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LIGHT MEAL
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San Marzano tomato soup
Olive tapenade, basil

KEBREDE
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Lobby Lounge salad

Seasonal lettuce, asparagus, avocado, grape tomato,
orange, apple, radish, pecan nut, Jerez vinaigrette

KEZ L
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Cow’s milk Burrata

Heirloom tomato salad, balsamic,

basil, extra virgin olive oil

SRV (KR HM S K E R KK IR)
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FRBERE RFERERZL

Caesar salad

(Poached chicken breast or Vietnam freshwater prawn)
Romaine lettuce, anchovy, smoked pancetta,

boiled cage-free egg, aged parmesan

“FE =3O MR R BN PR GRS hES D1
*Sandwich and burger are served with your choice of French fries
or house salad, vinaigrette

MAIN COURSE
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Hokkien style fried rice

Braised abalone, prawn, scallop, kale, carrot,

spring onion, cage-free egg

ENFRHLE

WERA BB AERS
Taiwanese beefnoodle soup

Braised beef shank, bok choy, pickled vegetable,
fragrant spiced broth

N mh b5

KRIBZERA R T M

S EREHE -ERIETS
Singaporean Laksa noodle

Prawn, chicken, squid, fish cake, bean curd,
bean sprouts, cage-free egg, spicy coconut broth

YR DA PEE 28 Bl
BRI B AR B A E AR
“Galinha Africana” / Baked Macanese-style

chicken curry
Chili, ginger, coconut, potato, steamed rice

SIDE DISHES
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House sourdough

Quinta do Vallado Azeite extra virgin olive oil (slice)

*RIFE S AR MO E AR TS
*Whole loaf available for take away

FESEID R hBE T

House salad, vinaigrette

Ry @ R
Seasonal vegetable
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French Fries
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Home smoked Norwegian salmon
Frisée salad, radish, lemon créme fraiche

TEHERFREE
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“The chef’s burger”

USDA Black Angus beef patty (180g), brioche bun,
Gruycre cheese, bacon, braised onion,

bread and butter pickle
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New England lobster roll

Brioche bun, poached Boston lobster,
spiced mayonnaise, celery
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Sourdough club sandwich

Poached chicken breast, cage-free egg, ham, tomato,

lettuce, sourdough bread
“vegetarian option available

fRECF S REFEIEIBRIER

SRR EHI S F R E BER

Sweet and sour Iberico pork

Pineapple, bell pepper, onion, steamed Jasmine rice

ERBHRERN

K~ B O~ B E  BRINE
Seafood Linguine

Prawn, mussel, squid, tomato sauce, chili

EEMEKRFEN

B DR F B

Grilled Canadian pork chop

Cremini mushroom sauce, sautéed Brussels sprouts,
butter whipped mashed potato

BRIPE =R

BEA BEHEEEN BUNEEE B#H
Pan-fried Norwegian salmon

Green asparagus, lemon marinated cherry tomato,
parsnip puree, basil oil

EEE LR FHE (220%%)

IBFREN BB ADE T EER

Steak Frites, USDA black Angus beef

sirloin steak (220g)

Braised shallot, herb butter, red wine sauce, French fries

DESSERTS
A RS (— )

Selection of cakes or pastries from our bakery,
per portion

2ad 2113

TRIREFRESENLE S B

Colffee sundae

Vanilla ice cream, brewed coffee, whipped cream
TZEE IR
DRSS AL SWEL

EEBE BE

Coupe Romanoff

Vani‘la ice cream, macerated strawberry,

Cointreau, whipped cream

@ fB4XH Gluten Free

The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in MOP, subject to 10% service charge and 5% government tax.
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