4 IZOYSTERS
g -6

Small Platter — 6 Pieces

KB - 128
Big Platter — 12 Pieces

BeLw- RIMIESE

Seasonal Oyster — by Piece on additional order
SRS ERTART « 28
All Oysters served with Raspberry Mignonette, Lemon

7k$E;86¥ CHILLED SEAFOOD

7KSE[5 £ 5EtH Whole Lobster on Ice

HEES BRESE

Cocktail Sauce, Lemon Aioli

S8 seafood on Ice

SE4 IR 1& M T IEREIR - SE IR 2E B EIRRI &
2EFF it 2£ 7517

8 Oysters, 1 Whole Boston Lobster, 8 Prawns,
2 Scampi Sashimi, 2 Scallops Tartar, 2 Giant Whelks

EATHE  EMARNENSE  WETAH B8 >

Served with Thousand Island Sauce,
Smoked Homemade Mayonnaise,
Raspberry Mignonette, Lemon

B3 APPETIZER

¥4 & 88 Roasted Bone Marrow
ISR ERMEE
Fine Herb Salad, Grilled Sourdough

FEAMMMZ 1 Tuna Tartar Toast
RIGE QEE ARG

Miso Dressing, Shaved Daikon, Grilled Brioche

B2 Caesar Salad
BEAER-BREREREZ T @5+

ERER BREEALLER

B BEhE - =X ARVERER

Gem Lettuce, Aged Mimolette Cheese, Miso Dressing
Crispy Bacon, Boquerones, Watermelon Radish
Choice Of:

Grilled Yellow Chicken, Gravlax Salmon, Smoked Eel

g ViR Burrata Salad
IR REE VR EIRTF
Roasted Peppers, Heirloom Tomato,
Grapes, Roasted Pine Nuts

4 Rfthfth Beef Tartar

SAHEE A

Confit Egg Yolk, Beef Tendon Chips
EE%## Jumbo Lump Crab Cake
AXRE-SHERXORHE

Celeriac, Green Apple, XO Mayo

RE ISR Charcuterie Platter

FEHE T 4 P9 A BB~ 7 EE T SR 3648 B FE 9 A AR
AMER AR AR MBAEZ L Bkt
Cecina, Iberico Pork Ham 36 Months, Morcén,
Paté en Crolte, Truffle Brie, Condiments

#%E EGGS
FEIE 54 B 1E fE % Smoked Pork Belly Benedict

GRILL

EER=A

BURGERS & SANDWICHES
MREREEEEE

All served with Sweet Potato Fries

BE¥RBRE;E Seafood Cocktail
=HE8 BEBIRE - LEER- ERAAEND

Brown Crab, Marie Rose Sauce, Frisée Lettuce, Espelette

EEIE T Hi¥8 Buttermilk Sesame Chicken
BHERA R B HEVRE - R AER
Crispy Chicken, Thighs, Lettuce, Pickles,

Ranch Sauce, Maple Bourbon Smoked Bacon

Y5224 Grill 58 Burger
MEBh-EREHRES T IR
BRUEN AR BHHEE SR ERNERE

Wagyu Pattie, Crispy Brie, Caramelized Onion, Home Smoked Bacon,

Lettuce, Tomato Chutney, Chipotle Mayonnaise

4 }\# & BUTCHER’S TROLLEY
EEhE A ESERA I AR

Daily Cuts Special Selected by the Chef, Grilled on Open Fire.

SE{EEE TO SHARE
HEEHAE2MERR2MET

All sharing items can pick 2 Sides & 2 Sauces

FEIR IR & 5B Hay-Smoked Whole Yellow Chicken
4558

45 minutes of preparation time

EMAHEEEHA Cedar Plank Roasted Ocean Trout

HEEEE R
Herb Crust, Grilled Lemon

YERH#88 The Butchers
P ARG RS
FIRAER BERA Y EZHE

Hanging Tender Steak, Lamb and Beef Skewers,
Artisanal Pork Sausage, Pork Presa, Half Yellow Chicken

#E¥ ¥ H Ocean Jewels
W IERER S T R

LRARAREEZAEVEIEER
Boston Lobster, Fresh Scallops, Tiger Prawns,
Dry Aged Toro, Smoked Eel

