ZETTER
Christmas Dinner Menu
24th & 25th December, 2024

Amuse bouche
JERPEFEA -~ HE - HEFRIFEE - BHEET
Atlantic octopus, sweet potato, red onion with thyme, lemon vinaigrette
Polvo do Atlantico, batata doce, cebola roxa com tomilho, vinagrete de limao
& Quinta do Soalheiro Bruto Rosé Sparkling, Vinho Verde @&

P e
LLMREREE ~ ER AT

Red prawn tartare, Royal caviar
Tartaro de carabineiro com caviar Royal
7~ Dona Maria Branco, Alentejo  &-

P &
EEYZ - T REE - P TFOR

Fennel cream, king crab, basil, pistachio
Creme de funcho, caranguejo rei, manjericao, pistachio

A e
e~ FEHEE ~ RIRTR - Ryt
Jonh dory fish, asparagus coli, clam rice, Ajo blanco sauce

Peixe galo, coli de espargos, arroz de améijoa, molho “Ajo blanco”

@ Casa Passarella Abanico Branco, Ddo  &-
Or
@ Casal Sta. Maria Pinot Noir Tinto, Colares &~
e &

- @@ aae Supplementary aefe A de -
BRI OREE M~ BRI~ BRAEE - BBRHEE T
"Minhota” beef tenderloin, roasted pumpkin, black truffle, white port wine jus
Lombo de novilho “Minhota”, abdbora assada, trufa preta, molho de vinho do Porto branco
TG 300 MOP 300
7> Dona Maria Amantis Tinto, Alentejo &

ST I 128 MOP 118
- e e fop oo mmmmmm S fr e -

FAE ML BRUTEAE.
Strawberry, red pepper, yogurt, raspberry
Morango, pimento vermelho, iogurte, framboesa
@ Quinta da Romaneira, 10 Years Old, Portugal @&»

LR T 988+
MOP 988+ per person
FIMRITTC 488+ FABCH &1
Additional MOP 488+ with wine pairing

FrE & BURT T, FF05 00 10%8R 55 2%

All prices are in MOP and subject to 10% service charge



