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Prime Steak & Grill

HEANDEER

Thanksgiving Sharing Set Menu

JAfE STARTER

¥R Roasted Pumpkin
Wiztk- BEREPEGRFENZ L Pecans, Heirloom Carrots, Goat Cheese
R E Lump Crab Salad
FE - ZMXkBEET Mache, Arugula, White Balsamic Vinaigrette

# SOUP

BETFENES Roasted Chestnut Velouté
BENRERE BEH Crispy Mushrooms, Herb Oil

Bl CARVING

FARAKIEIE N Applewood Smoked Turkey Breast
BEE - ZEFAEH Sage, Chestnut Stuffing

¥5H ON THE GRILL
IntAMERTEESFIN Simmental Bone-In Striploin
Swiss Fleckvieh, Simme Walley, Switzerland

KIEHR A Char-grilled Sea Bream
HER A Lemon Butter Sauce

fliix SIDES
ARRFHFER Aged Beef Tallow Fried Hand-cut Steak Fries
I V& A0 52 4F Charred Brussels Sprouts
HIRBNBZIEEER Yukon Gold Potato Purée with Gruyére Cheese

nimmn DESSERT
MEWZ PN R4 E “Autumn Harvest” Pecan & Pumpkin Entremet

——— &®B/NE PETIT FOURS ——
BICEREFREE Almond Vanilla Macaron
MIERIK Passion Fruit Bonbon
PRIRR T i Mini Chocolate Tart
BRATEIYENERE Raspberry Basil Pate de Fruit
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AIfE=Z= AZH For 3 -4 Persons
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All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



