CHEF’S TASTING MENU

\S’ip and Savour %m‘vga/

From now until 30th June 2017

=61 mop 580 per person
or

#61 mop 680 per person
with wine pairing*

*1 glass of paired wine per course EEXREDE

All prices are subject to 10% service charge.
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MENU

Lobster and octopus salad with zucchini carpaccio and tomato jelly
HEMR ) T D AR B B R 7 I i U
¥ Quinta do Ameal Loureiro Classico 2015

Pan-fried squids, scallops and chorizo with shellfish broth
FRufob ., WL B K 7 B B AES
% Quinta do Passadouro White 2015

Black cod with onion confit in olive oil and sautéed broad beans
B REL S E R F BT
¥ Casal Sta. Maria Pinot Noir 2013

Iberian boar neck with clams and coriander bread stew
F EE T SR A6 P B e S R
% Outeiro 2013

White bean pudding with orange curd, strawberries and crispy almonds
HIE A TA T B L2 ALERE A

? Quinta do Piloto Moscatel Roxo Superior 2011

R Hotel Royal Macau, Estrada da Vitoria No. 2-4, Macau
2 WP EIE2-45%
2 B vE = Tel: (853) 2855 2222 ext.142 | Fax: (853) 8597 9178
HOTEL ROYAL E-mail info@hotelroyal.com.mo | www.hotelroyal.com.mo

L n Hotel Royal Macau |Q



