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MENU DE DEGUSTAGCAO DE NOVEMBRO DE 2026
Tasting Menu of November 2026
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Vieiras de Hokkaido grelbadas na frigideira com tortellini de queije Comté
e molhe de tomate com agafrao
Pan-seared Holkkaido scallops with Comté cheese tortellini and saffron tomato sauce
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Taittinger, Brat Réserve, Champaspe, Frapce, N.V.
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Sopa cremesa de lavagante com frutes do mar variados
Lobster bisque with assorted seafood

Roulade de bacalbau brance do Alasca e bacalhau com melbe de morcela pertuguesa
Alashkan white ced and bacalbau roulade with Portuguese blood sausage sauce

PTATn B RS R R A R+

Bacalbéa, Chardonppay, Portagal, 2023
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Costeletas de berrege da Nova Zelandia assadas e pernil de berrego estufado
Roasted New Zealand lamb racks and stewed lamb shank
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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
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$720 por pessca per persen &I

Adiciopal de $280 para uma combinacao de vipbo de 3 tacas (100 ml per taga)
Additiopal $280 for a 3-glass wipe pairing (100 ml per glass)
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Periodo de dispenibilidade de menu Menu Available Period Z24t & H #: 1-30/11/2026

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.
DL RS ER ST R i .2 %L I o
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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