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Weekend Lunch Private Event Menu
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Grilled Octopus, Prime Beef Tartare, Arugula Salad
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Porcini Mushroom Soup
Champignon, Truffle Bruschetta, Gruyere Cheese
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Line-caught John Dory
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St Helen’s Farms Grain Fed Black Angus Striploin and Ribeye
Creamy Spinach, Steak Fries
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Chocolate Mille Feuille
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Coffee or Tea

45{iz MOP 688 per person
(50 AiZ#EZT min. booking of 50 persons)
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Private Event Menu price is subject to a 10% service charge, 72 hours advance reservation and a 50% deposit are required.
Please advise our staff of any food allergies.



