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Dinner Set Menu

HI3E Appetizer
NG R W= 8 & T VA =
Pan-seared Scallop Waldorf Salad
= or
BB ALK Kt

Heirloom Tomatoes with Crystalline Ice Plant and Sour Plum Sauce

% Soup
LR T RS
Provencal Seafood Bisque
B or
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Truffle Mushroom Cappuccino

F 3} Main
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Grilled US Flank Steak
Mashed Potato and Black Peppercorn Sauce
= or
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Pan-fried Wild Yellow Croaker Fillet
Kale and Soy Butter Sauce
= or
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Roasted Spring Chicken with Rosemary
Mashed Potato and Mushroom Sauce

EH 5 Dessert
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Oreo Burnt Cheesecake with Lime Sorbet
Bk or
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Fresh Berries Verrine with Raspberry Sorbet
gXK} Drink
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Brewed Coffee / Tea / Juice

TIBCR L He R B B P R 2 88+ ()
Additional Cocktail or Mocktail 88+ (Per Glass)

i WFT% 428

Per Person MOP 428

8 Vegetarian
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The alcoholic beverages have an alcohol strength higher than 1.2% vol. 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. Take away bags are charged at MOPS5 each.



