
AMUSE BOUCHE餐前小食
Oyster, Caviar, Gingered Cucumber Jelly, Lemon Balm
生蚝，鱼子醬，姜味小黄瓜啫喱，檸檬花

STARTER頭盤
Marinated Hokkaido Scallops, Toasted Brioche

Orange, Romanesco Cauliflower, Hokkaido Sea Urchin
北海道帶子，脆多士
羅马青菜花，北海道海胆

SOUP湯
Kabocha Squash Creamy Soup

Alaskan Crabmeat, Roasted Pumpkin Seed, Crostini
烤日本南瓜湯

阿拉斯加蟹肉，南瓜籽，脆面包条

FISH深海魚
Miso Scented Atlantic Cod

Aubergine-Caponata, Crispy Tuile, Miso Emulsion
味噌鱈鱼

意式燴茄子，脆薄片，味噌泡泡

MAIN COURSE主菜
Roasted Iberico Pork Chop

Californian Green Asparagus, Morel, Garlic Mashed Potatoes, Mushroom Sauce
烤西班牙猪肋排肉

加州青芦笋，蒜味土豆泥，羊肚菌，蘑菇汁
OR 或

Char-Grilled Australian Wagyu Strip
Broccolini, Caramelized Onions, Roasted Potatoes, Marsala Infused Veal Jus

炭烤和牛牛里脊肉
青菜花，焦糖洋葱，烤土豆，瑪莎拉牛仔肉汁

DESSERT甜品
Caribbean Chocolate Tower, Raspberry Champagne Sorbet

加勒比朱古力塔，覆盆子香檳雪葩

PETIT FOURS法式小点

31/12/2021

New Year Eve Menu 2021 
2021 除夕套餐

Price is in MOP and subject to 10% service charge. 價格以澳門幣計算，須另加收10%服务費。

MOP928 Per person 
每位
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