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Spicy Live Gillardeau Oyster with Caviar
Billecart Salmon, Champagne Brut Rosé, Reims, France
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Grilled Prawn with Seasonal Fruits and Lemongrass Sauce
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Grilled Live Lobster with Pad Thai Noodles
(7% 42 Supplement 228 MOP)

2022 Ciro Picariello, Fiano di Avellino, Campania, Italy
12917979
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Marinated Salmon with Lotus Stem and Pomelo Salad
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Tom Yum Soup with Scallops
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Massaman Curry, Wagyu Beef Cheek
Thai Shallot and Almond
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Wok-fried Assorted Mushrooms with Thai Acacia Leaves
2015 Lisini, Brunello di Montalcino, Tuscany, Italy
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Pandan Rice Balls, Seasonal Fruits
with Crispy Lotus Blossom Cookie

Yunwase &5 £ 5 Mignardises

888 per person, menu limited to entire table
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Additional 598 per person for wine pairing

HEARRERA S MBI 598 7L

All prices are in MOP and subject to a 10% service charge
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