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New Year Eve Menu
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Beetroot Salmon & Oscietra Caviar
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Horseradish cream, pickled cucumber, citrus gel
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Irish Rock Oysters (2 pieces supplementary MOP 116)
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Pan Seared Hokkaido Scallop
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Celeriac purée, haricot beans and pork ragout, black pudding, lobster foam
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Roasted Chestnut Soup & Foie Gras
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Braised chanterelle, celery heart, chestnut chips
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Seabass Paupiette Roasted Berkshire Pork Porchetta
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Buttered leek, Oscietra Caviar, lemongrass beurre blanc Lentils du Puy, mustard mash, Périgord truffle, pork jus
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Duo of Grilled Shimo
Wagyu Beef Striploin & Slow Cooked Short Rib
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Salsify, pancetta, pearl onion, Périgord black truffle, sauce Périgueux
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63% Dark chocolate mousse, hazelnut dacquoise,
vanilla ice cream

AR 1,088+
MOP 1,088+ per person
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All prices are in MOP and subject to 10% service charge




