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Each setinclude one main dish and one glass of selected house wine, soft drink, coffee or tea.
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Lamb Rogan Josh

CAFE
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Kashmiri’s lamb curry, steamed basmati rice,

Kachumber salad,

Beef hanger steak
Herb butter, black pepper sauce,

French fries or butter whipped mashed potato

Pan-fried salmon
QQuinoa salad, avocado, confit shallot, almon
parsley, lemon, cherry tomato

Four spice grilled Canadian pork chop
Fennel puree, orange fennel salad,
red wine sauce, broken potato

Nasi Lemak

d,

Coconut fragrant rice, fried chicken with spice,
cage-free egg, cucumber, peanut, fried anchovies, sambal

“Mista corta” with prawns
Mixed short pasta, lobster bisque,
lemon, mascarpone

Vietnamese tossed vermicelli

Grilled pork belly, prawn spring roll, fresh herbs,

Vietnamese dressing, served warm

“The chef’s burger”
USDA Black Angus beef patty, brioche bun,

Singaporean laksa noodle
Prawns, shredded chicken, puffed beancurd,
cage-free egg, bean sprout, laksa leaf

FHRRSE - E=BEERICUTERE

Elevate your experience with an additional selection

FRREAT ~ 45 ~ Fii ~ OmE
Chopped salad with chicken and endive
Artichoke, lettuce, tomato, avocado

BRBRIE=XA
ELEGRISTES

House smoked Norwegian salmon

Lemon creme fraiche

A EALR24ME R REFE NG

Spanish Serrano ham, 24 months dry-cured
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Ham
DESSERT 30

FIEEEREEHR (—)

Gruyere cheese, bacon, braised onion, pickle

Selection of cakes or pastries from our bakery (one piece)

Py

EAon
BEVERAGES

EREhe
Veuve Clicquot Yellow Label, Reims, Champagne

EHET - iER-BRR - K@% - ZE
Chateau Seguin, Pessac-Légonan, Bordeaux, France

BB ERAR

ESHRRE (B - ataR
Mindful Sparks sparkling cold brew tea
Osmanthus golden Oolong (sugar-free),
white peach Earl Grey

118
(1252 Ftml/#Fglass)

88
(17022Fml/; ﬂglass)

58
(2452 Ftml/jfbottle)

HEEHE » B 0%ARFEE ©

The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food : l"(l‘ sies or special dietary requirements.
Allprices are in MOP, subject to 10% service charge.
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Each setinclude one main dish and one glass of selected house wine, soft drink, coffee or tea.

RIEmHERE ENEHARELR Chickenbiryani
CHEF’S SPECIAL BRIEORA Spices and herbs marinated chicken,
HEENERER - FNILRE steamed basmati rice, cucumber raita
5x HFRIFHI Beefhanger steak
DAILY EFELFH -~ Bt Herb butter, black pepper sauce,
FERS A hER French fries or butter whipped mashed potato
EHf— FH=X8A Pan-fried salmon
MONDAY B ~ MR ~ JhEIEZE Quinoa salad, avocado, confit shallot, almond,
A~ HEE 125 EEM parsley, lemon, cherry tomato
== 1 OEMIEINEARFEN Four spice grilled Canadian pork cho
v piceg 1} P
TUESDAY @%@ ~ EREEVE Fennel puree, orange fennel salad,
ADET ~ BIEEF red wine sauce, broken potato
EHi= 7 éi—”’ﬁ;ﬁﬂwﬁﬁﬁ . Nasi Lemak
WEDNESDAY JEEEEHE - SN~ TEE Coconut fragrant rice, fried chicken with spice,
YESREAN ~ B2EE cage-free egg, cucumber, peanut, fried anchovies, sambal
EHAm ZEREER “Mista corta” with prawns
THURSDAY IR RN ~ EREIRES Mixed short pasta, lobster bisque,
185« BARECZ L lemon, mascarpone
EMA BHIEFRERIGE Victnamese tossed vermicelli
FRIDAY X%?%fjbl’ﬂ N ﬁﬂﬂz%% MEEE Grilled pork belly, prawn spring roll, fresh herbs,
VA S BEEA Vietnamese dressing, served warm
B FEIBBFRER “The chef’s burger”
SATURDAY FEEZIEETPEEY\ ~ AR USDA Black Angus beef patty, brioche bun,
MBS L~ BN 1&EE - AR Gruyere cheese, bacon, braised onion, pickle
EHAH # ﬂﬂi&uﬂ‘d‘/’%ﬁ Singaporean laksa noodle
SUNDAY K~ % }\ Prawns, shredded chicken, puffed beancurd,
3'5%%5@% S T I cage-free egg, bean sprout, laksa leaf

