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CHEF’'S RECOMMENDATION
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z ~ HE CAREE
Whisky Infused Dry aged Steak M](]DP888

FrANMBELURITITE, #Bﬁﬂmo% k5%E. BRRAHZS=,
MAME A RYAELEEN, FTRERBEANRS HBA -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.
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= iE 4 % JET FRESH OYSTERS

 ¥3LSAO

per%}gce
2 RRIREBEE, BiEe, BRE 2% 40
Irish Rock, North West Coast, Ireland
RZEEEN3, SENRER, ZE 27 68
Ancelin No.3, Marennes Oleron, France __ i
R0 : % T > % -ﬁi'j
EEHNo.2, fthiEx, BE8E, AE Wor 08 o+
Perle Noire No.2, Utah Beach, Normandy, France : c; r_|" i
3 “ : g 2 N &
EZHEEN0.2, HHIER, ZE Goe 18 >0 1y
Oyster Special Cadoret No.2, Brittany, France ; =1
AL
HRER S, @G= Ao (8
Oyster Irish Mor, Medium size, Netherlands
ZHI/R%N0.2, SENEFER,EE 2r Q0
Gillardeau No.2, Marennes Oleron, France
m 5
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HE&FEREE O
SELECTED CAVIARS FOR PAIRING WITH OYSTERS
WidiE e T EE/PE 0Rg §oF 188
Shadi Caviar, French/China
FEF LSS FE EXF =g 5% 268
Siberian Caviar, Italy
MFEFhEF= AT =g 205348
Oscietra Caviar, Italy
EfFLESEamMETFE, PE %9 Gor 888

Royal Caviar Club, Royal Cristal Caviar,China

RiksEH

SAUCE SELECTION FOR PAIRING WITH OYSTERS

B EIRET RIRE M=

Orange Champagne Mignonette Tomato & Horseradish
AR FEGE T FIERT

Gin Cocktail Sauce Nam Jim
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FratriEBL RN THE, TR MI0RESE. EEI&F.
AN AEA T SR R W) R AR AR S5 E R «

- 39vHaA3g

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Flease infarm the service team of any food allergy or dietary reqguirements prior to ordering.
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3- 2 SMALL BOWLS & PLATES

EPAV ST
Pumpkin Soup

B E BT

Wild Mushroom Soup

FRLEMIIRR EEE AR

Iberico “Bellota” Ham

HBEZEES

Mussels Steamed with White Wine

BRI =X &EE S N ACER

Homemade Cured Salmon with Cucumber and Mint

RAFJNR

Prawn Cocktail

1 SALADS

~ ¥3LSAO

13598
13598
377158

vor 168

d3Z113ddV
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wor 198
wor 198

)|

ERA=1E FE FATIEX

Green Goddess Salad, Broccolini, Peas, Asparagus, Romaine Lettuce

THER,BEAFIER,mEN, RES,HDZRES]

Caesar Salad, Baby Gem, Pancetta, Crouton, Anchovy, Parmesan

PRELATIK e B) 2D R ECHEI K 5 &)

Tomatoes Mozzarella with Olives and Basil

B 1% SKEWERS

RIS R EE G, Z e < E
Chicken Skewer, Paprika Basting, Flatbread, Tahini, Salad

FratriESc RN THE, TR mI0%ESE. EEI&F.
WA AE A0 T A B W+ S ER0E TR 5 R .

All prices ars in MOP and subject to a 10% service charge. Photos for reference only.
Flease infarm the service team of any food allergy or dietary reguirements prior to ordering.
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#S8¥ SEAFOOD

- ¥3LSAO

BRERAF=XERENEmENSZRDE Wor 238

Grilled Atlantic Salmon With Sauce Vierge and Oriental Salad

HE/N\MBERE,REMEDTEE mor 208

Grilled Octopus with White Bean, Blood Sausage and Salsa Verde

e Bz N Y VR E 53318
Roasted Cod Fillet With Pistou and Oriental Salad

d3Z113ddV
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&rERAF

Grilled Tiger Prawns

i< BEHE (E55F)

Seasonal Platter (to share)
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FrEMAESRURT il B A n10%MkE&E. BRE#HSE.
WIHTHEDANEREN, i§ T TS NEHHR 5 HIBA .
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- ¥3LSAO

