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Burrata “Carniato” DOP
Preserved heirloom cherry tomato and Tahitian vanilla, Sicilian shrimp crudo
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Seaweed cured Hokkaido scallop
Cauliflower couscous, green apple pickle, kumquat marmalade, anchovy emulsion
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Yellow chicken consommé
Seasonal mushroom and foie gras ravioli, Périgord truffle
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SEAFOOD Vg
Char grilled Atlantic blue lobster

Braised fennel and celtuce, shellfish riso, Champagne emulsion
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MAIN COURSE £33

Roasted suckling pig
Char baby gem lettuce and mandarin, russet potato gaufrette, black pepper jus
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Grilled M6 Infinity New York striploin ( Additional MOP 118 )
Celeriac and Yukon golden potato terrine, black garlic emulsion, vintage port wine jus

FEMOMIN AN B VIS ( Wy 17 118 )
FERENH - oy HETREETT
DESSERT it
Baked Alaska
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Price is in MOP and subject to 10% service charge.
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