8 ¥2LUNCH

Amuse bouche

Appetizer

Roasted Octopus
bell pepper, citrus, taggiasca olive
or
Poached Taiyouran Egg
cauliflower puree, Melanosporum black truffle
or
Chestnut Soup
roasted chestnuts, foie gras

* %%

Pasta

Risotto
tomato variation, buffalo ricotta, baby eggplant
or
Homemade Pappardelle
artichokes, scampi, apple mint

or

Homemade Tagliolini

black truffle emulsion, butter, parmesan, Melanosporum black truffle
(additional 200mop)

* % %X

Main Course

Roasted Toothfish
“agretti”, clam and parsley broth
or
Wagyu Shoulder Cut
braised and roasted, whipped potato, confit vegetable salad

* % %

Dessert

Torta Caprese
chocolate sorbet, crunchy gianduja, sabayon sauce
or
Montebianco
chestnut ice cream, hazelnut “bavarese”, candied chestnut

coffee ortea
served with homemade petit fours

appetizer + pasta or main course + dessert 58omop
appetizer + pasta + main course + dessert 78omop
wine pairing 3 courses / 4 courses 300mop / 40omop

All prices in MOP are subject to 10% service charge
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