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}" TOMATO SALAD : ;’ HOMEMADE CURED SALMON, CUCUMBER, MINT @@ \:::,{~
oy 75 4T 4 3 1 O ‘ BHREH=X&,FMN,FH #10% |
Tomato, Mozzarella, Olives, Basil :
ZtO 3 4 ke " ¢ta 6 CAESAR SALAD
FREfi, K FER, #ill, T # an B
Feople . feople HTHPELO
P MANGALICA PORK BELLY, 5 F Baby Gem, Pancetta Crumble, Crouton, Anchovy, Parmesan
‘ . . || 3 f,
4 2% 3 A BRAISEDREDCABBAGE CHICKENJUS | E5&4Fe A o0 BANERE HEH ARS WIREN
EMARERE, WAHME, G+ : PRAWN COCKTAIL
s NS B
GRILLED TIGER PRAWNS . i @
7 1 4 & 1F @ . ROASTED BONE MARROW, PRUNE RELISH
. W EhEE, A TS
BRANDT RIBEYE (260g) . GRILLED OCTOPUS
GRILLED MUSHROOMS ‘ ROASTED LAMB RACK
% 7 . i 2 22
. ICON XB CUBE ROLL
: X & xBH1 & A IR
s HOMEMADE FRIES
: BREEF
. SEASONAL VEGETABLES
: S HENEE O
Crustacean Dairy ﬂi@ Nuts ‘;Lllilf;::ﬁz:rh:qgl:v?:: tlibnienc: ;E}raf‘::cﬁ:ﬁ:;;f sl:sriga;r}r requirements prior to ordering.

A RS ERE  maEnBOURTTHE, FRM0%ESR. NN AR NRER, EF S S EAES .



IRISH ROCK, NORTH WEST COAST, IRELAND

CAVIAR

Jorpairing with oyster

SRR MBEE, LB, BRYS 1y
BOUDEUSE N°4, DAVID HERVE, FRANCE ﬁﬂ
kB4 E i

ANCELIN N°3, MARENNES'OLERON, FRANCE 72
ETEIS4E DBARER,

PERLE NOIRE N°2, UTAH BEACH, NORMANDY, FRANCE 75
BUBIS L RER EEE,EE

ROYALE N°2, DAVID HERVE, FRANCE 7“
e Eos 4 it KM

OYSTER SPECIAL CADORET N°2, BRITTANY, FRANCE |]2
FZA2SEE, HFIER, ZHEH

GILLARDEAU N°2, MARENNES'OLERON, FRANCE 92

SHTRZ2EEXE®R, DERNRER, ZE

Crustacean Dairy ﬂ& MNuts
B S FEXRE

All prices are in MOP and subject to a 10% service charge.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

FratiEa LB It ], HMM0%ESE. MdEfaWaEdsRr, FT=EniHESE.

b 4

B (ERE®R) il
SHADI CAVIAR, FRENCH/CHINA 108
Wik e F &,k E/ P g
STURIA BAERII “JASMIN” VINTAGE, FRANCE
BEATZANES FE, EE 1593 988
ROYAL CAVIAR CLUB,
ROYAL CRISTAL CAVIAR, CHINA 30g% 688
EFLESRARMNEBTFE, FE
PERSEUS N°5 GUELDENSTAEDTII, CHINA
PERSEUSS5S [ Z it B 75, P [E 30g% 488

fHowse selectiorn of

D

Nam Jim

FNERT

Tomato & Horseradish

1R & fin 28

Gin Cocktail Sauce

R FESE T

Orange Champagne
Mignonette

BEEEIRMEE

Tosazu

HI L EE




iy : i o
3;'_-_? MO P ®
15 : GREEN GODDESS SALAD
PUMPKIN SOUP "]5 : Broccolini, Peas, Asparagus, Romaine Lettuce
mAXHOQ0O . BEEE, 58,58, B4R
WILD MUSHROOM SOUP : CAESAR SALAD
S4ERT 0 108 . i O 115
- Baby Gem, Pancetta Crumble, Crouton, Anchovy, Parmesan
ANGALICA ot o b RELL Y ; SOER, BARERE, ol RES, 13 HED
BRAISED RED CABBAGE, CHICKEN JUS Mﬁ :
EMABERR, WAME, B3 : P MA TSI atAs
: - . AR RUE ol ) 115

S . Tomato, Mozzarella, Olives, Basil
IBERICO “BELLOTA” HAM 168 ; LA, KR E, i, B8
b FI T 19 B E I A BB :

® & & & & & » 5 & & & & B B 8 & & = & & 4 2 & 8 8 B B B S B B B

ROASTED BONE MARROW, PRUNE RELISH

- 178 . o &

nil / 'h . ‘; ..:
MUSSELS STEAMED WITH WHITE WINE % V .. ;ﬂ,,l,wﬁ# 2 -
AEEEED OO m 7 ‘@ s ——