FHRRSE - E=BEERICUTERE

Elevate your experience with an additional selection

IS e
APPETIZER 58 DESSERT 30
BEEES Al BERETEIRY (—)
SETVERYLH ~ EE Selection of cakes or pastries from our bakery (one piece)
Mushroom Velouté
Creme fraiche, chive N
BEVERAGES
HRAREDE
MR ~ A5~ FAin ~ FmR =1 118
Chopped salad with chicken and endive Veuve Clicquot Yellow Label, Reims, Champagne (125ZFml/HRglass)
Artichoke, lettuce, tomato, avocado
EHET - iER-BRR - K@% - ZE 88
BRUBEIE= A Chiteau Seguin, Pessac-Légonan, Bordeaux, France  (170=Fml/#fglass)
eI RS e
House smoked Norwegian salmon HEIE S ERER 58
Lemon créme fraiche ESHEERE (&R > atvas (245%FFml/HHbottle)
Mindful Sparks sparkling cold brew tea
FENE A EIL& 248 B REF AR Osmanthus golden Oolong (sugar-free),
Spanish Serrano ham, 24 months dry-cured white peach Earl Grey

EFR AR EYERE R IZ L 2% E o IIEEHAISHTRERYRER > ASAERF]  FrAEMRIaLLEPTISE » S 0%IRFE ©

The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food : l"(l‘ sies or special dietary requirements.

Allprices are in MOP, subject to 10% service charge.
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Each setinclude one main dish and one glass of selected house wine, soft drink, coffee or tea.

[EIEMFEEE MEsds) F&H\ Pork “Cordon Bleu”
CHEF’S SPECIAL MEAFEN ~ BRIRZ L~ BERNER Canadian pork chop, Comté cheese, Parisian ham,
EhEmN - EBR heirloom tomato, lemon
5x FRHFIN Beef hanger steak
DAILY EFELFH -~ Bt Herb butter, black pepper sauce,
FERS A hER French fries or butter whipped mashed potato
Ef— HRI=XA Pan-fried salmon
MONDAY B ~ MR ~ JhEIEZE Quinoa salad, avocado, confit shallot, almond,
A~ HEE 125 EEM parsley, lemon, cherry tomato
== MEEMEZAFEN Four spice grilled Canadian pork chop
TUESDAY E§’6~ ~ EREEVE Fennel puree, orange fennel salad,
ADET ~ BIEEF red wine sauce, broken potato
EHi= 7 éi—”’ﬁ;ﬁﬂwﬁﬁﬁ . Nasi Lemak
WEDNESDAY JEEEEHE - SN~ TEE Coconut fragrant rice, fried chicken with spice,
YESREAN ~ B2EE cage-free egg, cucumber, peanut, fried anchovies, sambal
EHm ZITKRIBEH “Mista corta” with prawns
THURSDAY IR RN ~ EREIRES Mixed short pasta, lobster bisque,
15 s BAFEZ lemon, mascarpone
=) BIEFERIEE Vietnamese tossed vermicelli
FRIDAY X%?%fjbl’ﬂ N ﬁﬂﬂz%% MEEE Grilled pork belly, prawn spring roll, fresh herbs,
VA S BEEA Vietnamese dressing, served warm
EHE7S FEHBMEGRESR “The chef’s burger”
SATURDAY FEEZIEETPEEY\ ~ AR USDA Black Angus beef patty, brioche bun,
MBS L~ BN 1&EE - AR Gruyere cheese, bacon, braised onion, pickle
EHAH # ﬂﬂi&uﬂ‘d‘/’%ﬁ Singaporean laksa noodle
SUNDAY K~ % }\ Prawns, shredded chicken, puffed beancurd,
3'5%%5@% ~ 2 I cage-free egg, bean sprout, laksa leaf
ag 28 P

