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Winter Brunch Menu
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2 Freshly Shucked Fine de Claire Oysters
Shérry Vinegar Mignonette ;
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(5g Oscietra Royal Caviar at a supplement of 138)
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Organic Poached Egg Benedict Egg Cocotte

Smoked Salmon, Avocado, Toasted Sourdough Gruyere, Mushroom Ragout
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Scrambled Egg Tartine Two-Eggs Omelette, Seasonal Vegetables -
Sautéed Mushrooms, Thyme ¢ =&Y - H%%\Eui
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Seafood Tagliatelle
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Seared Sea Bass :

> Veal, Pine Nuts
Fennel, Olives and Tomato
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Braised Beef Cheek
Parmesan Mashed Potato, Red Wine Sauce
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Seasonal Fruit
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Coffee or Tea
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Selected Champagne, Cocktail, White Wine, Red Wine, Beer,
Juice and Soft Drink at an addition of 380 per person

Beer, Juice and Soft Drink at an addition of 180 per person
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Squid Cassoulet

Mini Bell Peppers Farci

and Roasted Bell Pepper Sauce
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All prices are in MOP and subject to 10% service charge
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