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Contemporary Thai Cuisine
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This modern and sophisticated Thai restaurant has been a hit with

diners from around the world since its opening in 2011. Headed by
Jan Ruangnukulkit, an award-winning chef from Thailand, Saffron
brings together a team of highly skilled Thai chefs recruited from
critically acclaimed restaurants to present an impressive range of
modern Thai dishes.
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Seasonal Recommendations

NOUUNTHAANTILAFDI
oA EEE TS A
Spicy Live Gillardeau Oyster

MOP 118 # 2 each

dhusanonduloru wath
Mo =X & 38 AT i 45
Marinated Salmon with Lotus Stem and Pomelo Salad
MOP 298

Fasuunzrulss
375 Z v FRE A
Massaman Curry, Lamb Shank, Potato, Thai Shallot,
and Almond with Roti Bread
MOP 508

Uaniinz Tuwewaven ihans:lasiazwa liinnunema
G51 JK 44T & o Aipet Bo KR A 55 7
Fried Glacier 51 Toothfish and Betel Leaf

with Seasonal Fruit and Lemongrass Sauce
MOP 488

HanzwsilonAn
RRLLT P45 KA Fo 4751
Wok-fried Wagyu Beef Rump,

Bird’s Eye Chili and Red Thai Basil
MOP 528
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Appetizer

Waamenwagau Tnamg
W BR O REAE  EMT
Miang Scallops, Gooseberries and Thai Herbs on Betel Leaves
MOP 238

Aanytnarfutihanua
BRI NET 2T 8 FEH
Grilled Organic Pork Neck with Tamarind Fish Sauce
MOP 188

Uawnifinueawin lussnAuiraudie
2 HUBRIE 8 8 A% F AR
Deep-fried Squid, Black Pepper

with Green Chili Sauce
MOP 188

P
Salad

gNAINAAANzAUAILAzN A
A R K IF ok K i) 4
Crystal Ice Plant, Organic Minced Pork and Prawn Salad
MOP 268

giilonAduusdomeng
M TR A - R ) 3
Grilled Wagyu Beef Pinnacle Rump Salad,

Roasted Tomato and Vietnamese Mint Leaves
MQOP 358

induToTurzwaven
ATV
Vegetarian Pomelo Salad, Toasted Coconut,

Crispy Betel Leaves
MOP 228

)
Soup

sugiirdulddsaoide
JEIT AT Th %
Spicy Tom Yum Soup with Giant Tiger Prawn,

Lemongrass, Lime Juice and Bird’s Eye Chili
MOP 168

Funsdi laanuth
W aBiE 25 R R RS ~ 35 A FAret
Coconut Soup, Lotus Stem, Kaffir Lime Leaves

and Thai Royal Farm Natural Chicken
MOP 138
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Saffron's Signature Curry

unaFInzidoaai Tuwewg
Fo iy Mok oo e 197 35 35 m A £ %
Southern Thai Curry, Alaskan King Crab,

Turmeric and Calamansi Lime
MOP 508

ERING 6
AR IR R 2F ]
Panang Curry Beef, Apple Eggplant and Peanuts
MOP 408

wnadenvu lATntauzwsseu
FomERAE 2 TR R KA ~ BB
Green Curry, Thai Royal Farm Natural Chicken,

Lotus Root and Young Coconut
MOP 328

WA UTIATINENS B
FRFORELE RS B A B Ak 2R
Vegetarian Green Curry, Lotus Root, Young Coconut

and Soft Tofu
MOP 288

kb 4R A i A
Wok-fried and Steamed

danilanzum
HATBRIR T R B oP & My
Steamed Sea Bass Fillet,

Garlic, Coriander, Chili and Lime Sauce
MOP 388

WaTzaNAUin
ZFEEHENERA
Wok-fried Assorted Mushrooms

with Thai Acacia Leaves
MOP 208

WoadagaAusn
e S AP S
Wok-fried Spicy Roasted Duck with Morning Glory
MOP 258
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Noodles and Rice

Aadeuainastineiuie vy
37 850k LR ST B A XA 0y
Grilled Live Boston Lobster with Pad Thai Noodles,

Tamarind Sauce, Bean Sprouts and Chinese Chives
MOP 688

FNHAGNE A
AR it BEIIR
Tom Yam Fried Rice with Assorted Seafood
MOP 308

e lifuynio ln
EWRIERN R AEHZERAREGA
Egg Fried Rice with
Wild Caught Lump Crab Meat
or
Thai Royal Farm Natural Chicken
MOP 268
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Dessert

nidsudadndulofiunidou
3 Ak AL 5] AL B AG AR K AR
Durian Cheesecake with Durian Ice Cream
MOP 178

Fmilenuzinedu lofiunsi
BTG RARBEART vk bk
Mango Sticky Rice with Coconut Ice Cream
MOP 128

ndouundulosinen ey
Ve A B 4 X 25 vk bk
Deep-fried Banana with Thai Milk Tea Ice Cream
MOP 128




