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BANTHESERBELZESBEBKEREBENEE 8EMSC 5¥EEZE Our sustainable sourcing guidelines for seafood prioritize seafood certified by international bodies such as MSC, ASC, Global
& ASCKEEEHEEZES GAAZHKEEEKB BAPBEKEEERE - Aquaculture Alliance (BAP), the GLOBAL G.A.P Aquaculture Certification and other standards.

GLOBAL GAPKEBEREREMELE - We actively work to reduce our food waste and offer alternatives to single-use plastic for takeaway packaging.
REEERLBYRE LA MEBERRANSEE » LIBREREY - We are committed to using free-range eggs exclusively.
BMRC2EERAEHEE - )
N/ Vegetarian

v £8 FERER S Contains no meat or seafood

- s e N - ¢ Sustainably-sourced seafood
SLE L ﬁmﬂ%ﬂﬁiﬁﬁﬁﬁ_ﬁmﬁﬁ ' ?&ﬁ/@ﬁi%%&j& Seafood that is either caught or farmed in ways that consider the long-term vitality of harvested species and the

REBRR  TEEFEL > ARKBRKRNEBRER well-being of the oceans, as well as the livelihoods of fisheries-dependent communities

=¢ £ R& AT 0YSTERS & CAVIAR Al 3% APPETIZERS

WisRRARNERTE 988 b B K P 228

W3 Superior Oscietra Caviar 30g Selection of Antipasti
NERE, ERER BAFKBNEL

Blinis, Traditional Condiments Italian Cold Cuts and Cheese

EET RS LEE £ ¥4 AZNEFHRBH 188

each  half dozen Fassona Beef Carpaccio

Gillardeau Oysters 08 568
B k) 3 REAME BEEEZ L, BRAFE
REEE, REET, lBONKERA (Caperberries, Parmigiano Reggiano, Pickled Red Onions

Meaty, Balance Between the Sweetness and Salinity,
Crunchy and Long Lasting Taste

KB EE R R TR 178

vE Bl R KR A iR > ET Rocket Salad with Cured Duck Breast
i ; ' EREFHMEE, LFZ L, RIAAH
David Hervé Speuale Oysters 78 448 Fig Vbinaigretre, Goat Cheese, (andied V\Elnuts

HMERE, BISHNEIHER 7RI EK, BREER

Plump and Firm, Distinct Sweetness Overrides Sharp Saltiness

AN FEEREAIES L 158
+ Burrata Ch d Tomat
sEait PIZZA BUBRE, £XURER

Basil Condiment, Aged Balsamic

A BT EEFz KERES (ulatello 208 of EXOTEEEL 218

MR, RESBIL, BANRE Gilthead Seabream Crudo

Figs, Taleggio, Balsamic o =1
g5, Taleas BRFER, HEDHE, Fieeg
Poached Pear, Salsa Agli Agrumi, Citrus Caviar

Z R K ESE Frutti di Mare 208

REEH, BN, B ARERY DR 138
Shellfish, Crispy Garlic, Oregano Aurora Caesar Salad
EELERR, mEEHEN, BERN

A aﬁzﬁﬁﬁm %ﬁ# Guanciale 208 Romaine Heart, Garlic Croutons, Crispy Bacon
v /

EREEE NERE
Slow-cooked Egg, Truffle Cream > B 68 / 58 / 58
Supplementary:

. _ KU / BHR / BE=XRA
E @Euik ‘}éﬁ# Bianca ]88 King Prawn / Chicken Breast / Smoked Salmon

e, BE AR
Fresh Tomato, Parma Ham i&qﬂiﬁﬁtﬂﬂi?@?ﬁ%%mﬁﬁ 268

. Mediterranean Sautéed Calamari and Prawns
B AXRNEHAEEH Diavola 188 AW, BY, B0T

. Piquillo Peppers, Basil, Toasted Pine Nuts
ERBNZ L, RAE
Mozzarella, Spicy Salami

¢ BENNTA 258

v B Z 558 Five Cheese 188 Grilled Octopus.
VEANEST BELHS T BEES+ BRENSL HRIEEL fﬁtﬁﬁbiﬁs’, ;iﬁﬁcﬁﬁmem

Gorgonzola, Taleggio, Parmigiano Reggiano, Mozzarella, Burrata

N/ B A% R 3R SE B Margherita 168 ¢ BEIRES 138

DELREN SRENE L BEY (reamy Lobster Soup
San Marzano Tomato, Mozzarella, Basil BEE#EXES, EZELEHMEHRN

