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Tasting Menu GRIAEZ

Fresh Oysters and Seafood on Ice

B IR BT
Or 5,
Baked French Snails with Herb Butter
BEFHREEHER
Or 5,

Fresh Crabmeat with Japanese Tomato and Avocado Salad
B AASEMR FhRDE
Taittinger Brut, Reserve N.V.
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Bouillabaisse Seafood Soup

EE Bt
Or 8

Cream of Wild Mushroom Soup with Morel
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Grilled Scampi with Crustaceans Sauce
ke R BEIRACIRIR

Or 8¢

Seared U.S. Scallops with Caviar

BB FHET

Quinta de Soalheiro, Alvarinho Primeiras Vinhas Vinho Verde, Portugal, 2023
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Kagoshima Wagyu Beef Sirloin (100g)
A4 RERSHATES
Or 3§
Charcoal Grilled Boston Lobster (5009)
R IR T HERELR
Or 3§
Charcoal Grilled Rack of Lamb with Black Truffle Sauce
RIBEFRABINET
Janzen Estate, Cabernet Sauvignon Napa Valley, USA, 2007
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Apple Crumble with Ice Cream

ENEIAREEHACTAE
Or 5,
Molten Chocolate Cake with Peppermint Ice Cream
ALK D EHECER S

Chateau de Myrat Sauternes, France, 2010
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Coffee or Tea

I EAS

$1,200 / per person 41
With wine pairing BCfEEH@ $1,850 / per person S4i1

All Prlces are in MOP Subject to 10% Serwce Charge
FTA R LUBRPY T Lo AEFEINUL 10%IY AR 52
Please Inform our Serv' ny Food AIIerg|es or D|elary Requnements
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