CAVIAR & OYSTER f Fi¥ & 4 =

Gillardeau No.2 oyster, | piece 98 FH ZNo2 4151 &
Irish rock oyster, | piece 78 EH@4E1E
Oyster plate (Gillardeau 3 pieces, Irish rock 3 pieces) 508 SR (FH4ix 3 € EHHLE I E)
W3 Superior oscietra No.2 caviar 3@g 1088 R&EZENo.2 BT 30 %
W3 Royal oscietra No.5 caviar 3@g 1288 EXRMBEHNoS BEFE 30 ¢

COLD STARTER X E#®
~/ Heirloom tomato salad, burrata, arugula leaves, aged balsamic 228 FREHEMPE. HFREZT L. THKX ~7

Butter lettuce salad, shredded crab and Chardonnay vinaigrette 175 §ShAESEDE, B8R, ABERET
~/ Endive salad, beetroot, green apple and caramelized walnuts 165 EE b, #XE. SHER. £V

& < Glazed smoke salmon, radish and escabeche sauce 198 (E@E=f. J\EE. Fofhtt of &
& Marinated sea scallops, citrus sauce and superior caviar 238 FEILEEHT. HiET. £TiE

Classic beef tartare, Comté cheese and sourdough 268 4 Rfhfh. FIREZ L. I\EKEE

WARM STARTER & SOUP m R K5
“/ Ghestnut soup, braised mushrooms and spicy oil 158 AEEFES. IBELHE. &ith V
? Chicken consommé, pan-seared foie gras, onion cream 178 ZERES. FHBAT. FES
& Mediterranean octopus, caponata vegetables, romesco 298  $\Mirhsg/\J . B, AHMERE QD
Seared Hokkaido scallops, cauliflower, beurre blanc 275 RIdtEESH 7. L. ERX4 T
Grilled jumbo prawns, citrus sauce 295 L EEIER. HiFET
Duck leg ragout, portobello and Comté cheese gratin 158 J8EHR. AHEE. REZ

PASTA =¥
@ Linguini pasta, langoustine and shellfish sauce 295 FTREWH. BEE. wet ol
& Mezze maniche pasta, fish maw and bottarga 365 FTEEEM. BB, EaFE
& Homemade raviolis, lobster and sun-dried fomatoes 388 FIERXEE. IR, Ehmg O
Pasta with wagyu beef Bolognese and aged parmesan 258 FTIREH. MERE. HEHKES

~/ Risotto Acquerello, wild mushroom and tarragon 212 BRIk . HH. EEE V
* Gluten free available upon request *AEERREHEREREM

MAIN GCOURSE F 3

@ Roasted organic Scottish salmon, broccolini and lemon confit 298 ‘EE&EE=XE8. WX E. EEER o
Japanese red snapper, zucchini, tomato and basil 278 HARAHE. ERXSF/N. FEin. £
& Fisherman seafood, shellfish sauce, grilled country bread 398 AkiHEEEE. EEST. IBREE S
Organic French chicken breast, seasonal vegetables, chicken jus 275 FICEBZERA. SHIFHE. AT
7 Pigeon pithivier, tender barbeque leg (For Sharing) 618 FL&8Ek#L. I\BRE (H=EA) ©
Beef tenderloin, Rossini style, spinach and red wine sauce (18@g) 528 ZEME4WEBA. H¥X. AET(180%)
Grilled U.S striploin, chickpea panisse (28@g) 458 REXEFEAS4I\. EEZMEI% (2805%)

SIDES fg 3

Grilled green asparagus 98 IN\FEEH
Sauté spinach with sesame seeds 68 ) 3EE 2 R
Sauté seasonal mushroom 98 (WEEIFE
Sorted organic vegetables 85 b H IR
Mashed potato 82 &HBER
French fries 78 tEZE{%

DESSERT #H &

? Signature ice-cream trolley 218 EEFiEEE @
Salted caramel and hazelnut soufflé 128 FHEEREESRTE
? Amalfi lemon confit, citrus cream, baba and thyme 128  #E&EZEAFEE . BEYH, EESE. HEEE
Chocolate layer cake, chestnut cream and cognac 108 kFAQFTOER. EFYH. ZEA/EHHT
Classic tiramisu 138  £&ZBIRH K&K
~/ Seasonal wild berries 108 #itE VW

Signature dish EFEmHE T Vegetarian™/ E& Contains sustainable seafood ¢ 2R EREGE
] ]

FEOERMOBRBESHESRHRSEMN.
PLEASE CHECK WITH OUR STAFFS FOR MORE DETAILS ON THE FRESH SEASONAL OFFERINGS.
METHEERYAFARMBE , FRISARMORBE. ERARMBHELEMNRI10%BHEE.
IF YOU ARE ALLERGIC TO CERTAIN FOOD ITEMS, PLEASE INFORM OUR STAFF. PRICES IN MOP, SUBJECT TO 10% SERVICE CHARGE



