The Kitchen

TASTING MENU

French Oysters and Seafood on Ice
R AR A 15 R
Or =
Baked French Snails with Herb Butter
T AR AR R
Or =
Fresh Crabmeat with Japanese Tomato and Avocado Salad

e PTG I AT i S A AR D

Taittinger Brut, Reserve N.V.

* % %

‘ Bouillabaisse ‘Seafood Soup
Or =
Cream of Wild Mushroom Soup with Morel
B B S BRSEC TR

* * %

Grilled Scampi with Crustaceans Sauce
e R AR+
Or =Y
Seared Hokkaido Scallops with Caviar
RO ET A TE

Quinta de Soalheiro, Alvarinho Primeiras Vinhas Vinho Verde,
Portugal, 2023

* % %

Kagoshima Wagyu Beef Sirloin (100g)
A4 4R e 5L S FI4-7E % (1009)

Or &

Charcoal Grilled Boston Lobster (5009)

RS R - THRE
Or &
Charcoal Grilled Rack of Lamb with Black Truffle Sauce
FRFE AR B ARE T

Janzen Estate, Cabernet Sauvignon Napa Valley, USA, 2007

* % %

Apple Crumble with Ice Cream
TR R A B IO R
Or =
Molten Chocolate Cake with Peppermint Ice Cream
AR B E R AR

Chateau de Myrat Sauternes, France, 2010

* % %

Coffee or Tea
YRS
Menu Price $1200 per person 45517$1200
With wine pairing $1,850 per person B2 &¢1r$1,850

All prices are in MOP and subject to 10% service charge
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