SET LUNCH MINU X &8

STARTER & SOUP 8&:%
POTATO BLINI ONSEN EGG SHREEREENH

Pata Negra, Spring Peas, Smoked Potato Foam fFEEFIM KR |, WE | RELRE AR

WARM BRASSICA SALAD BEHIE
Hen of the Woods, Shiitake Dashi BEH , BEHE%ES7

MINESTRONE EXHlIHER?7 W

Sardinia Fregola BIRE

MAIN EE

BUTTERNUT SQUASH BARLEY RISOTTO BMEXREAFIRR W
Parmigiano-Reggiano, Toasted Pumpkin Seeds, Sage tH/RE#ER , EEEAKF K BEE

SMOKED WASABI FISH BURGER BEFREHNE <»
Orange Fennel Salad, Tater Tots, Wasabi Mayo EBREELH , B, FREEE

SLOW-COOKED AUSTRALIAN BEEF CHEEK €& BAFIT4EA
Creamy Polenta, Glazed Heirloom Carrot, Salsa Verde T35h E K s HIERESRE s EDHE

DESSERT &

CHOCOLATE SYMPHONY 15 h%M <»
Berry Compote P

TROPICAL MANGO SHORTCAKE BFERBERER
Passionfruit Coulis, Vanilla Chantilly, Chiffon Cake BERE , EEH M , X ERE

LYCHEE BLUEBERRY CAKE HZiiEBER
Violet Ice Cream, Meringue, Steamed Sponge Cake EFZIKHM , EAE , RBEER

DRINK "5

ICED SLOW-BREW TEA INFUSIONS OR APPLE CINNAMON TEA
Rk KSR 2 SRS

>T

2-COURSE WITH DRINK FIBER RIS /128

fh /148

>T

3-COURSE WITH DRINK =8 &

@7 Our favorites BTN R ZE v Vegetarian 28

All prices are in MOP and subject to 10% service charge
Please inform us of any food allergy or dietary requirements prior to ordering

FREMBYLUR T I E, H M iho%wiRss 24
N ER R B IR, BT & 50E AR E A




