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MENU DE DEGUSTACA© DE AGOSTO DE 2026
Tasting Menu of August 2026
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Vieiras de Hokkaido grelhadas na frigideira com crepe de bacalhau e melho de temate
Pan-seared Hokkaide scallops with bacalbau crépe and tomato sauce
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Taittinger, ‘Brut Réserve, Champagpe, France, N.V.
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Consoemmé de pombe com tortellini de porcini
Pigeon consemmeé with porcini tortellini
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Lagosta de Bosten assada com cheesecake salgade de mascarpone e melhe piri-piri caseiro
Roasted Boston lobster with salty mascarpone cheesecake and homemade piri-piri sauce
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Bacalbéa, Chardoppay, Portuagal, 2023
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Costela de bovine nobre grelbada com certificagio USDA des EVA
Char-grilled U.S. USDA Certified Prime ribeye
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Chiteau Fleur-Cardivale, Saipt-Emiliop Grapd Cru Classé, Berdeaux, Frapce, 2010
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Sobremesa
Dessert
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Café ou cha e pequencs deces
Coffee or tea and small confectionery

MRS B/ NEH
$720 por pessoa per person &AL

Adiciopal de $280 para ama combivacio de vipbo de 3 tacas (100 ml por taca)
Additiopal $280 for a 3-¢lass wine pairing (100 ml per glass)
I3 WIS2808 45T (K741 100ZEH)

Periodo de dispenibilidade de menu Menu Available Period 224t fE H #: 1-31/8/2026

Teodas as bebidas alcoélicas acima indicadas contém mais de 1,2% de alcool por volume.
All alcoholic beverages listed above contain bigher than 1.2 % alcobol by velume.
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Todos os precos estao em MOP, sujeitos a uma taxa de servico de 10%.

All prices are in MOP, subject to 10% service charge.
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