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CHRISTMAS SET DINNER
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Kumquat foie gras tart

Prune, pistachio, kumquat jelly
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Alaska crab salad
Yubari melon, avocado, ikura
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White asparagus salad
Artichoke puree, tonburi, finger lime emulsion
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Santa’s seafood platter

Alaska crab leg, Boston lobster, royal oyster, abalone
(Supplementary charge MOP198)
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Roasted parsnip seafood soup
Scallop, prawn, scallop cracker, chive oil
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Fresh sliced truffle (Supplementary charge MOP88)
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Smoked Canadian beef short rib
Beef croquette, celeriac puree, Périgord truffle, merlot cranberry sauce
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French yellow chicken ballotine
Fungus and bacon stuffing, black garlic, morel mushroom, polenta, morel sauce
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Black truffle Parisian gnocchi
Porcini puree, chanterelle mushroom, truffle foam
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Eggnog winter forest
Pain d’Epices, eggnog cream, dark chocolate, vanilla chantilly, cinnamon ice cream

Set Menu MOP 988 Per Person | EEMIESF AR ] IT 988

FREMBLURIITIHE - H95M10%RZ52:  All prices are in MOP and subject to 10% service charge



