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Scottish smoked salmon and avocado tartare, beetroot chutney and Oscietra caviar

B ({E£#—3%K) Choice of Appetizer
FBRCEEMIFRER T BN M ERES H 8T Millefeuille de Foie Gras aux Pommes et Pain d’Epice

Seared duck foie gras mille-feuille with apple flambee, gingerbread toast and Grand Marnier caramel sauce

7 Or
JUREHR FEHHE R AR S B DD H
Marbré de Poulpe aux Agrumes, Huitre a la Salsa de Tomate et Estragon

Marbled octopus carpaccio with citrus and oyster in tomato and tarragon salsa

7 Or
PRI AR RN R ARG R E 3/ R R % bk Panna Cotta de Choux Fleur et Petite Salade Folle

Cauliflower bavarois and heirloom vegetable salad in walnut dressing

B (fF%—F) Choice of Soup
HEFAF B R B RE KEHER S fHE & $X Soupe de Tomate au Gin et Crevette, Tartine de Hareng Fumé

Shrimp flambé in tomato gin soup, smoked herring tartine

7 Or
RFERIAEEGE D AN Velouté aux Cépes, Flan de Champignons

Porcini velouté, mushroom flan and truffle Chantilly

PG P O A U O N 0 0 VI 0 ) 10 B P BB DT 0 B L TN D R PRI RO &R TR0 1 DT,

FE (fFiE£—3%) Choice of Main
SEHEL 0 SE EN B EEEFE M35+ Homard Poché, Ballotine de Fruits de Mer et Choux de Savoie
Poached Boston lobster and seafood ballotine in savoy cabbage and lobster coral sauce e
= Or
FERSEEMEE A HEE BT 2E Raviole au Choux Braisé, Sabayon 4 la Tomate et Olive Noire

Braised cabbage open ravioli with tomato and olive sabayon

= Or

WX E AN R BIRRLE I E N RERR A E /RIAEE R 52 (+MOP150) 4
Filet de Beeuf Roti, Ris de Veau Braises au Madere, Truffe du Périgord @
Roasted US beef tournedos and braised veal sweetbread in Madeira wine, Périgord black truffle and pomme paﬂl&

EH i Dessert
EgrT e ST BR B NIRE R BRHESR (/KM Chocolate Tower 2024

Milk chocolate cream, Kalamansi, orange compote, nut croustillant and ex‘ ige

B[] MOP 688 per person
FTE T B #5501 10%fk %55 All prices are subject to 10% service charg®@
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