
SJM Stars Table Series
A Culinary Journey of Distinction

尋味之旅
澳娛綜合星廚聯乘

988 / ADDITIONAL WINE PAIRING PER PERSON 配美酒每位另加

如有任何食物過敏或餐飲限制，請提前告知我們的服務員。所有酒精飲料的酒精濃度達百分之一點二以上�。
所有標價均以澳門元為單位，並需加收10%的服務費。

Please inform our staff of any food allergies or dietary requirements. All alcoholic beverages contain an alcohol concentration of more than 1.2%. 
All prices are in MOP, subject to 10% service charge.

過量飲酒危害健康。禁止向未滿十八歲人士銷售或提供酒精飲料。
Consumir bebidas alcoólicas em excesso prejudica a saúde. A venda ou disponibilização de bebidas alcoólicas a menores de 18 anos é proibida.

Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited. 

Tomato & Seafood
Smoked Celeriac & Kristal Caviar

番茄及海鮮

煙燻芹菜根及魚子醬

Lobster & Egg Custard
龍蝦及蒸蛋

2018 Ca’del Bosco Vintage Collection Dosage Zero Franciacorta DOCG, Lombardy, Italy (RP93)

King Crab & Semolina Rice
帝王蟹及杜蘭小麥麵粒

2023 Ciro Picariello Fiano di Avellino DOCG, Campania, Italy (RP93)

Butterfish & Roasted Onion
鯧魚及烤洋蔥

2022 Les Quatre Piliers ‘Bel Air’, Loire Valley, France (RP95+)

XO Marinated Wagyu Beef & Eggplant
XO醃和牛牛肉及茄子

2022 Gaja Ca’Marcanda ‘Magari’ Bolgheri DOC, Tuscany, Italy (RP93)

�

Textures of Peach
意式桃子帕芙洛娃

2014 Joh. Jos. Prüm ‘Wehlener Sonnenuhr’ Riesling Auslese, Mosel, Germany (RP94)

2,288 / PER PERSON  每位


