ota o Henctk

HeA -/

SEASONAL SET LUNCH 8Tt %
12:00 NOON — 3:00 PM HiZF 120 2 F24F30

Two-course menu at 268 per person WilZE T RERE, Mi268
Three-course menu at 298 per person =3 FEER, 1208

Cezze and &fopeto'z%d/

[(IE:3

TOMATO BURRATA SALAD <)
il HiE 2 b

heirloom tomato, peach, tomato vinegar, basil sauce

JEFh R, Ak, A, PR
oref

OCTOPUS & EGGPLANT
FAATLEST

green beans, red onion, roasted eggplant, lentils
W, LA T, W

oraf

SAN DANIELE HAM [
FFHER K
garden greens, micro cress, cantaloupe melon
HREB3E, KT, #K
OTE}

TOMATO GAZPACHO ¢f)
PUBEA i
roasted cherry tomato, grilled sourdough
P, AR

Deaderntd
A

PEACH & WHITE CHOCOLATE
SRR
honey crumble, vermouth jelly, peach sorbet
WEEEIRDRRRL, IR, AR
oraf

MANGO MOUSSE ¢
TR

passion fruit, coconut sorbet, frozen mango
PR, AT Il TR R
oray

CHEESE SELECTION
P ann
selection of cheese with toasted bread
A N we k)
OrEg

FRUIT PLATTER ¢J)
seasonal fresh fruits

H R €

CWleain
F4&

LINGUINE WITH CLAMS &}
SR PA i T

clams, baby zucchini sauce
Wi, N

OTEY

LEMON RISOTTO WITH BABY SCALLOPS
N DR TR

heirloom tomato, baby scallops, seaweed caviar
JERPRA. DD, T

OTEY

MEDITERRANEAN SEABASS &%
b g i

fennel vegetable ratatouille, green pea, parsley sauce
MR B AL, BE, BUTH

OTEY

HERB-MARINATED RACK OF LAMB
A A

roasted bell pepper, sherry sauce

FERIL. SFNEHT
OrE}

AUSTRALIAN BEEF STRIPLOIN*
BN PGV -k
Australian beef striploin, asparagus,
roasted baby potatoes, Bordelaise sauce

VNPT A P BRI, WS NE

*Additional MOP158+
T Hi158+

i) Vegetarian 8 | mContains pork EEHEA | @44 Sustainable AIF8#EE

If you have any dietary restrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge.
B THEMEMERRBRHER, ETARNEMNENRS R, FMENEERRITHR, SINKio%RsS He

K @stregismacao | #TheManorMacao




