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New Year Lunch Set Menu
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Choice of Appetizer
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Scallop carpaccio with citrus salad Beetroot tartar with avocado
Ponzu vinaigrette with Ikura and roasted buckwheat Basil, wheat grass sorbet with English mustard vinaigrette

(Vegetarian option)
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Prawn bisque The Queen’s favorite

Sautéed prawn and dill emulsion Baked Irish oysters (3pc) with Champagne sabayon

Bacon and spinach
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Choice of Main Course
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Pan-fried seabass filet Pumpkin and black truffle rigatoni
Lemon-butter cream, roasted red peppers Spinach, roasted hazelnut and Cheddar cheese
and butter confit potatoes (Vegetarian option)
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Sunday roasted beef New year’s royalty treat

Parsnip-potato mash and gravy, green peas Baked whole lobster with black truffle cream
Yorkshire pudding Root vegetables, seaweed potatoes
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New Year Dessert

¥ EH— = “Happy New Year”
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Champagne jelly, citrus gel, almond crumble, yoghurt cream, orange segment, mandarin sorbet

717,87 77 388

Mop 388 per person

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