5 Avillez

3 mESHL

Chefs’ Table
A Symphony of Senses
MFERk R4

By Chef Noom
Tartelete de Caranguejo
Crab Meat Tart

iy

By Chef José Avillez
Cone de Tartaro de Novilho
Beef Tartare Cone

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

By Chef Noom
Ostra com Granita de Pimenta
Oyster with Chili Granita
BRI

By Chef José Avillez
Tartaro de Beterraba, Mostarda e Leite de Pinh&o
Beetroot Tartare with Mustard and Pine Nut Milk
HLoREBIBIER T T AR AR T

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

By Chef Noom
A Receita Perdida
The Lost Recipe
SEKRIITTS

By Chef Noom
Camaréo Selvagem de Alto-Mar com Caril Vermelho
Wild Caught Deep Sea Prawn with Red Curry
BRSNS

2022 Niepoort ‘Coche’ Branco, Douro, Portugal

By Chef José Avillez
Leitdo com “Mole” de Sarrabulho
Suckling Pig, Sarrabulho “Mole”
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2021 Bass Phillip Pinot Noir, Victoria, Australia

By Chef Noom
Frutos Silvestres Flamejados com Manjericdo e Horteld
Burn Wild Berry with Basil and Mint
RGPS IR R

By Chef José Avillez
Mil Folhas com Creme de Pastel de Nata, Flor de Laranjeira e Gelado de Café
Mille-feuille Portuguese Custard and Orange Blossom Tart with Coffee Ice Cream

BARMERERASTE T BRI S

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

1,888
FEACESH Wine Pairing + 780

Al prices are in MOP, subject to 10% service charge.
FRERMEI LURPITRENL, MTIIUL 10%HIARFSE.



