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CHRISTMAS SET MENU - TERRAZZA
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Light up your festivesgathering with the authentic flavors
of Italy at the Michelin'Selected Restaurant.
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6-COURSE SET DINNER
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French Oyster Gillardeau N2 / Cucumber / Wodka / Lime
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Chestnut Soup / Scampi / Crottons / Sage Oil
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Risotto Acquerello / Scented Bisque / Seafood / Baby Zucchini / Lemon / Caviar
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Char-grilled Sea Bream Fillet / Romanesco Purée / Slow Braised Veal Shank / Saffron White Polenta /
ltaly Alps Wild Salad Gremolada / Parsley Oil
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Christmas Cake Panettone With Zabaione(Sharing)
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Poached Egg White / Vanilla Sauce / Chestnut Purée / Crispy Caramel
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Al prices are in MOP and are subject to a 10% service charge.
Tutti i prezzi sono in MOP ¢ soggetti al 10% di servizio.
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NEW YEAR’S EVE SET MENU TERRAZZA
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End-of-year gourmet indulgences to share
and cherish with the ones you love.
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WITH A CLASS OF CHAMPACGNI

QIR - i
FULFILL your
JOY ust




WIIR - iramre
FULFILL youp

JOY st

caesgy | © WYER

SYMPHONY of

N

New Years Fve Menu
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TTRMIBIS
CARPACCIO & TARTARE
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Sandwich Stuffed with Fassona Beef Tartare / Red Radish / Micro Herbs / Amalfi Lemon Zest
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Stuffed Zucchini Flower / Hokkaido Scallop / Tomato Orange Fresh Coulis / Black Truffle
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Squid Ink Ravioli / Blue Lobster / Bisque Emulsion / Samphire / Bottarga
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Turbot Fish / Mousseline / Char- grllled Lamb Chop [ Truffle Mousseline /
Zucchini Flower / Kale Purée Smoked Eggplant Purée / Lamb Jus / Mint Ol
sIUR T RACE E

Panettone with Zabaione
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Poached Egg White / Vanilla Sauce / Chestnut Purée / Crispy Caramel
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Please inform the service team prior 10 ordaring for any food allergy or dietary requirements.
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