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Reception
2023 Coétes-du-Rhoéne, Les Becs Fins, Blanc

Hokkaido Scallop Tiradito, Shallot Jelly, Passion Fruit Ponzu, Almond
BERBESTERS, TEE BERWMTE o
2019 Domaine Gourt de Mautens, Blanc, IGP Vaucluse
o0 o
Octopus, Potato Mousse, Eggs, Lime & Lemon
NTEERESREREY, BE, FITEITH
2019 Domaine Gourt de Mautens, Blanc, IGP Vaucluse
2019 Domaine Gourt de Mautens, Rouge, IGP Vaucluse
e0®o
Slow Cooked Egg, Comté Fondue, Black Truffle
BERRE, REZLE ENRE
2021 Moulin de la Gardette, Gigondas, Cuvée Ventabren

e 0o
Lamb Chop, Veal Sweetbread, Mousseline, Cannellini Beans
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2021 Domaine de Banneret, Chateauneuf-du-Pape
e0o
Roast Pigeon Stuffed with Figs, Foie Gras, Chestnuts, Pigeon Jus
BERASEELTHR, 1B, EF SR
2018 Tardieu-Laurent, Cornas Vieilles Vignes

Clementine, White Chocolate, Saffron, Coffee

A&, BIse/], Wit DNEE

Cornas Vieilles Vignes Tardieu-Laurent 2018

R []5TMOP 1,480/1ﬁper person

N

Price is in MOP and subject to a 10% service charge.
Please inform the service team of any food allergy or dietary requirements prior to ordering.
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