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HI3E Appetizer
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Caprese Salad
a%/0r
KR Z RS Vb A
Prosciutto and Arugula Salad

N

Y Sou
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Fisherman’s Soup
a%/0r
ks
Wild Mushroom Soup

ZE3 Main
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Seafood Spaghetti Marinara
&/0r
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Tagliatelle Bolognese
a%/0r
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Roasted Chicken with Rosemary and Spices
B/0r

PG VG EL XU A L oy 0 A
Sicilian Style Pan-fried Seabass Fillet

5/0r
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Pistachio Crust Baked Boston Lobster (Half)
SN 100 Additional MOP 100

5¢/0r
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Grilled Australian M7 Wagyu Beef Rump with Cherry Tomatoes
ST 100 Additional MOP 100

¢ S AEErT Contains Sustainable Seafood &1 Vegetarian
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Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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fitt i Dessert
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Tiramisu
B/Or
AR 5t E R
Neapolitan Rum Baba
g/Or
fRIE B IR R T 1
Selection of One Scoop Gelato or Sorbet
ThE: FHE /IG5 ) TP R
Gelato: Vanilla / Chocolate / Pistachio
T ATERESE  BE T /TR
Sorbet: Lemon Amalfi / Raspberry / Mango

X & Beverage
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Coffee or Tea

&8 Vegetarian
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Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.



