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UNITED STATES PRIME
STEAK EXTRAVAGANZA

US WAGYU STRIPLOIN TATAKI

Grilled nectarine, charred scallion oil,
pickled shallots & smoked ponzu sauce

Lightly seared and served tataki-style for a
refined balance of umami, acidity and freshness.
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45-DAY CHARCOAL-SMOKED
AMERICAN PRIME RIBEYE

Smoked bone marrow butter & black garlic jus

Flame-grilled for bold, smoky aroma that’s
true to the steakhouse spirit.
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All prices are in MOP and subject to a 10% service charge.
Please let us know if you have any special dietary requirements or food allergies.
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