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@ Fhe Rty Conlton Cafs
AMUSE-BOUCHE
SAVORY CHEESE PUFES
IR Z TR
Fmmental, Beaufort & Comté
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ENTREE FROIDE
BEEFTARTARELA SAVOYARDE
4RI
Selected Caviay, Reblochon Cream, Fresh Herbs ¢~ Pickles, Served with French Fries
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ENTREE CHAUDE
SEAFOOD GALETTE
AR
Shrimp, Scallops, Smoked Salmon, Mussels, Clams, Grugeré, Hens Egg
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SEAFOODBLANQUETTE
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Puff Pastrg, Assorted Sea{oocl, Fresh Herbs
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PLATPRINCIPAL
QUENELLES A LA SAVOYARDE
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Sea]oass, Britang Lo]oster, Black Truffle, Créme Fraiche
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2022 Domaine des Orchis, Quintessence d'Altesse
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BABETTE'S STUFFED QUAIL
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Puff Pastrg, Foie Gras Terrine, Braised Figs, Onion Jam, Cassis Jus
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2020 Jean-Francois Quénard, Mondeuse La Déroutante’
2023 Renardat-Fache Alain, Bugeg Cerdon Méthode Ancestrale, Sec
GATEAUDE SAVOIE
Gateau de Savoie, Chestnut Purée and Chantillg Créme, Vanilla Sauce, Vanilla Roasted Rice Ice Cream
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CHEESEPLATTER
PimsHA

Bleu de Bonneval, Emmental de Savoie, Beaufort, Mimolette
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4 Courses : MOP488 / Per Person
VUiE S 7T 488 FAL
*Additional MOP 388 for 2 Glasses Wine Pairing*
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“French GourMay” set menu is to be served to every guest at the same table

FARSNEAERNEA “French GourMay” £

‘All prices are in Macau Pataca and subject to 10 % service charge.
Ilfyou have any food allergy or dietary requirements, please inform your server before ordering
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