Chef Jean-Francois Nulli brings to Macau the Southern French passion for amazing food and superior products. He has over 15
years’ experience of dedicated work in multiple Michelin star restaurants in France. Chef Jean-Francois has carefully assembled a
seasonal menu that will take you on a journey through gourmet flavors that are transformed with very refined skills and remarkable

dedication.
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Peas and Broad Bean

Slow Cooked E§§, Tomato Comfit, Prawn Foam
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Salmon Gravelax
Cream of Avocado and Green Capsicum, Lemon, Tobiko
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Cod Fish with Chorizo Crust

Coco Beans with Tomato, Fresh herbs, Lobster Nage
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Pigeon with Black Olive Crust
Pissaladiere Tartlet, Cépes Mushrooms, Burnt Bread Emulsion
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Dessert a la carte
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6 Courses Tasting Menu
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Scallops
Cream of Cauliflower and Hazelnut, Chorizo milk
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Pan-Fried Duck Liver

“Rougie” Foie Gras, Mushroom Raviole, truffle Foam, Mushroom

Velouté
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Seared King Prawn

Beetroot Tartar, “Savora” Mustard Ice Cream, Mixed greens
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Seabass Bouillabaisse
Slow Cooked Fennel, Saffron Potatoes, Aioli
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Duck Breast
Eggplant and Tomato Cannelloni, Thyme, Garlic Confit
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Dessert a la carte
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Peas and Broad Bean 178
Slow Cooked Egg, Tomato Comfit, Prawn Foam
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Scallops 188
Cream of Cauliflower and Hazelnut, Chorizo milk
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Salmon Gravelax 188
Cream of Avocado and Green Capsicum, Lemon, Tobiko
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Pan-Fried Duck Liver 208
“Rougie” Foie Gras, Mushroom Raviole, truffle Foam, Mushroom

Velouté
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Seared King Prawn 208

Beetroot Tartar, “Savora” Mustard Ice Cream, Mixed greens
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Les Poissons
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Cod Fish with Chorizo Crust 250

Coco Beans with Tomato, Fresh herbs, Lobster Nage
AR S E, M A R, finage

Seabass Bouillabaisse 280
Slow Cooked Fennel, Saffron Potatoes, Aioli
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Salmon 280
Half Cooked or Half Smoked served with Cream of Broccoli,

Spring Vegetables, Sauce Vi
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La Viande
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Duck Breast 320
Eggplant and Tomato Cannelloni, Thyme, Garlic Confit
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Beef Tartare 320
190gr of Australian Angus Beef Tenderloin, Condiments, Potato Fries
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Beef Tenderloin 320
Macaroni Gratin with Mushrooms, Artichokes and Truffle Jus
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Pigeon with Black Olive Crust 320
Pissaladiére Tartlet, Cépes Mushrooms, Burnt Bread Emulsion
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All pricesare in MOP$, subject to 10% service charges and 5% government tax



