
所有价格以澳门元计算并须另加 10%服务费 All prices are in MOP and subject to 10% service charge 

  

 

 
 

父亲节晚餐套餐 Father's Day Dinner Set Menu 
June 15th to June 16th, 2024 

 
开胃菜 Amuse-Bouche 

腌肉甜椒汁烤芬迪加生蚝 Huitre Gratinée aux Epinard et Lardons 

Baked oyster with spinach, lardons and bell pepper  
 

********** 

 

前菜（任选一款）Choice of Appetizer 

白芦笋班尼迪克伴伊比利亚火腿片 Asperge Blanche Bénédicte et Copeaux de Pata Negra 

White asparagus Bénédicte and Pata Negra shavings 
或 Or 

火焰波士顿龙虾及大虾伴干番茄及法式朝鲜蓟配龙虾浓汁 

Homard et Crevette Flambés, tomate mi- sèche et Artichaud Barigoule  

Boston lobster and sea prawn flambee, semi dried tomato, artichoke Barigoule and lobster emulsion 

 

********** 

 

餐汤 Soup 

法式海鲜汤配脆面包及蒜味蛋黄酱 Bouillabaisse et Tartine de Fruit de Mer à l’Aïoli  

Bouillabaisse style fish soup with seafood crouton and aioli sauce 

 

********** 

 

主菜（任选一款）Choice of Main 

勃艮第红酒烩和牛脸颊肉伴自制克罗泽面  Joue de Bœuf Wagyu Braisée et Crozet au Beurre 

Braised Wagyu beef cheek in Burgundy wine served with homemade Crozet pasta  

或 Or 

脆煎地中海鲷鱼柳伴咸鳕鱼薯蓉配普罗旺斯酱汁 Filet de Daurade Royale et Brandade Nîmoise 

Crispy Méditerranean sea bream fillet on salted cod fish Brandade in red wine tomato, olive and caper sauce 

 

********** 

 

甜品（任选一款）Choice of Dessert 

70%巧克力慕斯，覆盆子及牛奶巧克力杏仁海绵蛋糕伴覆盆子雪葩 “Le Gentillomme” 

70% Chocolate mousse with raspberry compote almond Trocadero sponge base, milk chocolate ganache  

and raspberry sorbet 

或 Or 

巴黎人精选芝士拼盘 Assiette de Fromages 

Selected cheeses from our Parisian affineur 

 
三道菜 澳门元 498 或 四道菜 澳门元 678 + 饮品* 

MOP 498 for 3 Courses or MOP 678 for 4 Courses + Beverage* 

*(1 杯无酒精鸡尾酒 或 1 杯鸡尾酒 或 1 杯葡萄酒 1 Mocktail or 1 Cocktail or 1 Glass of House Wine) 


