D.O. Valle Maule, Chile 2020

MOP 688 fof.”"*"

Additional MOP $288 with Wine Pairing
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Price in MOP and subject to 10% service charge
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