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STEAKHOUSE

NEW YEAR’S MENU EiEEE
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MOP 8 8 per person
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APPETIZER 3k#t

Wagyu Steak Tartare
Porcini Mushroom, White Balsamic Vinegar, Caviar, Sourdough
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Grilled King Prawn
Topinambur, Tapioca, Sea Urchin, Coconut Velouté
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Yellow Chicken Consommé
Foie Gras Royal, Beluga lentil, Marjoram
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Grilled Lobster
Bouchon Mussel, Shellfish Orzo, Passion Fruit, Yellow Wine Sauce
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Iberico Suckling Pig
Russet Potato, Colonata, Roasted Salsify, Tamarind Sauce
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Grilled USDA Tenderloin (Additional MOP 118)
Truffle Arancini, Eggplant Caponata, Artichoke, Truffle Sauce
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DESSERT # 5

Tropical Fruit Baked Alaska
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Price in MOP and subject to 10% service charge. 4% AR o it 5, ZiA i 10%HR 55 ¢




