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MENU DE DEGUSTACAO DE JOUNHO DE 2026
Tasting Menu June 2026
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Terrina morna de pelve e bacalhau com lagosta de Boston, servida comy molbe piri-piri
Luakewarm octepus and bacalbau terrine with Bosten lobtser, served with piri-piri dressing
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Taittinger, ‘Brut Réserve, Champasgpe, France, N.V.
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Consommé de codorniz com tertellini de trufa negra
Quail consommé with black truffle tortellini
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Roulade de vieira e cherne de Hokkaide com ovas de salimae e molbo cremoso de champanbe
Hoklkaido scallop and grouper roulade with salimon ree and Champagne cream sauce
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Bacalbéa, Chardonppay, Portagal, 2023
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Costela curta de Wagyu estufada e carré de cordeire neozelandés assado

com crepe de presunto pertugués e cogumelos
Stewed Wagyu shert rib and reoasted New Zealand lamb rack
with Portuguese ham and musbhreoom crépe
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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 pequenos doces
Coffee or tea and small confectionery

SRR R/ INEH
$720 por pessea per persen &L

Adiciopal de $280 para ama combivacao de vinpbo de 3 tacas (100 ml por taca)
Additiopal $280 for a 3-¢lass wipe pairing (100 ml per glass)
53 WIS 28000451 (B 100Z 1)

Periodo de disponibilidade do menu Menu Available Period Z&4LE H 3§f: 1-30/6/2026
exceto except for [ 720 & 21/6/2026

Todas as bebidas alcoélicas acima indicadas contém mais de 1,2% de alcool por volume.
All alcohelic beverages listed above contain bigher than 1.2 % alcohel by volume.
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Todos os precgos 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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