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Seafood Station
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French Oyster, Abalone, Snow Crab Leg, Sea Scallop, Tiger Prawns
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Tartare Bar (Beef, Smoked Salmon, Tuna, Beetroot)
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Live Cut Iberico Ham, Pan-Seared Duck Foie Gras, Scrambled Egg on Brioche with Caviar
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Truffle and Mushroom Soup Buddha Jumps Over the Wall
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Lobster Thermidor Beef Wellington
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' Baked Cod Fish Penne Arrabbiata
\1 with Seafood Sauce Cherry Tomato and Chili ’
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Mother’s Day Special Desserts . 1
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Selection of Cheeses and Artisan Condiments
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Crépe Suzette

sm$598 su$658 sm$288
PER PERSON PER PERSON PER PERSON
WIXRB. KRR BIVEEER BB SKRRT 6ZE 12/ E Kids 6-12
Includes Free Flow House Wine, Includes Free Flow French Champagne, 655 L F R B Free under 6
Soft Drinks and Juices House Wine, Soft Drinks and Juices
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All prices are in MOP and are subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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