Shellfish Mousse Ravioli, Espelette Pepper

“RMEMBEIRIB Gluten-free Options Available

A B R cHEF's RECOMMENDATION > AT H MBS B SUSTAINABLY-SOURCED SEAFOOD Y/ ZE B VEGETARIAN
BEHLNBREEBRETNRYESRERRS - ERURPBHELEMBI10%REE -

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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=+ 3% MAIN COURSES

o @K T IERE IR
Thermidor-style Baked Lobster
RAN, AEH, G5

Grainy Mustard, Brandy, Bechamel

o0 EIRETEHEE
Grilled Gilthead Seabream
EEHA, BB

Smoked Bell Peppers, Sun-dried Tomatoes

! RBIRIE =X A
Grilled Norwegian Salmon
RERER EANEFE

Roasted Organic Vegetables, Gremolata

A BXEREEZE)
Classic Herb Roasted Chicken (Whole)
BEREBEBME, MEEH
‘Diavola’ Sauce, Garlic Confit
(EB#409 88 Cooking time around 40 minutes)

BEEFRI0R

Herb-crusted Rack of Lamb 300g
BEWEL

Grass-fed, New Zealand

A FBEMFRER100052

Bone-in Prime Wagyu Beef Ribeye 1,000q
EEil=pipl

Brandt Beef, Southern California USA

(TR 4049 88 (ooking time around 40 minutes)

A MFRIEER 300

Wagyu Beef Striploin 300q

XEIFEI
Gold Grade, Snake River Farm, Idaho USA

EZRETERFREBI00=
Prime Black Angus Beef Ribeye 3009
ESE Fieag

(reekstone Farms, Southwestern USA

M 2505

Beef Tenderloin 250¢
AEWELS

Gress-Fed, Ocean Beef, New Zealand

VVIVVVVVVVVVVVVVVY

V/ B3 Side Dishes

% B Z&AEELE Grilled Portobello Mushrooms
EIEBSES Grilled Assorted Vegetables
YEHERSETEEL = 1 Baked Cauliflower with Cheese

TEEIEYTEBIEE Sautéed Broccolini with Garlic and Olives

ZREEZ Truffled Mashed Potato

A B cHEF'S RECOMMENDATION

458

328

268

468

588

1,688

888

688

588

18
18
18
68
68

=8 K Jg R PASTA & RISOTTO

At EBIBRRE XA

Creamy Lobster Linguine
WTIESER, B, BUE

Half Boston Lobster, Basil, Olives

¢ FALTE 18 e EC 3 3R

Saffron Risotto and Sweet Prawn
BEEEE HBHUH
Shellfish Mayo, Chili 0il

AFTMRERAER

Shortrib Agnolotti
EREYE ZNE

Caramelized Onion, Black Truffle

o FBE AFIRE KA
Ocean Gem Shrimp Ravioli
SRS ERT

Condimento Di Crostacei, Seafood Sauce

RER KA

Fettucine alla Bolognese

FHERNFERE, BEEHESEN BEEZL
Ibérico Pork Ragu, San Marzano Tomato, Parmigiano Reggiano

15y R

Linguine alle Vongole
BERS, RN, B

Crispy Garlic, Clams, Parsley

V ERBEHHER AN

Mushroom and Truffle Risotto

HE BEEZL
Wild Mushrooms, Parmigiano Reggiano

&H an DESSERTS

A BPIKER (lassic Tiramisu
EHEES T, SRMYE Wk HE

Mascarpone Cheese, Espresso, Kahlua

ZAEEEE Limoncello Lemon Tart

HEESE 58
Berries Sorbet, Lime

BF=EEMEE Hazelnut Cannoli
UES+, EET

Ricotta Cheese, Toasted Hazelnut

SXBEFIIE Orange Panna Cotta
ERHOR, HERE HOARER

Caramelized Pistachios, Mandarin Confit, Pink Pepper Tuile

A K IO KB Chocolate Lava (ake
EEMGMERSSE BhE s

Madagascar Vanilla Ice Cream, Dark Chocolate Sauce

> THHEBRISH SUSTAINABLY-SOURCED SEAFOOD V # B VEGETARIAN

FEACHBBEENEMRBSIERRE - EEURMEAELTMKI10%REE -

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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