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THREE-COURSE SET DINNER MENU
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Salmon Confit
Ikura, seaweed, ginger ponzu dressing, pineapple jicama salsa
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Aged Yellow Wine-Braised Beef Cheek

Banana shallots, shimeji mushrooms, okra, parsnip purée
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DESSERT
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Manjari 64% Chocolate and Sour Cherry Pavlova
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Price is in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.

B ARPIEAL TN 10%RBEE - MAREARYEHFESNRMPNRES -



