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B3 ({£#E—3Kk) Choice of Appetizer
530N i A #dE B S B Huitres Fine de Claire, Sorbet au Fruit de la Passion

Fine de claire oysters with passion fruit sorbet
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Asperge Blanche, Noix de saint Jacques et Jambon de Bayonne
Warm white asparagus, seared Hokkaido scallop, Bayonne ham, beet root hollandaise

2% Soup

S PTE % LR AT 1R P Consomme de Canard et Raviole de Foie gras de Canard

Duck consomme with foie gras ravioli

FEH (fF#E—%K) Choice of Main
BRI AN B ZE & 3 R 2 48 Medaillon de Boeuf Dijonnaise

Prime beef tenderloin medallion with pommery mustard sabayon on portobello mushroom and Burgundy wine sauce
= Or
P2 3% AT A P BE T SRR FC 2 4R Homard et Risotto Fagon Paella
Roasted Boston lobster on “Paella” risotto with chorizo, bell pepper, mussel and calamary with lobster sauce
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Spinach and mushroom feuillete in creamy truffle sauce
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EH i Dessert
BTG 5 R A A SR AR O B RS Bk

Mousse Chocolat au Lait, Cremeux Caramel Fleur de sel, Glace “Macallan”
Milk chocolate mousse, creamy sea salt caramel, macallan ice cream

i Jri MOP 528 per person

BREMNHL—AZEH Set Menu Price are Per Person Only
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All prices are subject to 10% service charge and cannot be used in conjunction with other discounts