{55 TAJIMA
BT, & 1al, 26 2 FAE 16 55, 22 M

Wagyu. Grain Fed, Northern Victoria, Australia

M5F4PIERH\, 21 AR BR s00%g £ 1,188
M5 Beef Cube Roll, Aged 21 Days

M5FI 4 B E I\, 21 BB reafke 515 1,688
M5 Tomahawk Steak, Aged 21 Days

d3Z113ddV

avivs dNV

B ICON XB
IS, B, B S E I, HM

Full Blood Wagyu, Grain Fed, Tasmania, Australia

HEAESI\ 36 HAM 2 e 1,188

Sirloin on the Bone, Aged 36 Days

TE4H\ 36 B AR 1afkg 805 1,388

T-Bone Steak, Aged 36 Days

ECXEATEIN, 36 AR tamkg. MEd 488 5

Porterhouse Steak, Aged 36 Days
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B =4F2% BRANDT FAMILY
365HEZEERE A, B FMAZMTEE, MFI#EEIL, EF

365 Days Alfalfa & Grain Fed. Hormone & Antibiotic Free, California, USA

HENRI, 288 MR rs0%g §or 1,088
Rib Eye on the Bone, Aged 28 Days

ETRERETH
SAUCES & MELTING BUTTERS
BRI F—i 5t

Please choose a sauce fo accompany your steak

BAGT

Peppercorn Sauce

AN ipan
Red Wine Jus

EEEE

Modern Béarnaise

FIEZE T E 1935
Chimichurri 1935

1% & &=
Barbecue Sauce
EE4H

Herb Butter ==

1y3ssaa

FiatrfEsLUBNxitE, TR m0%kESsE. BLIAIEH.
MIHTHEYHLE RN, 8T I B IEHE S
All prices are in MOP and subject to a 10% service charge. Photos for reference anly.
Please inform the service team of any food allergy or dietary requirements prior to ordering.
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1% J& GRILL

B E L IEHTF, B 1A, M 75 4R, P 1R Z

Black Angus, Grass Fed, Azul, Argentina

TR G, FES

= I E S 5

Prime Fillet, Herb Butter, French Fries

B~ EE

KAMICHIKU

A5$ﬂ‘—‘;t, H 7k Kuroge A5 Wagyu, Japan

ASFI S-S I\

A5 Striploin

n =1 K%

3003

BRANDT FAMILY
365 HEE B8 RE 8, XIS EME R, NHEE L, EE

3656 Days Alfalfa & Grain Fed. Hormone & Antibiotic Free, California, USA

75,24\ 30 H B R 180329
Sirloin, Aged 30 Days

RERH\,30 H#ARK 26039
Rib Eye, Aged 30 Days

Rl 43\, 25 H #ARK 25030
Flank Steak, Aged 25 Days

H At Ec

ADDITIONAL

ERIISAT

505%g

Pan Seared Foie Gras

V& K 1 U g iF

Grilled Boston Lobster Sea

AIFA N TE % 15 5 12 B 89 I ER

Please contact your server if custom size steaks are required

wor 288

ios 888

vor 308
ior 398
vor 218

723128
B 7t

sonal Price

R EELH SAUCES & MELTING BUTTERS

1B EE L F—70# /1 Please choose a sauce to accompany your steak

A5
B

Barbecue Sauce

BAHT EERE J% I
Peppercorn Sauce Modern Béarnaise
AR ibay IR E B & 1935 HES
Red Wine Jus Chimichurri 1935

o ™
[~ -
H

Herb Butter

FiatrfEsLUBNxitE, TR m0%kESsE. BLIAIEH.
MIHTHEYHLE RN, 8T I B IEHE S
All prices are in MOP and subject to a 10% service charge. Photos for reference anly.
Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Cauliflower Gratin

B <% B A5 it

Fresh & Seasonal

SEHE=FS

Potato Puree

FEATBGERRY i)
The Apron Mac and Cheese

d3Z113ddV

R R

avivs dNV

I E
Grilled Mushrooms

BERHIEF

Homemade Fries

aoo4dv3s

Lyassaat

BT O AEFLLET | 1] B, HI N1 0%REE. BRRESS.
AR EAEE R, FTREnERES .

All prices are In MOP and subject to a 10% service charge. Photos for reference only.
Pleasea Inform the service team of any food allergy or dietary requirements prior 1o orcdering.
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EREFHEESHE

Apple Crumble & Vanilla Ice Cream

BY <7k SR 1k

Seasonal Fruit Tart

155 J17e R e BC B

FSEEE

Brownie with Whiskey Vanilla Sauce

FatriESLCRITHE, THM0RESE. EL{EF.

