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Degustation Menu

X HEfA Chanterelle Torchon Tart
BT TR » BIAEE - T[RIEEGIAETE
Hazelnut, Chanterelle Duxelles, Black Truffle, Sherry Chicken Consommé Jelly
Bourgogne Aligoté "Clos des Perrieres la Combe" 2020

Jb7E 3 5 I Hokkaido Scallop
EIUEERIN - WE="rf1  SfEf > FErEaT
BBQ Scallop, Smoked Salmon Roe, Bottarga, Finger Lime Beurre Blanc
Savigny-lés-Beaune "Clos du Village" 2020

3B ] Duck Breast
FENERE > HYPG - SESRAR
Roasted Duck, Confit Duck Rillettes, Beetroot, Apple Puree
Vosne-Romanée "Aux Réas" 2020

M9 F14-PH4 M9 Wagyu Beef Striploin
M9 FI4-P9.%2 - TEB - Bk - AR+
Mille-feuille, Blue Foot Mushroom, Beef Tendon, Bourguignon Jus
Aloxe-Corton ler Cru "La Toppe au Vert" 2017
Corton Grand Cru "Clos du Roi" 2016

i Cheese Platter
TR EREZ 1
A > TAER % - @a Wbk - Bk
Selected Cheese from France
Apricot, Fig Jam, Grapes, Pecans, Homemade Sourdough
Moulin a Vent "Champ de Cour" 2019

L4210 79 1 Makauy Chocolate
PUAFRE - BOBMERE > Bk

Calamansi Coulis, Almond Sponge, Artisan Tuile

ZI5/\E Petits Fours

Y[ 15T MOP 2,388 / fir Person
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All prices are in MOP and subject to a10% service charge and a 5% tourism tax



