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31/12/2022 - 2/1/2023
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Oyster-beef tartare on crispy russet potato, Kaluga caviar
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Brioche crusted Ora king salmon
Cauliflower emulsion, pickled green apple, smoked salmon roe, Oscietra caviar
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Sweet corn soup with lobster
Corn custard, Maine lobster, Old Bay marshmallow
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Pan seared John Dory

Grilled green asparagus, polenta gnocchi, clams, clam velouté
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Duet of wagyu
Wagyu striploin and Bourbon braised wagyu short rib

Parsnip variation, crispy garlic chips, Bourbon sauce, Périgord black truffle
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New Year delight

Cottage cheese mousse with kalamansi and champagne jelly, mandarin sorbet
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Price is in MOP and subject to 10% service charge.
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