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MENU DE DEGUSTAGCAO DE SETEMBRO DE 2026
Tasting Menu of September 2026
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Lagosta de Beston assada e vieiras de Hokkaide com salada de manga
Reasted Boston lobster and Hokkaido scallops with mango salad

BR T ERERKIUBET TR R
Taittinger, Brut Réserve, Champasgpe, France, N.V.

*k*

Consommé de cederniz com tertellini de percini
Quail consommé with porcini tortellini
WEESHETHEE
**k*
Bacalbau brance de Alasca grelhade na frigideira com melho XO de bacalbau caseiro
Pan-seared Alaskan white cod with hememade bacalhau XO sauce

BRI NS S A AR EUE Ak XO &

Bacalbéa, Chardonppay, Portagal, 2023
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Costeletas de cordeire neozelandés assadas e lasanha de bochecha de bei
Roasted New Zealand lamb racks and beef cheels lasagna
PR PE R AR B N T
Chiteau Fleur-Cardivale, Saipt-Emiliop Grapd Cru Classé, Berdeaux, Frapce, 2010
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Sobremesa
Dessert

SR

Café ou cha e pequenos doces
Coffee or tea and small confectionery

U B B/ INEH R

$720 por pessca per persen &I

Adiciopal de $280 para ama combivacio de vinpbo de 3 tacas (100 ml por taca)
Additiopal $280 for a 3-glass wipe pairing (100 ml per glass)
77 WIS280H 51 (K11 100E7T)

Periodo de dispenibilidade de menu Menu Available Period Z& 4t & H #: 1-30/9/2026

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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