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MENU DE DEGUSTAGAO DE FEVEREIRO DE 2026
February Tasting Menu 2026
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Lavagante morno com carne de caranguejo e salada de abacate
Lukewarm lobster with crab meat and avocado salad
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Taittinger, ‘Brat Réserve, Champaspe, Frapce, N.V.
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Consommé de cogumelos silvestres com tortellini de figade de pato fumade
Wild mushroom consommé with smoked duch liver tortellini
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Bacalbau brance do Alasca recheade com bacalbau, servido com) molho piri-piri caseiro
Alaskan white cod stuffed with bacalbau, served with homemade piri-piri sauce
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Bacalbéa, Chardoppay, Portugal, 2023
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Bochecha de bei Wagyu estufada em melho de vinho tinte pertugués e
carré de borrege neozelandés assado
Stewed Wagyu beef cheel in Portuguese red wine sauce and
roasted New Zealand lamb racks

FALE R4 S AP T R 22
Chateau Fleur-Cardipale, Saipt-Emilion Grapd Cru Classé, Bordeaux, Frapce, 2010
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Sobremesa
Dessert
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Café ou cha e pequenos doces
Coffee or tea and small confectionery
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$720 per pessca per person T

Adiciepal de $280 para ama combivacao de vipho de 3 tacas (100 ml por taca)
Additional $280 for a 3-glass wine pairing (100 ml per glass)
77 WIS280L 5 (F711 100E7T)

Periodo de disponibilidade do menu Menu Available Period Z42 L& H #: 1-28/2/2026
exceto except for [ T 14/2/2026

Todas as bebidas alcoédlicas acima indicadas contém mais de 1,2% de alcool por volume
All alcoholic beverages listed above contain higher than 1.2 % alcobel by velume
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Todos os precgos estaoc em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
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