CAVIAR & OYSTER & F ¥R H 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 BRFE 30 %
W3 Royal oscietra No.5 caviar 3@g 1288 EXRBEHNoS BEFIE 30 ¢

GCGOLD STARTERS ~ A R&
~/ Heirloom tomato salad, burrata, arugula leaves, aged balsamic 228 [FEfEHEMPE. HRUEZ L. TKX ~/
Butter lettuce salad, shredded crab and Chardonnay vinaigrette 175 SFim&EXME. BR. HBEET
~/ Mediterranean salad, avocado, cucumber and feta cheese 165 HidighE. 4R, FN. FPHEL+
@ ©fGlazed smoked salmon, radish and escabeche sauce 198 (EE=Xf. \EE. FERET of @
? Marinated Hokkaido sea scallops and superior oscietra caviar 238 EitiEEST. BaTE O

Classic hand-chopped beef tartare and sourdough 268 F{I4Rhifth. BRE

WARM STARTERS & SOUP EEER LK 5

Lobster bisque, sweet prawn and green peas 198 BE#UES. FHER.
& Chicken consommé, pan-seared foie gras, onion cream 178 ZEQE:5. BRBAT. $Ea @
< Grilled octopus, caponata vegetables, romesco 298 Y\ . Bk, AMBREQC
Seared Hokkaido scallops, cauliflower, beurre blanc 275 RIdtEESH 7. L. ERX4 T
Duck leg and mushroom ragout, Comté cheese 158 188A. KH#E. FiEZ

PASTA E

o Linguine pasta, langoustine and shellfish sauce 295 FTREH. BEE. wet of
@ Mezze maniche pastaq, fish maw and bottarga 365 FTEEE®H. #B. BET O
& Homemade ravioli, lobster and sun-dried tomatoes 388 FTEREER. iR, By L
Pasta with wagyu beef Bolognese and aged parmesan 258 FIREH. M4ERE. mEHFZL
~/ Acquerello risotto, wild mushroom and parsley coulis 212 #BRERIEHR. HFE. BFE
* Gluten free available upon request * M EERREEZERN

=
=

LY

kol

MAIN COURSES F 3

@{ Roasted organic Scottish salmon, broccolini and lemon confit 298 REKE= &, % . BEEg of
Japanese red snapper, zucchini, tomato and basil 278 HBHARAHE. ERXSF/N. . £
? Fisherman seafood, *bouillabaisse’ sauce, country bread 398 g kiEimer EeEs. BNEE @
Organic French chicken breast, glazed vegetables, natural jus 275 FRUABZEMA. BFE. FiT
& Pigeon pithivier, tender barbeque leg (For Sharing) 618  ZLisER#t. P\BAR (D) &
Beef tenderloin, Rossini style, spinach and red wine sauce (18@g) 588 PB4 WEHRAET. E3¥k. AET(180%)
Grilled Prime US striploin, peppercorn sauce (28@g) 558 RIEXBIFARALF I\ #AHUT(2805%)

SIDES g 3

Grilled green asparagus 98 I\ EFEEE
Sautéed spinach with sesame seeds 68 kb EE Z R
Sautéed seasonal mushroom 98 EEHHE
Assorted organic vegetables 85 (b HEHEMSE
Mashed potato 82 FEER
French fries 78 YEE1%

DESSERT #H M

& Signature ice-cream trolley 218 FEHEFTiLiEE @
Salted caramel and hazelnut soufflé 128 BHEERZETIHTE
Chocolate layer cake, chestnut cream and cognac 108 sk hsOERE. EFYNH. 28/
Classic tiramisu 138  £ZH#IZH7KER
~/ Seasonal wild berries 108 #FtiEE Vv

Signature dish (¢ BIETHEN Vegetarian™/ #Eg& 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



