SE 0L P L
‘RAFFLES LOUNGE & TERRACE
WEEIGEND BRUNCH 12.00noon - 3.00pm

WINE IN NOVEMBER - RHONE VALLEY

w1z MOP 680 BfI / per person

SIRIT 148F 24451255 E Add MOP148 for a Discovery Flight (2 glasses of selected wines)
SIRIT268=2HHiEHEE Add MOP268 for a Prestige Flight (2 glasses of selected wines)
IR TT428 ERIHRSHAFBEIT LA EE Add MOP428 for unlimited servings of our sommelier's selection of 5

ERMAERZEE Gillardeau Oysters Freshly Shucked by the Chef # Glass 1 Bottle
B3 Appetizer #i% Champagne
EMEIHD R, SIS+, hEtt % NRER Billecart-Salmon Brut Réserve NV 178 850
Organic Tomato Salad, % Soup . .
Homemade Ricotta, Citrus Vinaigrette R HER RUBE 37358 H#EE White Wine
&% Or Pumpkin Soup Michel & Stephane Ogier “Le Temps est Venu”, Cétes du Rhéne 2022 | 78 390
BRELH, KEE BER, TE with Spiced Cream Domaine Martine Rouchier “Antraigue”, Viognier 2021 168 800
Lyonnaise Salad, Poached Egg, % Or Famille Perrin “Les Sinards”, Chateauneuf-du-Pape 2021 960
Lardon, Frisée FRARH TR REL Paul Jaboulet “Le Chevalier de Sterimberg”, Hermitage 2018 1,450
% Or Onion Soup
ERBERR, B with Gruyére Cheese ZIH%B Red Wine
Fromqgel de TetFe, Polrk Terrine, Famille Perrin “Réserve”, Cétes du Rhéne 2020 68 320
Flat Leat Parsley Paul Jaboulet “Mule Noire”, Crozes-Hermitage 2020 108 550
| ) | Michel & Stephane Ogier “Mon Village”, Céte-Rétie 2021 1,450
/ il E3 Main |i Paul Jaboulet “La Chapelle”, Hermitage 2006 3,550
B %i%ﬁlﬁzﬂi fit3€ Side Dishes IR EEE (217) Discovery Fllghf (2 glasses) 148
°e Eieorlng or BE+E Michel & Stephane Ogier “Le Temps est Venu”, Cétes du Rhéne 2022
BEREN A% TITEETT Lyonnaise Potatoes Famille Perrin “Réserve”, Cétes du Rhéne 2020
‘h D ; % Or
e oo Cra e S g N SR BT (2%) Prestige Flight (2 gloses 268
% Or Grilled Broccolini with Cheese Domaine Martine Rouchier “Antraigue”, Viognier 2021
B BT 2 380 s S T 0 A2 wor Paul Jaboulet “Mule Noire”, Crozes-Hermitage 2020
Raffles Signature Duck Eggs Benedict, B LR
Alaskan King Crab Raffles Mashed Potatoes TeBREAIR (2:40%) Free Flow (2 hours) 428
Billecart-Salmon Brut Réserve NV (2I1# 1 glass only)
Michel & Stephane Ogier “Le Temps est Venu”, Cétes du Rhéne 2022
e T O . Domaine Martine Rouchier “Antraigue”, Viognier 2021
51L& @ % Desserts from The Safran Trolley by Chef Hin Famille Perrin “Réserve”, Cétes du Rhéne 2020
#)5# = Petit Fours Paul Jaboulet “Mule Noire”, Crozes-Hermitage 2020

HRMEARBEIHRAE, FEKBTEHNRNMRESAR.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

PrEH B LRI T EHF I 10%08 5528 & 5 % i o

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.

EREREE.2%M L. SRINEBERR. EILRKB /NS ALHETIREFERBR.

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.
The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.



