HIETI R ER Easter Dinner Set Menu

April 15" to April 18™

53 Amuse-bouche
RN A SR R B AR G

Huitre & la Créme de Raifort
Fine de Claire oyster with horse radish cream and granny smith julienne

B3 ({E#%&—3%K) Choice of Appetizer
W k=Xt TEREEFIEEA - B/ UNE K EHERIS

Trio de Fruit de Mer et Caviar
Scallop and salmon tartare with Oscietra caviar, seared tuna and grilled octopus on tomato and black olive salsa
&, Or
RUMSHT P HEER 57 AR E R BU R R T
Foie Gras Poéle et Aumoniere de Pommes Caramélisées
Seared duck foie gras and caramelized apple in filo pastry, Port wine sauce

¢ Chateau La Rame, Sauvignon Blanc, Bordeaux AOC, France, 2019

&Y% Soup
ARG B R ik B = 3¢ Bouillabaisse et Tartine de Fruit de Mer & la Rouille

Bouillabaisse style fish soup with seafood crouton and Rouille sauce

F 3 (FEE—zK) Choice of Main
BEEFEY L B ART
Carré d’Agneau en Croute de Pain d’Epice
Roasted lamb rack in spiced bread crust, Anna potatoes and lamb jus
= Or
g S NI T HER DR EA TSR
Pavé de Cabillaud et Quenelle de Crevette Sauce Champagne
Baked cod fish filet and tiger prawn quenelle in Champagne sauce on Parisian gnocchi gratin
g, Or
BREOEA NSE RS EH U RAAREE T (+ MOP 200)
Filet de Beeuf en Croute
Baked beef fillet mignon with mushroom Duxelle in puff pastry and black truffle sauce
= Or
&R TR AR AR IR R A BRI GRECLLE T (+ MOP 200)
Civet de Homard, Risotto au Safran et Petit Légumes Vichy

Roasted Boston lobster in Cabernet Sauvignon sauce, saffron risotto and Vichy spring vegetables
® In Dreams, Pinot Noir, Yarra Valley, Australia, 2019

EHim Dessert
BLICER LR RS

Mousse Amande Cacahuete, Crémeux Orange et Compotée aux Agrumes
Almond peanut mousse, orange crémeux and citrus compote

% ouinta do Montalto, Cepa Pura Late Harvest, Lisboa, Portugal, 2019

A1 B[] MOP 588 per person
RS E =381 248 Wine pairing for 3 glasses MOP 248
FrE T B #5500 10%MKk555¢% All prices are subject to 10% service charge



