CAVIAR & OYSTER fa FELH i

Gillardeau No.2 oyster, | piece 98 FHiHEZNo2 £iF1 &
White Pearl No.2 oyster, | piece 78 BHEHZx4LE1E
Oyster plate (Gillardeau 3 pieces, White Pearl 3 pieces) 508 4H$iE#H# (FHhx4iE 3 € ARKLEE 3 &)
W3 Superior oscietra No.2 caviar 3@g 1088 REERENo.2 BRTFE 30 %
W3 Royal oscietra No.5 caviar 3@g 1288 EXRBEHNoS BEFIE 30 ¢

COLD STARTER A @E#H
~/ Heirloom tomato salad, burrata, arugula leaves, aged balsamic 228 FEfEEMDPE. HFRUEZ L. TKX ~/
Butter lettuce salad, shredded crab and Chardonnay vinaigrette 175 B4R E. BR . HBEERT

~/ Endive salad, beetroot, green apple and caramelized walnuts 165 & bi#E, KB, SHER. £Ea Vv
& ©fGlazed smoked salmon, radish and escabeche sauce 198 (EE=f. /NEEH. FERET of O
& Marinated sea scallops, citrus sauce and superior caviar 238 EiLEE%ET. HiZT. AFE @

Classic beef tartare, Comté cheese and sourdough 268 4 Rifh. FEZT L. I\EKE

WARM STARTER & SOUP EGE# K &

“/ Chestnut soup, braised mushrooms and spicy oil 158 EBZEFE5. EELRE. HHUR WV
? Chicken consommé, pan-seared foie gras, onion cream 178 25|55, BRIBF. FER
? Mediterranean octopus, caponata vegetables, romesco 298 #\ibHig/\ME. BEE. AHBRIE O
Seared Hokkaido scallops, cauliflower, beurre blanc 275 RIItEBETF. MFL. FXN4miT
Grilled jumbo prawns, citrus sauce 295 EIZE R, HIET
Duck leg ragout, portobello and Comté cheese gratin 158 18K . KH#H. BREZ L

PASTA E

@f Linguine pasta, langoustine and shellfish sauce 295 FITREH. HEER. HeT o

@ Mezze maniche pastaq, fish maw and bottarga 365 FIEEE®H. #B. B&T O

& Homemade ravioli, lobster and sun-dried tomatoes 388 FTEREER. EIR. Fhe C
Pasta with wagyu beef Bolognese and aged parmesan 258 FIREM. MFRAE. MEHRT L

~/ Risotto Acquerello, wild mushroom and tarragon 212 $EERIEHR . HFE. EEE

* Gluten free available upon request *HREREUERERR
MAIN GCOURSE *F 3
@{ Roasted organic Scottish salmon, broccolini and lemon confit 298 REKE= &, % . BEEg of

Japanese red snapper, zucchini, tomato and basil 278 BAXRA#HEE. BXEFMN. . B
& Fisherman seafood, shellfish sauce, grilled country bread 398 AkiHEEE. EEST. IBREE ©
Organic French chicken breast, seasonal vegetables, chicken jus 275 ZFRUABEZEMA. FEEGE. BRIT
& Pigeon pithivier, tender barbeque leg (For Sharing) 618  FL&EERHE. I\GBRER (HZH) ©@
Beef tenderloin, Rossini style, spinach and red wine sauce (18@g) 528 PB4 MIEABAT. k. AET(180%)
Grilled U.S striploin, chickpea panisse (28@g) 458 ®EZBFEA4I\. BB 2K (280%)

SIDES g 3

Grilled green asparagus 98 IN\FEEH
Sautéed spinach with sesame seeds 68  KPSEKECE K
Sautéed seasonal mushroom 98 (EEHHE
Assorted organic vegetables 85 kb HEHEMZE
Mashed potato 82 FHFEER
French fries 78 YEE1%

DESSERT #H

& Signature ice-cream trolley 218 EEFiEEE @
Salted caramel and hazelnut soufflé 128 BEEEETIETE
& Amalfi lemon confit, citrus cream, baba and thyme 128  #E&EZE AFEE . BEYH, EESE, FEEQ
Chocolate layer cake, chestnut cream and cognac 108 SkEFAQTOER. EFPH. ZEA/EHHT
Classic tiramisu 138  £&ZBIRH K&K
~/ Seasonal wild berries 108 #F&tHE
Signature dish CP BN Vegetarian™/ &#& Contains sustainable seafood ¢ SAHBERESEE

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



