X ETIMREER Father’s Day Dinner Set Menu

From June 17" to June 18"

H 53 Amuse-bouche
R T R SKOh S His i L T M A i fE 1 73 Crudo de Saint Jacques et Huitre

Opyster and Hokkaido scallop crudo with capers, banana shallot and Oscietra caviar

B3 ({E#%&—3%K) Choice of Appetizer
B ESE R e £ BASH T vk 4 SE B 1 Tartare d’Asperge Blanche et Hareng Fumé

White asparagus and smoked herring tartare, balsamic reduction
5 Or
FHEE 2B/ NERIRRER & Feuilleté de Ris de Veau aux Morilles

Braised veal sweetbread feuilleté in morel sauce

i
® Chateau £a Rame Sauvignon Blanc, Bordeaux AOC, France

&Y% Soup
REFERIPES LA LI vEF Créme Légere d’Asperge au Chévre et Homard

Light asparagus and goat cheese cream soup with Boston lobster

E3E ((Fi£—EK) Choice of Main
BEREENSHEC T 24 HEA#CT Tournedos Rossini

Pan-fried beef fillet mignon in a creamy Cognac pepper sauce
5 Or
EEE UL E RSN T ECRILAHFT 47T Filet de Truite aux Amandes

Rainbow trout fillet in almond crust on Parisian gnocchi and caper beurre blanc

&
® Mouchao Dom Rafael Tinto, Alentejo, Portugal

i (fE3%E—3k) Choice of Dessert
P, 70%EI5 e IEERT, Bkt T K EEZRE Opéra Cognac

Coffe cremeux, 70% dark chocolate ganache, café Cognac biscuit and vanilla ice cream
¢ Or
ERR R Bt Assiette de Fromages

Selected cheeses from our Parisian affineur

i
® Concha y Toro Reserve, Sauvignon Blanc Late Harvest, Maule Valley, Chile

B[ 1T MOP 648 per person
S & & NG SRR T MOP 158 Additional wine pairing for 2 glasses
S InE &) EAE 25 =58 T MOP 238 Additional wine pairing for 3 glasses
BrAM B LUE TMIT B R ESI 10%A855 2. All prices are in MOP and subject to 10% service charge.



