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Appetizer
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Eﬁ%‘ Scallops, Gooseberries and Thai Herbs on Betel Leaves

MOP 238
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Grilled Organic Pork Neck with Tamarind Fish Sauce
MOP 188

Contemporary Thai Cuisine
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Deep-fried Squid, Black Pepper
and Green Chili Sauce

MOP 188
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 Wi
: . : o
chefs recruited from critically acclaimed restaurants to present

an impressive range of modern Thai dishes.
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Seasonal Recommendations

NOUUNSHAANTILAFDI
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Spicy Live Gillardeau Oyster

MOP 118 # 2 each

Wastuudut
7% FepRfe @M A, FELE K, F
Massaman Curry, Wagyu Beef Cheek,
Thai Shallot and Almond
MOP 508

Uaniinz Tuwewaven ihansslasiazwa liinnunema
G51 KN 4R4T & FodAipet B R A5 57t
Fried Glacier 51 Toothfish and Betel Leaves

with Seasonal Fruit and Lemongrass Sauce
MOP 488

UNDIUNILA wavlﬁmuqsvlma AumaNaDN
B2, B AKR, MEE LG
Pandan Rice Balls, Seasonal Fruits
with Crispy Lotus Blossom Cookie
MOP 128
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Salad

guflonAfunndomaing
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Grilled Wagyu Beef,
Roasted Tomato and Vietnamese Mint Leaves Salad
MOP 358

ghuanonduloru vath
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Marinated Salmon with Lotus Stem and Pomelo Salad
MOP 298

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

sugiirduldfsaoide
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Tom Yum Soup with Tiger Prawn
MOP 168

Funzi banuth
FRT- 35 4 A 23807
Coconut Soup, Lotus Stem

and Free-range Chicken
MOP 138
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Saffron's Signature Curry

unadanziiy Tueenag
T Rokom R &, £, Ho4
Southern Thai Curry Crab,

Turmeric and Calamansi Lime
MOP 508

unauesrafuwa laf
2romve I, A KR, T
Red Curry, Prawn with Tropical Fruits and Sweet Basil
MOP 388

wnadenvu lATntauzwssou
FomvR A AR 2 A 3G, WA A
Green Curry, Free-range Chicken,

Lotus Root and Young Coconut
MOP 328

4%
Wok-fried

Wanzwsiianm
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Wagyu Beef,
Bird’s Eye Chili and Red Thai Basil
MOP 528

WadagaAusnla
AR PR a8 3K
Spicy Roasted Duck with Morning Glory
MQOP 258

NeazaNAULAR
FEEHRERA
Assorted Mushrooms
with Thai Acacia Leaves
MOP 208

P A e v AR 1Y LA B3 Al 109% R4 17

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

Aadeuainastineiuie vy
B RIT R X EAH
Grilled Lobster with Pad Thai Noodles
MOP 688

FNHAGNE A
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Tom Yam Fried Rice with Assorted Seafood
MOP 308
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Dessert

nispudadndulofiunisou
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Durian Cheesecake with Durian Ice Cream
MOP 178

Frwmilenuziedulofiunsi
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Mango Sticky Rice with Coconut Ice Cream
MOP 128

aunndoununannulosuen vy
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Thai Chestnut Custard with Thai Milk Tea Ice Cream
MOP 128
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All prices are in MOP and subject to a 10% service charge




