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STARTERS
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B3 Choose one dish

U A TR ¥ % =3t
Wild Mushroom Vol au Vent Salmon Rillette
KEWRE ~ MG TG I ~ BRI ~ At I PR R T 4
Slow cooked taiyouran egg, Pickled cucumber, Horseradish cream,
truffled mushroom velouté Guinness sourdough
ALY U A s
Grilled Chicken Cobb Salad R HRE R
Wi W AL - L2 RPN Soup of the Day

Tomato, egg, smoked bacon,
cheddar cheese, honey-mustard dressing

MAINS

L 2 4

B Choose one dish

RS AR
Honey Glazed Roasted Duck Breast Fish Pie
PR AR A ~ FATR ST e =30 T UF S BRE
Orange caramelized fennel, sherry infused duck jus Cod, salmon, scallop, prawn, puff pastry
e i T K THD PR S5 A LD 04
Spaghetti Pomodoro Braised Pork Cheek Casserole
&ML Z L - JEhT ~ BH) BOELTI - BN - IR - FE
Stracciatella, fried eggplant, basil Colcannon mashed potato, root vegetables,

mustard seed, herbs

A s DA IoC B, IF25055 109 i35 3%
All prices are in MOP and subject to 10% service charge
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MAINS
X
B3 Choose one dish
FHESES (FMETIIE100)

Steak Frites (supplementary MOP100)
WA ~ BvbRL B3l Oven roasted tomato, mesclun salad, café de Paris butter
A% (FHERE - B #¥) Sauce of choice (steak sauce, bearnaise)

i A

DESSERTS
XX
HEFE—E 3 Choose one dish
KICHER T KRB
Sticky Toffee Pudding Seasonal Fruit Platter
B~ FFEUKEMK BT T
Chantilly, vanilla ice cream Raspberry sorbet
B Bk
Lemon Meringue Tart

AW ~ R~ SR TR - S vk ELIk

Almond frangipane, lemon cream, burnt meringue, yogurt ice cream

ER A PR DL B i SRS 1 B

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

LR B150298 =B W 1T328
2 Courses MOP 298 3 Courses MOP 328
TSRS H A + 3 B3 + B3 + s
Appetizer or Dessert + Main Appetizer + Main + Dessert

TRAS
LUNCH SET COMBO

* o0

ERHEN Complement your meal with:
PRI 2 Bottles of Beer (75 B[ JIL98 supplementary MOP98)
PRI 4T 1K fh 2 Glasses of Homemade Soda (53 B A& 17298 supplementary MOP98)
PIM A2 2 Glasses of Wine (73 Fif iI#[ 17138 supplementary MOP138)

FI A ks AT I8 T, IR 2055 109 M55 9%
All prices are in MOP and subject to 10% service charge



