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Tasting Menu

by Award-winning Chef Jan
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Wine Pairing

Champagne #4%

Billecart Salmon, Champagne Brut Rosé
Reims, France

White Wine & % & /5

2021 Ciro Picariello, Fiano di Avellino,
Campania, Italy

Red Wine 4% &5

2015 Lisini, Brunello di Montalcino,
Tuscany, ltaly

ERBAZRITT 888 LRABEREARNEA

888 per person, menu limited to entire table

BEHBERRERESF S MR 598 T

Additional 598 per person for wine pairing

All prices are.in MOP and subject to a 10% service gharge
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Wamenwasnuldaraides
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Miang Scallops, Gooseberries, Thai Herbs and Caviar on a Betel Leaf
j723:53°5)

Asapideteruinandie
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Grilled Tiger Prawn with Green Chili Sauce
2 Or
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Grilled Live Boston Lobster with Pad Thai Noodles,
Tamarind Sauce, Bean Sprouts and Chinese Chives
% 4 Supplement 200 MOP
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Grilled Wagyu Beef Salad with Roasted Tomatoes
and Vietnamese Mint Leaves

Funzi bAanota
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Coconut Soup, Lotus Stem, Kaffir Lime Leaves
and Thai Royal Farm Natural Chicken
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Green Curry, Prawns, Lotus Root and Young Coconut

Uaniue Tuwewaguen hausslasuazwaliimungnia
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Fried Glacier 51 Toothfish and Betel Leaf

With Seasonal Fruits and Lemongrass Sauce
2212915}

auudunila wa lifonungna funanaon
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Pandan Rice Balls, Seasonal Fruits with
Crispy Lotus Blossom Cookie
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