
AMUSE BOUCHE餐前小食
Oyster-beef tartare on crispy russet potato, Kaluga caviar

生蠔 –牛肉他他伴馬鈴薯，卡露伽魚子醬

APPETIZER頭盤
Brioche crusted Ora king salmon

Cauliflower emulsion, pickled green apple, smoked salmon roe, Oscietra caviar
帝皇三文魚配布里歐麵包

椰菜花汁，腌青苹果，烟三文魚籽，奧西特拉鱘魚子醬

SOUP湯
Sweet corn soup with lobster

Corn custard, Maine lobster, Old Bay marshmallow
甜粟米湯配龍蝦

粟米吉士，緬因龍蝦，棉花糖

FISH魚
Pan seared John Dory

Grilled green asparagus, polenta gnocchi, clams, clam velouté
香煎多利魚

烤青蘆筍，粟米丸子，蜆肉，法式蜆味醬汁

MAIN COURSE主菜
Duet of wagyu

Wagyu striploin and Bourbon braised wagyu short rib
Parsnip variation, crispy garlic chips, Bourbon sauce, Périgord black truffle

和牛二重奏
和牛西冷配波本威士忌酒燴牛肋骨肉
蒲芹蘿蔔，脆蒜片，波旁醬，佩里戈爾黑松露

DESSERT甜品
New Year delight

Cottage cheese mousse with kalamansi and champagne jelly, mandarin sorbet
百露華蛋白蛋糕

茅屋芝士慕斯，青桔果汁，香檳酒果凍，柑橘雪葩

31/12/2022 – 2/1/2023

NEW YEAR MENU
新年套餐

Price is in MOP and subject to 10% service charge. 
價格以澳門幣計算，須另加收10%服务費。

988 per person
每位

MOP
澳門幣
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