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- Born in the Philippines, Chef Safa Rodas gained experience at
- the One-Michelin-Starred Le Jules Verne in Paris. She then
joined Benoit New York, Alain Ducasse’s acclaimed French bistro,
where over the next six years she rose to Executive Sous Chef,
mastering the soul of classic French cuisine. Chef Rodas joined

elco Resorts in 2019, championing a farm-to-table philosophy
and a deep commitment to sustainable dining.
4

In 2026, Chef Rodas was selected as one of only ten global

honorees for the World Food Forum's Young Chefs Programme, a

youth-led initiative hosted by the Food and Agriculture Organization

FAO) of the United Nations, in recognition of her innovative
to green gastronomy and sustainable culinary practices.
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Menu subject to change based on seasonal availability of ingredients. ¥R D BMEERRME

EXPERIENCE SET MENU BEESER
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STARTERS TO SHARE HEFiI K

Glazed smoke salmon, pickles, beetroot and apple puree
B = ST B SRR

Lump crab salad, apple, orange
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Soup of the day
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MAINS TO SHARE 3= F
Organic French chicken breast, glazed vegetables, chicken jus

BRUEBI B SR =K. S5

Astisanal pasta with beef Bolognese and aged Parmesan cheese

FIEM MNFREEERST

Chilean Seabass, cabbage, brown butter sauce

HARLHH R S £&FHT

DESSERTS TO SHARE 5 EHE

Vacherin with seasonal fruits

ANERMSRACR QKR

Créeme Caramel

e e

PER PERSON & 1iI

arx 80O

Price is in MOP and subject to a 1@% service charge. Please advise our staff of any food allergies.
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i Menu subject to change based on seasonal availability of ingredients. MRS B {HIE

STARTERS TO SHARE 97 Z B3

Langoustine carpaccio, caviar, confit fomato

BERER BFEOREEN

Burrata cheese, rocket leaves, fig jam
ADEZ T MR BIERE

Lobster bisque, sweet prawn, green peas
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MAINS TO SHARE 9= T 52

Beef tenderloin, spinach and red wine sauce
SN SRS RLE T
Seafood Linguini pasta, basil, cherry tomato

iR R . Bk

Pistachio and herb crusted rack of lamb, herb condiment

FAOREERFR EEE

DESSERTS TO SHARE 3= EHE

Salted caramel and hazelnut souffle

BEERRTRTE

Classic tiramisu
TR EIE R K ER

DEGUSTATION SET MENU IEFEZR

PER PERSON & 1iI

Price is in MOP and subject to a I@% service charge. Please advise our staff of any food allergies.
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BEVERAGE PACKAGE
BAREE

PACKAGE INCLUSIONS EE4lfE

White Wine, Rosé Wine, Red Wine
BaEEA S amE L EEE

Selection of | Gocktail & | Mocktail
EEEANEBEEEBRZ1IFN

Assorted Sodas, Fresh Juices, Beer

FEEK SRR T E

MOP 288 PER PERSON FOR THE FIRST HOUR
B/NE AR 288

MOP 18@ PER PERSON FOR EACH ADDITIONAL HOUR %84\ &/ )\ =B P 180

B

CHAMPAGNE & BEVERAGE PACKAGE
B REERmE R

PACKAGE INCLUSIONS EE4lfE

Premium Ghampagne Selection

ThERE

White Wine, Rosé Wine, Red Wine
BaaEa. ki aaE e

Selection of 2 Gocktails & 2 Mocktails
FhESEANEBSESEBZ2M

Assorted Sodas, Fresh Juices, Beer

153K BRI I

MOP 388 PER PERSON FOR THE FIRST HOUR
B/NEEARFTEE 388

MOP 28@ PER PERSON FOR EACH ADDITIONAL HOUR XB4\&/ |\ B PHE 280

The alcoholic beverages have an alcohol strength higher than 1.2% vol.

Price is in MOP and subject to a I@% service charge. Please advise our staff of any food allergies.
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B {if : 72  Bar Seated JEMEEE( : 5@  Bar Standing JEMEILL{i] : 80
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For reservations and inquiries T85] & &:
(853) 8868 3436



