valentine’s day dinner

menu

IRy & AR
= A, B RH R
ALWE, EERWVE, BRVE, R
seasonal oysters
3 varieties, freshly shucked to order
mignonette sauce, cocktail sauce, tabasco sauce, fresh lemon

FE 108 55 7]
HESR R A SR PR
sashimi
=k HH R, SEs, ERG
salmon, hamachi, maguro, designer nigiri & maki

sushi
soy sauce, wasabi

TR

luxurious cold poached seafood on ice

P THBE IR

boston lobster

IR

clams

FIEA AT T

% shell scallop

BEOEMNEE )
black mussel

Sz 857 o %
alaskan queen crab legs
Ry

prawns

IR RHIR)
jade whelk



el

flower clams

[ISTRER

brown crab

Ry 4 FH [l B v A
seasonal mesclun salad

Rl

sauces and dressings

T EWEE, RABMETH, IR B, BT, 2R
thousand island, thai coriander chili, wasabi mayo, tabasco, cocktail sauce
T

oils

‘belazu’ K as U v

infused garlic olive oil ‘belazu’

‘belazu" £ BRHE
infused basil olive oil ‘belazu’

'belazu' BABURAE Ji

infused chilli olive oil ‘belazu’

‘pons’ 2= JH B U I

infused cepe olive oil ‘pons’

‘pons’ 1% Z5 WU T
infused rosemary olive oil ‘pons’

Pt

vinegars

i

ZARN

white balsamic condiment ‘belazu’

SIS ARTAN

merlot vinegar ‘mas portell’



IRELERALE

cabernet sauvignon vinegar ‘mas portell’

EES =R

chardonnay vinegar ‘mas portell’

FHRRAT £

signature bread

PUD R, FCAR A, A AR Z 1, BEAR, Tk

caesar salad with shaved parmesan, crispy bacon, anchovies, crouton, eggs & walnut

B b

crab stick and celery salad

ISONIIES 2 WE A

Italian seafood salad

Rk or B 2 TR R A=Y
green tea soba and shrimp salad

VAVIIV: 8% 0a

octopus salad

i Vb

greek salad

HEMRBGEEDH
salad de atum (tuna, black eye pea and egg salad)

RAIFEER 227040

thai vermicelli seafood salad

B JE VU USRI i S VD Hir

rojak petis — (indonesian taufo and vegetables salad)

BA B BISE

anti pasto & condiments

SR P 0l SRR, T RURE, PRAORE, MR TSN, Z L BRAH AR, JihiR R EH, SRAMN, AT,

B, s, RERREE, BNE, B



grilled button mushrooms, grilled artichokes, green olive jumbo, black olives, gherkins,
homemade mixed pickled vegetables, stuffed capsicum with cheese, garlic confit, anchovies,
capers, onion rings, sundried tomato, grilled balsamic marinated vegetables, caponata eggplant
caviar, olive spread, pickled vegetables

i
cold cut selection

R PR T ABCH 755 P/ KB 9R XS R o/ 3 PR B i 2 fi

chicken paprika lyoner, ham, smoked turkey breast, chicken and mushroom lyoner

FARZ L HEZ L, B2, WEHZ e B2 LR

cheese boards — portuguese cheese, edam, emmenthal or brie with condiment’s and lavosh

A8 AR R

assorted nuts and dried fruits

RBHE KR

pata negra

24 A HAR R K
live pata negra - Casa do Porco Preto 24 months Natural cured
barrancos cured shoulder ham, morcela fumado, smoked morcela, paio de lombo, chorizos,
bresaola

&
soup

SR N

tomato cream soup

BN

corn with crab meat soup

B

hot pots

BRI KB

stir fried soft shell crab with dry chilli and garlic



AU e

camardo grelhado com molho piri piri (grilled prawns with piri piri sauce)

BRG]

gai pad medmamuang (stir fried chicken with cashew nut)

KD S

stir fried clam with chili paste

Wb A= A B K B 4

wok-fried beef with shimeji mushroom and young corn

R e A LR

crispy fried grouper fillet in sweet and sour jam

mHbA T

stir fried scallops with yellow fungus and greens

B 2 WMV 225 4,5 1 18 s
tandoori phool - cauliflower roasted and marinated with aiwaina and chick pea flour

EIY R W J Bf i
shabnaam curry - stewed mushrooms, green peas with green and red capsicums, fresh cream

15 7 B IR S B

puff pastry biryani - basmati rice with herbs

i S A AL PO RS -

swedish meatball w/ roasted baby potatoes

H A E AR R 7

katsu pork w/ japanese curry

b r A i T A 2

mediterranean balsamic mushrooms

A P A B Y T

stir fried broccoli with crab meat sauce

DI



carving station

FEPu AR\

roast beef sirloin

AT A R ARG

thyme jus & black pepper sauce

MBI A, MU AN N, MR AR

sea bass stuffed with fennel, olives and tomato, lemon butter sauce

Sybhis et

whole baked fish with masala

VAT PR BREG,  RRRBES, TS, T B, B RS, B A S
mint chutney, mango chutney, lime pickle, green chilli pickle, plain poppadum,
masala poppadum and raitas

R

from the char grill

VI
BGI5
the butcher counter
slicing and grilling to order

PRI, P79\

beef rib eye, beef sirloin

B S
arugula salad

e

café de paris butter

AT

mustard service — grain, dijon, hot english

BB, AL R

condiment service — rose harissa, red chimichurri

R

sauces



BT, BRMREGRIT, ALEEI, ENEBHT, 0B AT

piri piri, pesto, red chimichurri, balado, thyme jus

YNk
baby french beans

ks AAY

Ik
asparagus

A
oyster mushrooms

By o =)

new potatoes

A

red onion

]

noodle station

WP A

macanese braised beef brisket

Kobr, s, HEERmE, G

rice noodles, yellow noodles, egg noodles, yee-mee

Bokh-H R, REER, MK, PO, o, EML OJEE, LEwr
condiments - spring onions, tea boiled eggs, vegetable pickle, chili padi, coriander, pickled chilli,
fried shallot, fried garlic

TH-mRTH RV, B

oils - garlic oil, sesame oil, chili oil

E-Bo, KW, GO, WM

sauces - Soy sauce, rice vinegar, taupan, chui chow chili paste

AR B

beijing style roasted duck
Bokl-H AR, BN, BUER



condiments- shredded spring onions, cucumber, chilli

i frf

hoi sin sauce

e

steamed pancakes

it dh B

dessert island

T NI 5 73 3G R B RS

valentine chocolate passion heart

TN T ERE
valentine raspberry mascarpone heart

T N RIG L EARE

valentine velvet heart cake

16 N TR RE 75 B

valentine strawberry lychee heart

PERR IO AR Bk
pistachio cherry opera
ETNWAL: Ko g e

chocolate raspberry cake

Pt T ARk
lemon cassis cake

HR R T
fresh strawberry & raspberry tart

ity
red currant tart

BH TR

raspberry delice

PR B AR

strawberry mille feuilles



PR AR AR D

berry savarin

TR
strawberry shortcake

SESTIWAE I W b 7 N
white chocolate mousse w/ berry compote
fresh strawberries w/ gm sabayon

BTt

raspberry profiterole

RS AL v

panna cotta w/ strawberry jus

TR

assorted heart macaron

R 1 FRE T o IR S ek
grand marnier strawberry flambéed w/ vanilla ice cream
chocolate fountain w/ condiments

PRI B P

crepe suzette

Indvidual Items for the fridge

SRR T

cardamom Créme Brulee

£ A MOP458 5501 10%H 752

MOP458 per person subject to 10% service charge



