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“MGM AWAKENING LION” MENU
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Butter Poached Lobster

Crab and Braised Fennel Salad, Cauliflower, Truffle Caviar
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Onion Consommé :
Wagyu Beef Cheek, Gruyére Cheese Crostini
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Bceuf a la Ficelle :

" 'Beef Tenderloin, Autumn Vegetables, Foie Gras, Black Truffle
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4-Course Set at 538 Per Person
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All prices are in MOP and subject to 10% service charge
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