
 

 
Please inform our service staff of any food allergies or dietary requirements. 

如閣下有對任何食物過敏或餐飲限制，請聯絡服務員。 

 
 

 

New Year Eve Dinner Menu 
 
 

Date: 31st December 2024 
 

MOP1888+10% per person 

 

Petiscos/Snacks 

餐前小食 
 

Caranguejo real, gema curada e caviar Oscietra 

King crab, cured egg yolk and Oscietra caviar 

帝王蟹、鹹蛋黃及 Oscietra 魚子醬 
 

Pastel de bacalhau 

Codfish cake 

炸馬介休球 

Entrada / Appetizer  

前菜 
 

Foie gras, vinho do porto, pickle de pêra 

Foie Gras, port wine and pickled pear 

鵝肝、波特酒及醃梨 
 

Lavagante azul e caril vermelho 

Blue lobster and red curry 

蓝龍蝦配紅咖喱 

Prato de Peixe e Marisco / Seafood and Fish 

海鮮及魚類 
 
 

Rodovalho, emulsão de manjericão e favas 

Brill with basil emulsion and broad beans 

多寶魚配羅勒及蠶豆 

Pratos de Carne / Meat  

肉類 
 

Naco de Wagyu com emulsao de batata e trufa 

Wagyu steak, potato and truffle emulsion 

和牛扒、馬鈴薯及松露醬 

Sobremesas / Desserts  

甜品 
 

Chocolate, avelã, caramelo salgado 

Chocolate, hazelnut and salted caramel 

朱古力、榛子、鹹味焦糖 