FHRRSE - E=BEERICUTERE

Elevate your experience with an additional selection

IS e
APPETIZER 58 DESSERT 30
BEEES Al BERETEIRY (—)
SETVERYLH ~ EE Selection of cakes or pastries from our bakery (one piece)
Mushroom Velouté
Creme fraiche, chive N
BEVERAGES
HRAREDE
MR ~ A5~ FAin ~ FmR =1 118
Chopped salad with chicken and endive Veuve Clicquot Yellow Label, Reims, Champagne (125ZFml/FRglass)
Artichoke, lettuce, tomato, avocado
EHET - iER-BRR - K@% - ZE 88
BRUBEIE= A Chiteau Seguin, Pessac-Légonan, Bordeaux, France  (170=Fml/#fglass)
eI RS e
House smoked Norwegian salmon HEIE S ERER 58
Lemon créme fraiche ESHEERE (&R > atvas (245%FFml/HHbottle)
Mindful Sparks sparkling cold brew tea
FEHIF IR 24EF BEFE MR Osmanthus golden Oolong (sugar-free),
Spanish Serrano ham, 24 months dry-cured white peach Earl Grey
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The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food : l"(l‘ sies or special dietary requirements.

Allprices are in MOP, subject to 10% service charge.



Each setinclude one main dish and one glass of selected house wine, soft drink, coffee or tea.
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Butter chicken

Creamy tomato gravy, spices and chili
Kachumber salad, steamed basmati rice

D © O ©

5x HFRIFHI Beefhanger steak
DAILY EFELFH -~ Bt Herb butter, black pepper sauce,
FERS A hER French fries or butter whipped mashed potato
EH— FRI=XA Pan-fried salmon
MONDAY B ~ MR ~ JhEIEZE Quinoa salad, avocado, confit shallot, almond,
A~ HEE 125 EEM parsley, lemon, cherry tomato
== MEEMEZAFEN Four spice grilled Canadian pork chop
TUESDAY E§’6~ ~ EREEVE Fennel puree, orange fennel salad,
ADET ~ BIEEF red wine sauce, broken potato
EHi= éi—”’ﬁ;ﬁﬂwﬁﬁﬁ . Nasi Lemak
WEDNESDAY JEEEEHE - SN~ TEE Coconut fragrant rice, fried chicken with spice,
YESREAN ~ B2EE cage-free egg, cucumber, peanut, fried anchovies, sambal
EHm ZITKRIBEH “Mista corta” with prawns
THURSDAY IR RN ~ EREIRES Mixed short pasta, lobster bisque,
15~ BEARETE lemon, mascarpone
EfR BIEFERIGE Vietnamese tossed vermicelli
FRIDAY X%?%fjbl’ﬂ N ﬁﬂﬂz%% MEEE Grilled pork belly, prawn spring roll, fresh herbs,
VA S BEEA Vietnamese dressing, served warm
EHE7S FEHBMEGRESR “The chef’s burger”
SATURDAY FEEZIEETPEEY\ ~ AR USDA Black Angus beef patty, brioche bun,
MBS L~ BN 1&EE - AR Gruyere cheese, bacon, braised onion, pickle
EHAH # ﬂﬂi&uﬂ‘d‘/’%ﬁ Singaporean laksa noodle
SUNDAY K~ % }\ Prawns, shredded chicken, puffed beancurd,
3'5%%5@% S T I cage-free egg, bean sprout, laksa leaf
FHRREE - EEEEERRMUTERE
Elevate your experience with an additional selection
IES e

APPETIZER 58 DESSERT 30

BEEES ATEEEEEEHR (—t
TETERYTIH ~ AR Selection of cakes or pastries from our bakery (one piece)
Mushroom Velouté
Creme fraiche, chive T
BEVERAGES
HAREDE

FRREAT ~ 45 ~ Fii ~ OmE
Chopped salad with chicken and endive
Artichoke, lettuce, tomato, avocado

EREhe
Veuve Clicquot Yellow Label, Reims, Champagne

EHER « MER-BRER - K%  EZE

BRUBEIE= A Chateau Seguin, Pessac-Légonan, Bordeaux, France
A e

House smoked Norwegian salmon BRI ERER

Lemon creme fraiche EEERRE (@R > AtkMRE

Mindful Sparks sparkling cold brew tea
Osmanthus golden Oolong (sugar-free),
white peach Earl Grey

A EALR24ME R REFE NG

Spanish Serrano ham, 24 months dry-cured
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118
(1252 Ftml/#Fglass)

88
(17022Fml/; ﬂglass)

58
(2452 Ftml/jfbottle)
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The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food : l"(l‘ sies or special dietary requirements.

Allprices are in MOP, subject to 10% service charge.