A AEN T B TR R )+ R B RIE RS ER .

All prices are in MOP and subject to a 10% service charge. Photos for reference anly.
Pleasc infarm the service tecam of any food allergy or dictary rcquirements prior to ordering.
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S 88 SPARKLING

d3Z113ddV

avivs anv

iF 5 # e
Hating 150ML Bottle
NV, Segura \fludas, _Cava Reserva, WE 87 ﬁgfg 68 ﬁfg?_g 280
Brut, Penedés, Spain
NV, Sieur d’Arques, Premiere Bulle, WE 88 = 78 ko 360
Brut, Languedoc, France
i v 2
NV Van Volxem, VV Secco 420 m 5
Mosel, Germany -,>i| ﬁ¥
0 —
NV Jansz, Premium Cuvee, TA 93 ﬁfgf,g, 540 8

Brut, Tasmania, Australia

% & CHAMPAGNE

4 # i)

Hating 150ML Botile
NV G. H._ Mumm, Cordon Rouge, WE 89 g ] 40 o 680
Brut, Reims, France
NV, Pierre Baillette, Le Village, BT
Brut, Trois-Puits, France PAE 920
NV Henri Giraud, Esprit Nature JS 92 =2008
Brut, Ay France
NV Maurice Choppin, Les Arpents, iz ,288

Brut, Damery, France

H$ HZ & BLANC DE BLANCS CHAMPAGNE

F4 e
Rating 150ML

NV Pierre Gimonnet, Cuis 1er Cru RP 91
Brut, Cuis, France
NV Delamotte, Blanc de Blanc WEQ93 32208
Brut, Le Mesnil sur Oger, France - E‘H

L =

AT

NV, Larmandier-Bernier, Latitude, %
Extra Brut, Vertus, France =
NV, Vouette et S'orbée, Blanc d’Argile RP 96

Brut Nature, Buxiéres sur Arce, France

An

FTE & LURT )T 5, FFATIN10%AR 55 %
BIEREIE1.2% L L. I EINERERE RILARA T\ AL HE N RHBERIE.
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.
The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.
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2 th 5% & BLANC DE NOIRS CHAMPAGNE

PR
Rating
NV Fleury, Blanc de Noirs, DC 92
Brut, Gourteron, France
NV Vouette et Sorbée, Fidele WS 91

Extra Brut , Buxiéres sur Arce, France

NV Savart, L'Ouverture,
Brut, Ecueil, France

7

150ML

A1
MOP

Pk &F 1R ROSE CHAMPAGNE

F45
Hating
NV Delamotte, Rose WE 92
Brut, Le Mesnil sur Oger, France
NV Fleury, Rosé de Saignée, JS 93
Brut, Gourteron, France
NV Gosset Grand Rosé, RP 92

Brut, Ay, France

H % &8 WHITE WINE

165

150ML

HI]7T
MOP

208

#H
Botile

o £ 80
vwor 998
vwor 1,188

Botlle

vwor 990

wor 1,050

#a

Rating
2023 Craggy Range, Te MunaRoad DC 90
Sauvignon Blanc,Martinborough, New Zealand
2021 Franz Haas, Pinot Grigio
Trentino-Alto Adige, ltaly
2021 Donnhoff, Kreuznacher Krotenpfuhl, WS 90
Riesling Kabinett, Nahe, Germany
2020 Domaine Christina Moreau, Chablis TA 90
Chablis, Burgundy, France
2022 Quinta de Soalheiro, Alvarinho Reserva
Vinho Verde, Portugal
2022 Hamilton Russell, Hemel en Aarde Chardonnay, TA 96

Cape South Coast, South Africa

2018 Marqués de Murrieta, Capellania, Gran Reserva
Rioja, Spain

Pk4I & & 7B ROSE WINE

i
150ML

AT
MOP

Rl
MOP

15T
MOP

R 1T
MOP

105
130

168

198

Botile

23500
23580
27630
223780
27800
76900
721,350

2021 Aix, Coteaux d'Aix en Provence
Provence, France

P& st LU o it 5, F N 10% RS .

BRI EA1.2% L E. T EINAR Bi@ . FIiE R/ AL HESREBEITE .
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.
The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.

