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DUCASSE

dTMORPHEUS
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STARTERS

3B  Chilled langoustine, delicate gelée with spices and Kristal caviar
Seasonal vegetables cooked together with black truffle

dlaskan king crab with coral, green asparagus from Provence and finger lime

J®  White asparagus from France, cage-free egg and vin jaune, matured Comté

MAINS

I®  |ine-caught gilt-head bream from Brittany on the embers,
sand carrot and mussels, al pil pil sauce

Lightly smoked blue lobster and veal sweetbread vol-au-vent, wild mushrooms
Rossini-style beef tenderloin, fluffy potato crisps, Périgueux

J®  Milk-fed lamb in the fireplace, green peas and wild garlic leaves

CHEESE

J® Brie de Meaux from Xavier house

DESSERTS

Signature delight

d DELICATE ROAD THROUGH THE SEAQSONS TO (RE)DISCOVER THE CLASSIC DELICACIES OF ALdIN DUCASSE’S BEST OF

Rum baba, vanilla and citrus zest, lightly whipped cream

FOR CONNOISSEUR, LIKE IN MONTE-CARLO

TASTING MENU

5 DISHES IN HALF PORTION, INDICATED WITH 38 OND YOUR CHOICE OF DESSERT

MENU CARTE

ONE STARTER, ONE MAIN AND ONE DESSERT ACCORDING TO YOUR CHOICE

dDDITIONdL SEASONdL BLACK TRUFFLE dVAILABLE
EXPERIENCE 3 DISHES 500MOP / 1 DISH 180MOP

MENU CARTE +388

MENU CARTE +388

2088

2488

OUR MENU CONTAINS ALLERGENS. IF YOU SUFFER FROM d FOOD ALLERGY OR INTOLERANCE
PLEJSE LET d MEMBER OF THE RESTAQURANT TEAM KNOW UPON PLACING YOUR ORDER
THE dLCOHOLIC BEVERJGES HAVE AN dLCOHOL STRENGTH HIGHER THAN 1.2% VOL

PRICES IN MOP, SUBJECT TO 10% SERVICE CHARGE
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