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[3STER CHAMPACNE BRUNCH
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Serving period: | 1:30am to 3pm
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| Glass of G.H.Mumm Cordon Rouge Champagne
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Bread & Pastries
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Appetizers 52N
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Beef Tartare with Caviar
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Seared Scallop with Truffle Teriyaki Sauce and Green Pea Puree
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Freshly Shucked Oyster of the Day
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Main Course
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Surf and Turf Galette
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Seared Scallop with Truffle Teriyaki Sauce and Green Pea Puree Truffle Bechamel, Spinach, Ham and Sunny Side Up Egg
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Duck Confit with French Bean Egg Benedict with Crab Meat and Spinach
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Classic French Omelet with Gruyere Lobster Thermidor
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Frisée Salad, Baby Radish, Hot House Cherry Tomato i§ -;Et ﬁ iE § R iE *IJ ’5.@'375 588

Pan-fried Sole Fish
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Dessert
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Beef Tartare with Caviar
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Includes Coffee or Tea
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- Two Hours of Free-flow
G.H. Mumm Cordon Rouge Champagne (per person)
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Please inform the service team of any food allergy or dietary requirements prior to ordering. od ooy L
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All prices are in MOP and subject to a 10% service charge. S‘ 4 {} 3§
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