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OTER BAR & GRILL % I 3\ B2

EULEA

CHEF’'S RECOMMENDATION

B = X T R4 HE AEE
Whisky Infused Dry-aged Steak M]8P888

FIAENBALURITITE, FHM10%EkEEE. BRAftsE.
MME A RYAELREN, FTREREHNRS EBA .
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.



¥aisao

%

d43Z113ddV.

avivs dNvy
i

&

aoo4v3as
m. ity

b
%

- VIDAdS S

;}Eﬁﬁﬁ?ﬁﬁ?f

: &

i A2
-
e
9
=4
m -
%.
=
10
=

| Ly3ss3aa

ELLEEVEL




4 ot
<F i& 4 1% JET FRESH OYSTERS e
3
ZH
per piece
2 BR/RETE, miLiEe, BRE 207 4D ARy
Irish Rock, North West Coast, Ireland e
REEEENO.3, DENAER, HE 2768 218
Ancelin No.3, Marennes Oleron, France SO E i g
BITENO.2, MiEH, EBE, EE "7 68 N K
Perle Noire No.2, Utah Beach, Normandy, France . :S Py iﬂ) s
EZHEBNO.2, HIIER, ZE 21z 78 . 17
Oyster Special Cadoret No.2, Brittany, France ¥
B/REME, S, W wor 18
Oyster Irish Mor, Medium size, Netherlands
wn J
EHIREN0.2, BENEE L, EE %88 m 75
Gillardeau No.2, Marennes Oleron, France bl 8 ﬁ
(@)
O e
HEEFERER T
SELECTED CAVIARS FOR PAIRING WITH OYSTERS &1 500
% 0 1& :
3 " : i
Wil E FE SEE/RE L e s
Shadi Caviar, French/China VB 71 ,,
oo
ABEMNIEESE & EXF 0%e 205268 = %
Siberian Caviar, Italy
EFNEFE BEAFH 0%g 505 348
Oscietra Caviar, Italy
EfFLESEamMETFE, PE 0% Nor 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

1435530

FratriEBL RN THE, TR MI0RESE. EEI&F.

00

m.

{

- m

A

) P S R, ) 5 £ 5T AR &5 A « g
s

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.




-

Lo

o | BEERRA Cpene o, § AR

SR -8 APPETIZER gz fr - SPECIAL . . .

N O<m._.m_u . .}ZU.WPF}U o | - SEAFOOD 5 _um_ﬁDEZmZU}._.__.D.Z
e b S . : i ,..u“.wr_..l..ﬁ. AT

e
o
g0 DA

- -

mnm .@. , MM__“_M
DESSERT : - BEVERAGE




3 2 SMALL BOWLS & PLATES

EPAR$7

Pumpkin Soup
HEEL T

Wild Mushroom Soup
RECFIEIR R EEIE AR

Iberico “Bellota” Ham

B4 ERE e =

Roasted Bone Marrow, Prune Relish

HERES

Mussels Steamed with White Wine

BRI =X &EE S N ACER

Homemade Cured Salmon with Cucumber and Mint

REMIVRE

Prawn Cocktail

1R SALADS

vor 98

vor 98

wor 158

vwor 168

135168

wor 198
wor 198

EEA=EE FE FASIER

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

THER,BEAFIER,mEN, RES,RDZRES]

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

PRELTIK e B) DR ECHI K 5 &)

Tomatoes Mozzarella with Olives and Basil

FratriEmL RN THE, TR mI0%RESE. EREI&F.
N3 A0 1A F R R i)+ A E AT TN AR 55 EBA .

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 requirements prior to ordering.
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%

3isA0

#S8¥ SEAFOOD

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

S

wp |

d3Z11l3ddV
&

- avivs any

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

F

&rERAF

Grilled Tiger Prawns

i< BEHE (E55F)

Seasonal Platter (to share)

doo4v3is
: [ B
- R

VIDAdS -/

SN

NOILYANIWWODIY

143553

FrEMAESRURT il B A n10%MkE&E. BRE#HSE.
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BX ¥ 4 = BUTCHER'S BLOCK Feasting to Share

¥3ALSAO
R HE

dE0E ;PR3 7= 888

THE APRON SURF & TURF s e

B HE, KIESFEICE RS H W

Roasted Beef Short Ribs, Tiger Prawns with Herb Butter g% -é-;j i

o U_-U e

EI T 8 o' 5 K

IGHIE, B 1or 0388 R R

MARGRA LAMB, AUSTRALIA g % A I

kw3 . i — : f,.-_’

