MENU DE DEGUSTAGCAO
Tasting Menu
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Vieiras de Hokkaido, polve e bacalhau frito comm melhe de manteiga de tomate seco
Hokkaido scallops , octopus and shallow-fried bacalbau with sun-dried tomato butter sauce
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Taittinger, ‘Brut Réserve, Champaspe, France, N.V.
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Creme de carne de sapateira com frutos do mar variades
Cream of crab meat with assorted seafood
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Lagosta de Boston salteada com melho piri-piri
Sautéed Boston lobster with Piri-Piri sauce
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Bacalbéa, Chardoppay, Portuagal, 2023
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Bechecha de bei Wagyu estufada em melhe de vinhe tinto pertugués e
carré de berrego assado com recheio de trufa preta
Stewed Wagyu beef cheels in Portuguese red wine sauce and
roasted lamb rack with black traffle stuffing
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Chiteau Fleur-Cardivale, Saipt-Emiliop Grapd Cru Classé, Berdeaux, Frapce, 2012
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Sobremesa
Dessert
R et on
Café ou cha e pequencs deces
Coffee or tea and small confectionery
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$720 per pessea per persen FHir
Adiciopal de $280 para ama combivacac de vipbo de 3 tacas (100 ml por taca)
Additiopal $280 for a 3-g¢lass wine pairing (100 ml per glass)
7 NIS2800 45 (K71 100Z71)

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
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