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STEAKHOUSE

FESTIVE SET LUNCH
31/12/2023 — 2/1/2024

STARTER

Grilled King prawn and fresh mozzarella salad

Heirloom tomato, aged balsamic, basil pesto, extra virgin olive oil
or

US Angus prime steak tartare
Egg yolk, balsamic aioli, pickle mushroom

or

Pan-fried jumbo lump crab cake
Piquillo dressing, herb salad
( Additional MOP 58 )

or

Chestnut soup and foie gras
Braised chestnut and black truffle

MAIN COURSE
Beef cheek ragu

Mezzi paccheri, toasted hazelnuts and parmesan cheese
or

Grilled salmon

Cannellini bean and braised seasonal vegetables, black mussel, white wine sauce
or

Roasted turkey, chestnut and mushroom stuffing

Lavender honey glazed carrot and cranberry jam, triple fried yams, turkey gravy
or

Grilled Black Angus tenderloin 60z, grain fed
Grilled seasonal vegetables and foie gras, Yukon golden mash potato, red wine jus
( Additional MOP 98 )

SIDE DISHES
( Additional MOP 75 per dish )

French fries; macaroni with cheese; grilled asparagus

DESSERT
Baked Alaska

3-course MOP 398 / person

Set menu includes a cup of hot coffee or hot tea

Price is subject to 10% service charge.
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