%==¥EEE%§, IZNERE |‘, 58 : 1:11.’-

Roasted Lamb Rack with Endive, Baby Carrots, Peas '

g 5 B g 20079 75288

OKINAWA AGU PORK

EEEFE LI

Grilled Pork Sirloin Steak

doo4dv3s
- ‘ ety
< B

THE APRON 3R & nor258
THE APRON SIGNATURE BURGER

B &IPS RN EI\EVEF R E

P

HHR, AT ], LB 03, FRUESF M, IR CaupE
Homemade Dry Aged Beef Burger with Onion Rings w9 A M
Bacon, Cheddar Cheese, Red Cabbage, Piparras, Barbecue Sauce .f‘—"ii:-jﬁ‘ % IJ; 12

‘a g PR
s 105228 G
ROASTED CHICKEN Z
JEI5F R EF

Roasted Half Chicken with Potato

B0 oY

- 135530

X
=
(=]

FAtr AN T HE, T m0RESE. BELI{EE,

w

m

<

- : m

pe)

SR A B, b 5 S B AR B A« " g
m

All prices are in MOP and subject to a 10% service charge. Photos for reference anly.
FPlease inform the service team of any faod allergy or dietary requirements prior to ordering.
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{5 TAJIMA

M F, &rid, 28 2 F WAL E6, 2

Wagyu. Grain Fed, Northern Victoria, Australia

M5#15

M5 Beef Cube Roll, Aged 21 Days

M5F0£

AR, 21 B

M5 Tomahawk Steak, Aged 21 Days

A A\, 21 H AR

B ICON XB

AFHFE, A, BB S I, N

Full Blood Wagyu, Grain Fed, Tasmania, Australia

P

Sirloin on the Bone, Aged 36 Days

2\ 36 HEARE

T&ESH\ 36 H AR

T-Bone Steak, Aged 36 Days

BEREKXTEI\,36 HFEL

Porterhouse Steak, Aged 36 Days

B =4%53% BRANDT FAMILY
365HEZEERE A, B FMAZMTEE, MFI#EEIL, EF

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

e R

Rib Eye on the Bone, Aged 28 Days

BRI\, 28 H#ARX

%% #& GRILL

SAUCES & MELTING BUTTERS

Please choose a sauce fo accompany your steak

T RERTH
B AR Ll F— kst

BAGT

Peppercorn Sauce

AN ipan
Red Wine Jus

EEEE

Modern Béarnaise

FIEZE T E 1935
Chimichurri 1935

1% & &=
Barbecue Sauce
EE4H

Herb Butter

FiatrfeHLGRN T E, TR Mm0RESE. BN EF.
MFHT W EH LR, 8T VB EEHEE 5

500%g

1.22Fkg

80039

12 kg

12afkg

7805 g

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

“M3ISAO

=EHiE
DEVESA
RELBRTF, B i, b 7508, [ 1R &

Black Angus, Grass Fed, Azul, Argentina

TRERLE M, & B4 IFE & 150%g 20z 0DQQ >>H

Prime Fillet, Herb Butter, French Fries "'.'U.E ﬁ e
wt m':l ; '_ . ..

N K"

i~ EE 5 b

KAMICHIKU | At

A5$ﬂ‘—‘;t, H 7k Kuroge A5 Wagyu, Japan 1:1’- ;

ASFN 4 FE 13\ 0= 7= 888

A5 Striploin

=1 K%

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

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

aoo4v3as
- | ety
B

7544\ 30 H AR Izl =300
Sirloin, Aged 30 Days : :
REEY\, 30 B AL 260529 217308 o
Rib Eye, Aged 30 Days LB -
Ty XD i
8 = e 0O e
BERE 44,25 B B 250%9 2017048 53 1
Flank Steak, Aged 25 Days B
2o -
H fh 5 e bOl i b
ADDITIONAL
& B BT 0%y RI%128
Pan Seared Foie Gras
V& T AT B 97
Grilled Boston Lobster Seasonal Price

AIFA N TE % 15 5 12 B 89 I ER

Please contact your server if custom size steaks are required

R EELH SAUCES & MELTING BUTTERS

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

BAHT EERE 1% I 2=
Peppercorn Sauce Modern Béarnaise Barbecue Sauce
AR ibay IR IE T & 1935 HEFH
Red Wine Jus Chimichurri 1935 Herb Butter

B0 &

© LY3ss3aa

X
=
B3

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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e R 5

Cauliflower Gratin

I =/NERE |

Dutch Baby Carrot

B <% B S A5 12t

Fresh & Seasonal

SEHE=FS

Potato Puree

FA=1B IR i)
The Apron Mac and Cheese

EAE
Grilled Mushrooms

SERERS

Homemade Fries

5 ':::__:;-—‘#:" e

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 orcering.

