Hil ¢
STARTERS

L 2 4

B3 Choose one dish

EiFE Rz N RO 5 A HF
Burrata Cheese Pan Seared Chili Garlic Prawns
JEVE I~ BRAE KR S B ) JEEWE TR ~ B ~ MR
R RIS ik B~ )L BR T
Grilled zucchini, aged balsamic basil, Hummus, spicy sriracha, cherry tomatoes, coriander,
extra virgin olive oil Guinness sourdough
E RPN LT N
Spiced Duck Scotch Egg B H RS R
R RN - PGSR - WA Soup of the Day

Apple chutney, smoked duck breast, watercress salad,
honey mustard dressing

X
MAINS

L 2 4

B Choose one dish

HG N B P e W S

Bacon Wrapped Chicken Baby Lamb Ossobuco

BB B - BRHER - B IRELAEIRIR ~ AT T

Fregola, spiced cashew, Champagne sauce Saffron risotto, gremolata

A= BATEH T
Grilled Salmon Eggplant Parmigiana
BRI AU ~ BEIH 7 ~ R L~ Mg WiRBEALZA: - Fi -

Parsnip purée, pumpkin gnocchi, asparagus and green pea, BRI BT

citrus beurre blanc Scamorza cheese, tomato, taggiasca olives, fresh basil

A s DA IoC B, IF25055 109 i35 3%
All prices are in MOP and subject to 10% service charge



B3
MAINS

L A 2 4

3 Choose one dish

FHESE S (CBMRITTIE100)
Steak Frites (supplementary MOP100)
e’ ~ BHIbRE - B3 Oven roasted tomato, mesclun salad, café de Paris butter
% (FHER - H ) Sauce of choice (steak sauce, bearnaise)

i A

DESSERTS
XX
HEFE—IE3 Choose one dish
RECHEA T KRB
Sticky Toffee Pudding Seasonal Fruit Platter
ALYl ~ AR KK BT
Chantilly, vanilla ice cream Raspberry sorbet
Frigss
Lemon Tart

Lemon custard, burnt meringue, créme fraiche

B A — BRI R SR 1 R

Set menu includes a cup of freshly brewed hot coffee or selection of hot tea

L3 WIT18298 =IE3 WI1e328
2 Courses MOP 298 3 Courses MOP 328
B SRSk i + 3 B3 + B3 + Fhih
Appetizer or Dessert + Main Appetizer + Main + Dessert

TRAS
LUNCH SET COMBO

* o0

EHEHN Complement your meal with:
PN 2 Bottles of Beer (3 B JIL98 supplementary MOP98)
PR R T 4T IR fh 2 Glasses of Homemade Soda (53 B A& 17298 supplementary MOP98)
PIMR %G 2 Glasses of Wine (73 Fif i 17138 supplementary MOP138)

I s AR I5E 5, IF25053 1096 i35 3%
All prices are in MOP and subject to 10% service charge



