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Appetizers S8

Baked Clams with Minced l|berian Pork and Ginger
BREBHBREREA

Supreme Crabmeat with Avocado and Japanese Tomato
BHEARST DRV ERBEEND

Baked French Snails with Herb Butter (6pcs)
BEFHIREAE DR

Seared Scallops with Arugula and Apple Salad
BRIBETHZMERBRD 2

Grilled Alaskan King Crab Legs with Pomelo Salad
ERANFTEEMEH S0

Grilled A3 Kagoshima Beef Salad with Black Truffle Vinaigrette

BASB AR 4D 2B R AR T b B

Pan—-Seared Foie Gras with Port Wine Sauce
& RIS BT B 3838 5+

From our Salad Bar B3&220E

As an Appetizer
ERNE

As a Main Course
AEMN=E

Soups =

Lobster Bisgue
L

Traditional French Onion Soup
ERENEES

Porcini Mushroom Cappuccino
SHERES

Oxtail Consommeé with Black Truffle
SEBERRBNE

Please Inform our Service Staff of any Food Allergies or Dietary Requirements
WEERNEMEHNEERRS - FRAEANRMNBREE

All Prices are in MOP,Subject to 10% Service Charge
FTEREILIEPIEREEN - WFRIU 0% R E

220

300

150

280

320

350

320

320 (Per Person & fi7)

400 (Per Person & {i1)

165

120

140

120



Main Courses From the Grill k& X%

U.S.D.A Certified Prime Beef ZB45 R4

New York Sirloin (100z/290gm, 140z/400gm)
fitig o=

Rib Eye Steak (140z/400gm)
PR 41

Tenderloin (80z/220gm, 120z/340gm)
40

Chateaubriand (200z/580gm-for two)
SHECHSMMRAA)

Bone-in Rib Eye Steak (300z/870gm)
BEEARBREN

Dry—Aged (24 days) Bone—in Rib Eye Steak (220z/620gm)
248 BB BREBREH

|

Australian Wagyu #3504

Grade 7 The Ladies Cut Tenderloin (60z/180gm)
7R A

Grade 7 Sirloin (140z/400gm)
7RIS

Grade 7 Porterhouse Steak (300z/870gm)
TiREEE T 4N

Grade 7 Steak Florentine (300z/870gm)
TiRBEMmET T SN

Grade 5 Tomahawk Steak (380z/1070gm)
iR B ELEM

Kagoshima Beef from Japan B &F14

A5 Sirloin
A5 BE

A3 Sirloin
A3 &S

A3 Rib Eye
A3 RBIR

All main courses are accompanied by two choices of vegetables

MEERPDTEMRBEX

Please Inform our Service Staff of any Food Allergies or Dietary Requirements
WEFNRYAHSENRS - FRAMANEMNRES

All Prices are in MOP,Subject to 10% Service Charge
FBREIBLIRPIME REEL - WK 0%BIRIFE

610 / 800

800

620 / 900

1400

1400

1550

800

1400

1900

1800

1800

600 (Per 100gm)

500 (Per 100gm)

1200 (Per 300gm)



Main Courses Fx

Chef Recommendation EIgEm#eSN

Iberian Pork Chop (120z/340gm) 480
AT EERE

Dutch Veal Chop(120z/340gm) 640
RS

Australian Prime Grade Lamb Chop (140z/400gm) 700
M TE AR E BF

U.S. Prime Tenderloin (50z/145gm) and Jumbo King Prawn 740

with Gratinated Potato and Chorizo
EERRFUOREEABHECZTEBERES

From the Sea @##
Seasonal Catch From Qur Live Tank &8#f - F2# RV RET

Snapper (500 — 600gm) 320 (Per Piece & &)
2 IR =)

Sea Bass (500 - 650gm) 260 (Per Piece & &)
[ g

Grilled Sole / Sole Meuniére (550 — 650gm) 640 (Per Piece & &)
H\BE R =K AU BE AR

Boston Lobster (1.4 — 1.5kg) 1850
LT IEEE R

Boston Lobster Thermidor (1.4 — 1.5kg) 1450
ZTaTREITEER

Imports AO

Norwegian Salmon Fillet (80z/220gm) 320
e = SCEmAl

U.S.Black Cod Fillet with Tomato Salsa and Yuzu Soy Butter Sauce 380
tEBRMEENRBER T RES BT

Jumbo King Prawns (140z/400gm) 740
EBEAR

Grilled Seafood Platter (Perfect for 2-3 Persons) 2500

(Lobster, King Crab Leg, Squid, Scallops and Seasonal Seafood)
NEHHE (BE52-3AZA)
(BBl ' RIVE » BlR B3I REFSEE)

All main courses are accompanied by two choices of vegetables
MEFEEIEmREE

Please Inform our Service Staff of any Food Allergies or Dietary Requirements
WEFNRYAHSENRS - FRAANERMNRES

All Prices are in MOP,Subject to 10% Service Charge
FBEEIIBLIRPIME R - WA 0%BIRIFE



SaUCeS %ﬁgﬂ_ (On Request IBEEAEXK)

Béarnaise Sauce
ENEEET

Classic BBQ Sauce
2 8 Vs v >t

Black Pepper Sauce

AT

French Mustard and Tarragon Sauce
FETRESET

Hollandaise Sauce

EINE B S

Lemon Butter Sauce (Recommended for Seafood)
BEsmit (ERREE)

Garlic Butter Sauce (Recommended for Prawns)
mEEMAt (ERRAE)

Red Wine Sauce
HOE ST

Vegetables mx%8

Gratinated Broccoli
ZTTIEAREIE

Sautéed Broccoli
W EERETE

Sautéed or Poached Green Asparagus
WIS EED

Sautéed Brussels Sprouts
UMY ¥

Sautéed Mushrooms
YO B 75

Sautéed or Creamed Spinach
MWEERZRREEER

Glazed Carrots
JCASE=T]

Baked ldaho Potato
BRE=E

Mashed Potato
MBEEE

Creamed Corn

French Fries
=3

Please Inform our Service Staff of any Food Allergies or Dietary Requirements
WEFNREYAHSENRS - FRAANEMNRES

All Prices are in MOP,Subject to 10% Service Charge
FBEEIBLIRPIME REEL - WK 0%BIRIFE

85 (Each Portion —12)



Dessert &Haa

Vanilla Créme Brilée
EABEENE

Coffee Jelly with Caramel Mousse and Vanilla Ice Cream
MUFEEEEERMEREES R

Molten Chocolate Cake with Peppermint Ice Cream
BAOKRSDEEREE S K

Fresh Fruit Salad
BHENDE

Choice of Homemade Ice Cream or Sherbet

Cheese Platter
BRI

Classic Opera Cake
BRANBEIRER

Signature Apple Crumble with Ice Cream
SIREREH

Soufflé

(Grand Marnier with Coconut Ice Cream)
(Chocolate with Chocolate Ice Cream)
MFE

(ERTEEHFTER

(RELBEESHER)

Please Inform our Service Staff of any Food Allergies or Dietary Requirements
WEFQREYBHSENRS - FRAANKRMNERES

All Prices are in MOP,Subject to 10% Service Charge
FBREIBLIRPIME REEL - IR 0%BIRIFE

90

90

90

80

70

160

90

90

90



