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Spicy Live Gillardeau Oyster with Caviar
Delamotte Brut Rosé, Champagne Grand Cru, France
221:515)
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Grilled Alaskan King Crab
with Pickled Vegetables and Calamansi Lime
&Or
AsdovainastiuAunalng
Ve #7623 Be e XA by
Grilled Live Lobster with Pad Thai Noodles
(% #2Supplement MOP 228)
2021 Jurtschitsch Stein, Kamptal, Austria
j221:515)
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Ginger Flowers, Thai Herbs, Toasted Coconut and Crunchy Rice
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Nang Loeng Palace Wagyu Beef Cheek Soup
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Green Curry, Free-range Chicken,
Lotus Root and Young Coconut Meat

WAaNzsee) Aanwas AudeaiuLde
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Wok-fried White Bitter Melon, Cowslip Creeper with Tiger Prawns
2022 Sho Fang, Zhangjiakou, Hebei, China
1751-9375)
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Coconut Sorbet, Mango, Pandan Rice Balls
2016 Mastroberardino Fiano Irpinia Passito Melizie,
Campania, Italy

YuNWaRen &5 £ 4 Mignardises

888 per person, to be enjoyed by the whole table
BRI T 888 E B R BEAR B E A

Additional 680 per person for wine pairing
W B BB ERAALF S RT F 680T

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