SFEEH Reef “N” Beef
ZtRatHHER - ES4RhIN
Lobster Mornay, Prime Rib

25+ SAUCES

3 MAIN COURSES

FIHRRAEME Artisanal Pork Sausage
EXWME-FEVR BAT

Potato Purée, Pickled Mushrooms, Herb Salad, Pork Jus
SME 28 Orecchiette

WEFE B HEER

Wild Mushrooms Ragout, Crispy Bacon

W 4-38R Braised Beef Cheek

ER 4 HAERR

Potato Purée, Glazed Vegetables

AKFE¥E A Atlantic Octopus
HE-RXAZREEA-ERER EESTE

Radicchio, Guanciale, Macadamia Nuts, Fresh Herbs Salsa
J4EPFRY Pork Presa

EIREME AR E BEC FRERIE AR

Smoked Tomato Purée, Broccolini, Roasted Almonds,
Pata Negra

B %8 Ocean Trout
BEKFE-BE FhmTE- &

Asparagus, Mizuna, Daikon, Butter Pomelo Sauce, Green Oil

It S DESSERTS

1Eftk it 71ZE M Smoked Molten Chocolate Cake
RO NE-ZREEER

Chocolate Sauce, Vanilla Ice Cream

52+ ¥ Baked Cheesecake
BRI

Dulce de Leche

B9 7k 835 Seasonal Fruit Soup
RHE B EHRESHE

Marinated Berries, Mascarpone Ice Cream

E ARSI R T Daily Selection of lce Cream and Sorbet
T IEBEFN BRI ERRLI2E

Hhi: TZEE

Ice Cream: Hokkaido Milk, Dark Chocolate,

The Macallan 12 Years
Sorbet: Strawberry

Z 1428 Cheese Platter
EREETVEERR E6

Maraschino Cherries, Roasted Apple Purée, Bread

£ & BEVERAGES

EI%k3E Flavored Iced Teas

BEE T ZRICEE T REH BRERE R
Honey Ginger, Strawberry Mint, Mango Basil, Lychee
Lemongrass, Pineapple Cinnamon

FBER T Fresh Juices
HE ER-ELER

Carrot, Orange, Watermelon, Honeydew

& Milk Shakes
ERE R T2 EE

Vanilla, Chocolate, Strawberry

FRERIBER

All you can drink Flavored Iced Teas,
Fresh Juices and Milk Shakes

%8 WINE BY THE GLASS

A8 Sparkling Wine
Louis Perdrier Brut Excellence

EXRO ARWERER SRER - THE RSB LR MBS Truffle Jus
English Muffin, Home Smoked Pork Belly,
Caramelized Onion, Hollandaise, Coleslaw

JEE 5T Roasted Chicken Jus
FiFh carlic Butter FF &7+ wild Mushroom Sauce
ENXNERLE Béarnaise BRIt Black Peppercorn Jus

FHB kS Baked Eggs Shakshuka
BAne BN R ERREEERREEES L

Tomato Sauce, Piperade, Harissa,
Smoked Barrel Aged Feta Cheese

BEYSE48 Grill 58 Breakfast

ACRE~ M7 B RRER - FERE BIIEHELE-
E(FRE R AR B EE R B

Poached Egg, Black Pudding, Home Smoked Bacon,
Pork Sausage, Tomato Chutney, Potato Terrine,
Bourbon Maple Syrup, Savory Waffle

SZRIEWE Crab Benedict

HXRE BATEAE IR TEHRE - ARiE
English Muffin, Crab Remoulade,

Swiss Chard Leaves, Hollandaise

5 SOUP

Y2 /N8 Roasted Pumpkin
I EPREE 7 R BEE

Almond, Charred Kale, Coconut, Pomegranate, Lemon Grass

FAR MM+ Horseradish Créme Fraiche
BIEFIRES S Signature Chimichurri

fiosE SIDES

Z 1+ %% Cheese Potato Purée
218,08 Mac “N” Cheese
YEE % French Fries

HEEF Sweet Potato Fries

BRBTCK R BRI RS R
Spiced Corn Ribs, Chipotle Sour Cream
SHIRENIFALERN B KRR

Lodosa Piquillo Pepper, Confit Garlic
TRAENRTNSH AR BXTFE

Charred Padron Peppers, Pork Floss, Mentaiko Sauce

FrA RS LURF I st B R 55 11 10%ARES &

All prices are in MOP and subject to 10% service charge

Laurent-Perrier, La Cuvée Brut, Tours-sur-Marne

B&ASE White Wine
2021 Chéteau La Rose Bellevue Blanc Blaye
Cotes de Bordeaux

415578 Red Wine
2020 Chéteau La Rose Bellevue Rouge Blaye
Cotes de Bordeaux

fREVE B A
CREATE YOUR OWN SPRITZ

] . 28 F1 C1 50 ~ FU 3 B 25 308 PSR BRAT 35 385
FIRALE LH

Aperol, Lillet Blanc, Lillet Rosé, Lillet Rouge
F#BERIGAEER (FE 3 Laurent-Perrier)

All you can drink Wines and Spritz except Laurent-Perrier






