MENU DE DEGUSTACAO DE JANEIRO DE 2026
January Tasting Menu 2026
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Lagosta de Boston salteada com cogumelos morel e presunto pertugués
Sautéed Bosten lobster with morel mushrooms and Portuguese ham
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Taittipger, ‘Bruat Réserve, Champadpe, JFrapce, N.V.
o

Consommeé de pembe com tortellini de porcini

Pigeon consommeé with porcini tortellini
ABEBEFHESE
o
Rocambele de bacalhau e polve com melhe piri-piri caseiro
Bacalbau and octopus roulade with homemade piri-piri sauce
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Bacalbéa, Chardonpay, Portugal, 2023
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Bife de costela americano Prime grelbade no carvae
com vieiras fritas em melhe mise e legumes da época
Char-grilled U.S. Prime ribeye with shallow-fried miseo scallops and seasonal vegetables
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Chiteau Fleur-Cardipale, Saipt-Emilion Grapd Cru Classé, Bordeaux, Frapce, 2010
ke

Sobremesa
Dessert
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Café ou cha e pequenos doces
Coffee or tea and small confectionery
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$720 por pesseca per person L

Adicienal de $280 para ama combivacado de vipbo de 3 tacas (100 ml por taga)
Additiopal $280 for a 3-g¢lass wipe pairing (100 ml per glass)
53 WIS2800 25 (FE#F100Z71)

Periodo de disponibilidade do menu Menu Available Period Z&4LEH #: 1-31/1/2026

Todas as bebidas alcoélicas acima indicadas contém mais de 1,2% de alcocl por volume
All alcoholic beverages listed above contain bigher than 1.2 % alcobel by velume
DA PSR BRI R SR 1.2 % A
Todos os pregos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
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