MESA LUNCH SET MENU
KPR

2 COURSE SET LUNCH 168
MEEZRFHES

(1 Petiscos selection + 1 main course —FXEFI/NE + —5RELR)

3 COURSE SET LUNCH 188
ZERFTEE

(1 Petiscos selection + 1 main course + 1 dessert —FXERI/NE + —FREZS + —7REHGR)

SOMMELIER SELECTION - TWO WINE TASTING FLIGHT 120
A HERS - MFREE

BREAD SERVICE
BRI

HOMEMADE BREAD AND BUTTER
BERIES, 4l

PETISCOS
Eu/NE

YV KALE TEMPURA
Tomato confit and radish
MIKHEEKIFFE

IR RS

PUMPKIN SOUP
Crab meat and truffle oil
BN

BRI R AREE R

“EMPADA”

Pigeon shepherd’s pie with lettuce salad

FLabit
HREETLE

A\ Vegetarian ZZE&
Please inform our service staff of any food allergies or dietary requirements. ZZ[]%ﬁ?'ﬁ%ﬂfﬁ[ﬁ#@)@ﬁﬂﬁ%ﬁﬂﬁﬁ%” ’ g%ﬂﬁﬁ%ﬁﬂ&%én
All prices are in MOP, subject to 10% service charge. FTEITE(EII LURPIHE A8, TOFENNUT 10%HI RIS E .



MAIN COURSE

==
S
SEA BASS
Roasted with sauteed barleys and parsley sauce
RS
HEREERA T
YV “CAROLINO”

Portuguese rice with Chinese lettuce, garlic and coriander emulsion
rEETUER

RREAESS, Rkt

MILK FED GOAT

Carrot puree and crispy potato

INLLIZE
HEHBEEERET

BLACK ANGUS TENDERLOIN

Grilled kimchi gem heart

EL RS0
AESRDESBET
Additional MOP 58
50 MoP 58

DESSERT
fHHam

YV “PASTEL DE NATA”
Warm egg tart and coffee ice cream
AINERE
FIIYEEEE

V' MODERN SERRADURA

Passion fruit and vanilla cream

AAFANE
ARER R RIESI

Y CREME CARAMEL

Orange flavour and caramelised dry fruits

EYEfMT
SRR IR

A\ Vegetarian ZZE&
Please inform our service staff of any food allergies or dietary requirements. ZZ[]%ﬁ?ﬁ%ﬂfﬁ[ﬁ#@)@ﬁﬂﬁ%ﬁﬂﬁﬁ%” ’ §§ 6%%%5&?%%0
All prices are in MOP, subject to 10% service charge. FTEITE(EII LURPIHE A8, TOFENNUT 10%HI RIS E .



