
 

 

Portuguese Chef’s Special Set Dinner | Monday to Thursday | 6:30 pm -10:00 pm  
 

Couvert 

Freshly-baked Portuguese onion bread with homemade olive tapenade and Isigny butter, 

 
 

Seafood platter 

Freshly poached live Boston lobster (whole piece), freshly opened David Herve Oysters (4 pieces),  

New Zealand green mussels (6 pieces), Nigerian tiger prawns (2 pieces) 

 (1 4 6 2  
 

Marie Rose sauce, Mignonette sauce, lemon wedge, Tabasco 

 
 

Main course  

(Your choice of one main course )  
Red wine braised 

 U.S. prime beef short ribs  

 

 Salt-baked whole sea bass,  

brandy flambé, citrus gremolata 

 

 Or   

Roasted whole duck with Port wine-orange glaze 

 

Sides dishes: Truffle mashed potato, sautéed portobello mushrooms, grilled Peruvian asparagus 

:   

 

Dessert platter 

Chef’s daily selection of desserts, ice-cream and fresh berries 

 
 

With a bottle of house white or red wine * 
 
 

MOP 998 for Two Persons  
 

*Beverage with alcohol strength greater than 1.2% vol. 1.2%  
 

This promotion menu is not applicable for any discounts. Price is subject to 10% service charge. 

 10%  

 