Botile

wor 3060

avivs anv
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¢T#1E H RED WINE

2021 Marchesi di Barolo, Sbirolo
Langhe DOC, Piedmont, Italy

2020 Jim Barry, McRae Wood, Shiraz,
Clare Valley, Australia

2019 Finca Villacreces,
Ribera del Duero, Spain

2021 Quartz Reef, Pinot Noir
Central Otago, New Zealand

2019 Woody Farm & Winery, Cabernet Franc
Yamagata, Japan

2019 Les Tourelles de Longueville
Pauillac, Bordeaux, France

2020 Biondi Santi,
Rosso di Montalcino, Tuscany, ltaly

iF 5
Haling

TA 92

WE 94

WE 93

##
150ML

121115
122160
122165

mor 250

5l 5558 ¥ DESSERT & FORTIFIED WINE

2022 Elio Perrone, Sourgal
Moscato d’Asti DOCG, Piedmont, ltaly

FTE B LURT )T 5, TN 10%AR 55 # .
BIEREIE1.2% L L. I EINERERE RILARAT/\ 2 AL HE N RHBERIE.
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.
The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.

#F
150ML

vor 98

b
Bottle

vwor 940
wor 140
wor £ 70
wor 820
wor 1,050
wor 1,230
vor 1,380

i
Bottle

wor 380
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1% ;& BEER

= TA &R ZE) 330ml

Carlsberg (Denmark)

AR (GR7]) 330ml

Macau Beer (Macau)

BEMEE (£E) 330ml

Budweiser (USA)

FF & ;& APERITIF

Botitle

SIS

MOP 3D

>
Z
O
SN
>
=
>
O

= BFF

REREEHE (EE

i (%k*”) Campari, Liqueur (ltaly)

) Pernod, Anisette (France)

718 SPIRIT

Glass

30540
30240

Boitle

wor 000
wor 600

b = s i
IR EEE (RE

EiE (% E|) Jack Daniel’s, Tennessee (USA)

) Tanqueray Gin (England)

=R FI0 (iﬁé) Belvedere, Vodka (Poland)

FRETEASH (4

S ) Hennessy XO, Cognac (France)

¥ O;8 LIQUEUR

Glass
vor 90
mor 00
vor /9
wor 230

B
Botitle

wor £ 90
vor £ 90

wor 1,125
wor 3,200

KB EMMNEEE (==F8f) Kahlua (Mexico)

HEIREEHA CEE

) Grand Marnier (France)

& RN EF A (%k*ﬂ) Frangelico (ltaly)

5 7k SOFT DRINK

Glass

wor 40
wor 40
wor 40

Bottle

wor 000
ior 000
wor 000

Aa] [ 8] 5 Coca Cola

= EE.[EE Coke Zero

ESE Sprite

?ﬁﬂi’k Club Soda

;;?Dj]ﬂ( Tonic Water

FEK Ginger Ale

Ejﬁ Cream Soda

PrEM R LURT DI, HM10%ARS 5.

PR REA12% L . R EUARESEE. EIEMFRHE T\ S AT HEREEERTH.
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.
The sale or supply of alcoholic beverages to anyone under the age of 18 is prohibited.

Glass
Wor 30
ioF 3O
iior 38
Mor 30
WoF OO
ioF 30
vor 98
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TS5 F 7Kk STILL MINERAL WATER

KR A 5R7K 330ml

Evian Still Mineral Water

R AH SR7K 1000ml
Acqua Panna Still Mineral Water

50 57K SPARKLING MINERAL WATER

B3RRAH R7K 330ml

Perrier Sparkling Mineral Water

EHRBREH RK 1000m|

San Pellegrino Sparkling Mineral Water

B+ JUICE

i Orange
R Apple
BT Pineapple

P9 JI\ watermelon

I b COFFEE

FILMNrE Americano

R IURGEMIME Espresso

W B AR4EMIME Double Espresso
BTV EAMIMEE Cappuccino

S EH Latte

R IVE-RMIHE Mocha

ZEZE E FS s 3 DAMMANN FRERES TEA

E%% Breakfast Tea
HEEHAE Earl Grey Yin Zhen

JQ4T BB 45 4 Fruits Rouges
R LR Oriental
FH % Z Chamomile

AR RURI T 5, 1 0% 5 .

All prices are in MOP and subject to a 10% service charge.

Glass

MOF 3O

ior 80

Glass

MOF 3O

or 80

Glass
22240
140
1540
140

Glass
235
2235
207 40
20% 40
222 40
232 40

Glass
wor 40
uor 40
mor 40
mor 40
vor 40
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