BT O A ILLET | 1] B, HI N1 0%REE. BRERESS.
W EREYAE R, ETREMERNESEER.
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EREFHEESHE

Apple Crumble & Vanilla Ice Cream

BY <7k SR 1k

Seasonal Fruit Tart

DR BRI TR EEE

Brownie with Whiskey Vanilla Sauce

FatriESLCRITHE, THM0RESE. EL{EF.
MBI T F IR R, i R E RS R .

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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158 BEERS

=arAE (%) 330ml carlsberg (Denmark)

R IneE G

B RPEE (XE

) 330ml Macau Beer (Macau)

) 330ml Budweiser (USA)

H &8 APERITIF

Boﬁgre
MoE 3D
MOF 0D
wor40

& BFJF

AN ERATER
B B EE (EE

B (EXKF) campari, Liqueur (Italy)

FREEE CEE

) Pernod, Anisette (France)

\E SPIRIT

) Tanqueray Gin (England)

ERAREFIN GE=) Belvedere, Vodka (Poland)

HEFTERA=# (X

- (E[E) Jack Daniel's, Tennessee (USA)

¥|) Hennessy XO, Cognac (France)

FIO;8 LIQUEUR

REEIMMEEE (F£7EE) Kahlua (Mexico)

HEREEHE CEE

) Grand Marnier (France)

BERMWEFIHE (EAF) Frangelico (italy)

AIORI&R /=

ECIGEES Nt iV S8 val Sk

7k SOFT DRINK

=K | S

Coca Cola / Coke Zero / Sprite / Club Soda / Tonic Water /
Ginger Ale / Cream Soda

Glass

wor 40
wor 40

Glass
vor 00
vor 00
vwor /D
wor 230

Glass
wor 40
wor 40
wor 40

ERREX1.2% UL SENERERE. B LARXE+/\S ALTHERRLAERBIE.
PR 839 LU 5T it B, H Mt 10% AR S5 5.
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.

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

The sale or supply of alcoholic beverages to anyoneunder the age of 18 is prohibited.

i
Bottle
wor 600
wor 600

i
Bottle
wor 190
wor 1950

wor 1,125
wor 3,200

Boﬁ;ﬂ;!e
or 000
or 000
or 000

Glass
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TS5 F 7K STILL MINERAL WATER

o%

Gg:;s
k= RAH R7K 330m| 2% Q0 | _.
Evian Still Mineral Water e
B R AT 5R7K 1000m| 2z Q) > Hi
Acqua Panna Still Mineral Water Uﬁ i | 2t
‘.*. %’:' & T
. N H
B R7K SPARKLING MINERAL WATER >0 e
’ )
T S
Glass
EIRRBH RK 330m e Y
Perrier Sparkling Mineral Water , it
2 MBS AT 27K 1000m| =80 m s
San Pellegrino Sparkling Mineral Water ;:n) g¥
. @)
£ 7 JUICE ©
Gfgzs : ~ e .‘
& Orange 207 40 ‘. ﬁ‘% *E
. O M ot
ey L gtn SO0 5
BT Pineapple ﬁfgfg 40 § ﬁ
g JI1 watermelon MO B 40 % LenEh
I ik COFFEE
G!g;s
EILMNEE Americano 20z Q0
EIUR4aMIMHE Espresso 2t 35
W3 BENARGEMME Double Espresso arz A
BT RAMIME cappuccino ArE4.0)
BERXZH Latte ios 40
= IVERMIME Mocha 2% A0
7% B = E #5 fa %% DAMMANN FRERES TEA
Gfgs
B & % Breakfast Tea ﬁ@.’_ﬁ 40 i
m
AR IR & Earl Grey Yin Zhen AT d46) §
T
I£T BB 248 4 Fruits Rouges oAl _I
HFHEE Oriontal 2% 1)
FH%F & Chamomile sz 40)

AR RURIT T 5, FH 1 0% R 5 2 .

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