CAVIAR & OYSTER & FE R 4 i=

Gillardeau No.2 oyster, | piece 98 FHHEZNo2 £iF1E
Irish rock oyster, | piece 78 EWE4E 1E&
Oyster plate (Gillardeau 3 pieces, Irish rock 3 pieces) 508 SR (FH4iE3 €. EHHLEE I E)
W3 Superior oscietra No.2 caviar 3@g 1088 EERENo.2 BHEFIE 30 T

W3 Royal oscietra No.5 caviar 3@g 1288 ERHEEHN0.S BETE 30 =T
STARTER 5]

~/Heirloom tomato salad, burrata, arugula leaves, aged balsamic 228 FEfREEMDE. FREZ L. THREV
Butter lettuce salad, shredded crab and Chardonnay vinaigrette 175 4imaE3FpE. R, BBEET
~/ Mediterranean salad, avocado, cucumber and feta cheese 138 i hE. £HR. F/N. FHET+
Classic beef tartare, Comté cheese and sourdough 268 4 Afifh. FEZ+. IEKRE
</ Chestnut soup, braised mushrooms and spicy oil 158 EBIETE5. @ELE. HHUH W
& Chicken consommé, pan-seared foie gras, onion cream 78 (AEH. TRBT. FEH
¢ Mediterranean octopus, caponata vegetables, romesco 298 I\ /\JTE . BEEE. AWMBRE C
Seared Hokkaido scallops, cauliflower, beurre blanc 275 RUALBETF. M3, A 4FMiT

PASTA E M

¢ Linguini pasta, langoustine and shellfish sauce 295 FTIRE®H. BEIR. BET oF

? Mezze maniche pasta, fish maw and bottarga 365 FIEEEW. #B. BAT L

? Homemade ravioli, lobster and sun-dried tomatoes 388 FTEREER. ER. ENE
Pasta with wagyu beef Bolognese and aged parmesan 258 FIREH. MERE. HEHKET

~/ Risotto Acquerello, wild mushroom and tarragon 212 HEER/EHR . HEH. £58%E V

* Gluten free available upon request *AEERRERUERERM
MAIN COURSE * 3
@ Roasted organic Scottish salmon, broccolini and lemon confit 298 RERE=fA. HHEHE. BEEEE of

Japanese red snapper, zucchini, tomato and basil 278 BAXRA#HEE. BERXEFMN. Bi. BH
¢ Fisherman seafood, shellfish sauce, grilled country bread 398 gk#HE/EEE. BEt. IBNEE @
Organic French chicken breast, seasonal vegetables, chicken jus 275 BRUAEZBMA. ZHEE. AT
Beef tenderloin, Rossini style, spinach and red wine sauce (18@g) 528 B4 WEHIRAT. H3¥X. ADET (180%)
Grilled U.S striploin, chickpea panisse (28@g) 458 ®EXEFEA4I\. EE 2K (280%)
Angus beef burger, smoked bacon, fries 188 ZIRENEERER. B

SIDES 3%

Grilled green asparagus 98 I\ EFEE
Sauté spinach with sesame seeds 68  kb3& F B2 iR
Sauté seasonal mushroom 98 KWEHFHE
Sorted organic vegetables 85 kP HMIEX
Mashed potato 82 &HBER
French fries 78 JEZE1%

DESSERT H
@ Signature ice-cream trolley 218 EMBEFEHEHEE O
Salted caramel and hazelnut souffle 128 BHEEEETHRTEE
> Amalfi lemon confit, lemon cream, baba and thyme 128 #EEEAFEE. BEEyvH. CEE#E,. BEF @
Chocolate layer cake, chestnut cream and Cognac 108 SKEHANTLERE. EFH. ZEAHH
Classic tiramisu 138 A& #4R 1 KER

W/ Seasonal wild berries 108  F#fE
Signature dish @ RFERHEAT Vegetariany/ ®& Contains sustainable seafood ¥ ESARHERRBGE

FAEMWBRBEEETSHESHESTEM,
PLEASE CHECK WITH OUR STAFFS FOR MORE DETAILS ON THE FRESH SEASONAL OFFERINGS.

NETHEERYAFAREH FRISARMOBRBE., BRURMIBHELFTMER10%BRBE,
IF YOU ARE ALLERGIC TO CERTAIN FOOD ITEMS, PLEASE INFORM OUR STAFF. PRICES IN MOP, SUBJECT TO 10% SERVICE CHARGE



