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OYSTER BAR & GRILL #E /R $\ F5

SWISS MONTH « NOVEMBER 2026 4
Celebrating Swiss Traditions

RACLETTE SPECIALTIES

Traditional Swiss Raclette

Melted raclette, rustic potatoes, air-dried beef, pickles.
MOP 188

Raclette-Topped Sirloin (200g)
Grilled sirloin, melted raclette, caramelised onions, Ratte potatoes, pickles.
MOP 388

Raclette Gratinated Lobster
Grilled lobster, melted raclette, Ratte potatoes.
MOP 508

SWISS ROSTI

Freshly prepared to order. Approximate preparation time: 15 minutes.

Rosti Traditionnelle au Raclette

Crispy Swiss potato rosti topped with melted raclette.
MOP 118

Rosti Paysanne au Raclette

Crispy Swiss potato rosti with melted raclette, bacon, caramelised onions.
MOP 128

Free-Range Fried Egg Supplement * MOP 20

SWISS WINE SELECTION

Fendant "Primus Classicus" 2023 - Caves Orsat, Valais

Fresh, elegant and mineral-driven, an ideal pairing for raclette and

seafood.
; wNovembg,.
Bottle: MOP 688 Tl T s,
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Glass: MOP 158 g/ Ul
If Ul ||

G &
Price is in MOP and subject to a 10% service charge. E\“//V ! SS M O N T &—!
Please inform the service team of any food allergy or dietary requirements prior to ordering. H O&G KONG
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Fendant “Primus Classicus” 2023Caves Orsat - Valais
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