
 
 

          

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。 

The listed alcoholic beverages contain an alcohol concentration of more than 1.2%. 

餐牌內酒精飲料的酒精濃度達百分之一點二以上。 

All prices are in MOP, subject to 10% service charge. 

所有標價均以澳門元為單位，並需加收 10%的服務費。 

 

 

 
 

 

By Chef Noom 

Tartelete de Caranguejo  

Crab Meat Tart 

蟹肉塔 
 

By Chef José Avillez 

Cone de Tártaro de Novilho 

Beef Tartare Cone 

牛肉塔塔脆筒 
 

NV  Niepoort ‘Agua Viva’ Espumante Bruto, Bairrada, Portugal   
 

By Chef Noom 

Ostra com Granita de Pimenta 

Oyster with Chili Granita  

生蠔伴辣味冰沙 

By Chef José Avillez 

Tártaro de Beterraba, Mostarda e Leite de Pinhão  

Beetroot Tartare with Mustard and Pine Nut Milk  

紅菜頭塔塔配芥末及松子奶 
 

2013  Domaine Daniel-Etienne Defaix ‘Vaillons’, Chablis, France 
 

By Chef Noom  
A Receita Perdida 

The Lost Recipe   

遺失的秘方  
 

By Chef Noom 

Camarão Selvagem de Alto-Mar com Caril Vermelho 

Wild Caught Deep Sea Prawn with Red Curry 

野生深海蝦燴紅咖哩 

2022  Niepoort ‘Coche’ Branco, Douro, Portugal 
 

By Chef José Avillez 

Leitão com “Mole” de Sarrabulho 

Suckling Pig, Sarrabulho “Mole” 

脆皮乳豬伴薩拉布露風味醬 
 

                                             2021   Bass Phillip Pinot Noir, Victoria, Australia 
 

By Chef Noom 

Frutos Silvestres Flamejados com Manjericão e Hortelã 

Burn Wild Berry with Basil and Mint 

炙燒野莓伴鮮羅勒及薄荷 

 

By Chef José Avillez 
 

Mil Folhas com Creme de Pastel de Nata, Flôr de Laranjeira  

e Gelado de Café                                          

Mille-feuille Portuguese Custard and Orange Blossom Tart  

with Coffee Ice Cream  

葡式奶凍及橙花千層撻配咖啡雪糕 
 

2019  Klein Constantia ‘Vin de Constance’, Constantia, South Africa 
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