
 

 
 

父亲节晚餐套餐 Father’s Day Dinner Menu 
6月 19号至 6月 20号 June 19th to June 20th 

 
前菜（任选一款）Choice of Appetizer 

芬迪加生蚝伴热情果雪芭 Huitres Fine de Claire, Sorbet au Fruit de la Passion 

Fine de claire oysters with passion fruit sorbet 

或 Or 

暖白芦笋伴香煎北海道带子及巴约讷火腿配红菜头荷兰汁 

Asperge Blanche, Noix de saint Jacques et Jambon de Bayonne 
Warm white asparagus, seared Hokkaido scallop, Bayonne ham, beet root hollandaise 

 
餐汤 Soup 

鸭肉清汤伴鹅肝馄饨 Consomme de Canard et Raviole de Foie gras de Canard 
Duck consomme with foie gras ravioli 

 
主菜（任选一款）Choice of Main 

香烤牛柳伴芥末籽沙巴雍配褐菇及勃艮第红酒汁 Medaillon de Boeuf Dijonnaise 
Prime beef tenderloin medallion with pommery mustard sabayon on portobello mushroom and Burgundy wine sauce 

或 Or 

烤波士顿龙虾伴西班牙式烩饭配龙虾汁 Homard et Risotto Façon Paella 
Roasted Boston lobster on “Paella” risotto with chorizo, bell pepper, mussel and calamary with lobster sauce 

或 Or 

菠菜蘑菇酥盒配忌廉松露汁 Feuilleté aux Epinards et Champignons 
Spinach and mushroom feuillete in creamy truffle sauce 

 
甜品 Dessert 

牛奶巧克力慕斯伴海盐焦糖奶油及麦卡伦雪糕 

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

 
每位澳门币 MOP 528 per person 

 

套餐仅供一位享用 Set Menu Price are Per Person Only 
 

所有价目需另加 10%服务费及不可与其他折扣优惠同时使用 

All prices are subject to 10% service charge and cannot be used in conjunction with other discounts 

 