SEAFOOD PLATTER

HOMEMADE CURED SALMON, CUCUMBER, MINT B E O gal
BREH=XE, 50,85 8 i

PRAWN COCKTAIL Crustacean Dairy E{@ MNuts
EiF /o8 ¢08 PR iy 3 I 53 34

All prices are in MOP and subject to a 10% service charge.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

Fratrg LB ot ], HMMoxESHE. e dsizm, FTaganEHESE.
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THE APRON SIGNATURE BURGER

THE APRON ;¥ £
Homemade Dry Aged Beef Burger, Onion Rings, Bacon, 2"]
Cheddar Cheese, Red Cabbage, Piparras, Barbecue Sauce

BRIFARSRANE, FFERE, BIR,
EHRER, AT 00X, BHRF AN, RES

GRILLED ATLANTIC SALMON, SAUCE VIERGE, ORIENTAL SALAD 95
BERABF=ZXE ,ZABKEmNS, W

ROTISSERIE CHICKEN

e 78 @ 317

Roasted Half Chicken, Potato

GRILLED OCTOPUS, WHITE BEAN, SOBRASADA, SALSA VERDE 270 JESG K 2 BT
BR/)\N&, 08, BANE, P95F& O
OKINAWA AGU PORK

PEBEER 200g= 288
Grilled Pork Sirloin Steak
EERERETELH

PAN ROASTED COD FILLET, PISTOU, ORIENTAL SALAD

MBS, SHERSE, D 443

GRILLED TIGER PRAWNS

Ak ROASTED LAMB RACK, AUSTRALIA
&HERITQ

XL Q. 600
35min

Endive, Baby Carrots, Peas et

EEZEX,/)HEHMBEE

GRILLED BOSTON LOBSTER o A
&R KT W R Q bl

THE APRON SURF & TURF '
% M0 5 N H QO §95 S
Crustacean Dairy ﬂ& Nuts Grilled Meat with Grilled Seafood
C e E S R 5 34 T E R F B &

& & & @& &% & & & @ & ® @ ® ® @® ¥ ® ® ® ¥ ¥ *# & B B ¥ ¥ 0 ¥ @ B F B B ¥ ¥ ® ¥ & & % & & B B 8 P B B "W B ¥ W B W B

All prices are in MOP and subject to a 10% service charge.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

FratiB LB ot ], HMM0%ESE. Nt alaEdsiRr, FT=EnaHESE.



I. l 15 He

/wﬂ/l/g Z B XB

Full Blood Wagyu, Grain Fed, Tasmania, Australia

GG, aE, B EIE, BM

M5 TOMAHAWK STEAK, AGED 21 DAYS G%!“ 1.2kg AR ]!”5

MSFI 4 &S 2 HE, 21 B B R

PORTERHOUSE STEAK, AGED 36 DAYS > kg 2 F ] 555
40min

BIEXEATEH,JERR i ’

T-BONE STEAK, AGED 36 DAYS G\ kg & F ] {lﬁﬁ

TE4H,36 BB |

SIRLOIN ON THE BONE, AGED 36 DAYS N 800g% ] zﬂﬁ

> : Eﬂmgn |

HEHSH , 6 AR

M5 BEEF CUBE ROLL, AGED 21 DAYS G\ 5009 % ] ]ﬂﬁ
30min §

MSHI RERHE, 218 B R

Please contact your server if custom size steaks are required

A FAAE & 53 EE®SSF H

Crustacean Dairy ﬂ@ MNuts
AR IS ERE

Brandt/—anwél

HERNR#E,21882K O

Kamichiha i

Kuroge A5 Wagyu, Japan

ASHN 4 , B 25 voP
A5 STRIPLOIN 935
A5 F 4 764 HE e

=R

365 Days Alfalfa & Grain Fed, Hormone & Antibiotic Free,

71 | W~ California, USA
W SN SR EREERAE, ERMSSMHEE,
e %48 B T, % uop
i RIBEYE ON THE BONE, AGED 21DAYS
780g% 1,109

Peppercorn Sauce Chimichurri 1935
DEmgmiAut Q MiREFK1935
Red Wine Shallot Sauce

5/”9/&@5@#3/ FRAE T

Barbecue Sauce

15t 15 &

BELEE RN o o

All prices are in MOP and subject to a 10% service charge.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

Frafrig LR it E, HMmoskEs#E. mxEhaMadsimm, FT BB ESEM.



066&/: Bee/ #1 P5 = OCEAN BEEF

Black Angus, Grass Fed, New Zealand
EELTRSF,ERN,FHA=

PRIME FILLET, HERB BUTTER
MW, EEHH 0O

| Peppercorn Sauce Chimichurri 1935
, SEmermAut Q FIRESE1935
Lrandt Family # =% R i%

Red Wine Shallot Sauce Barbecue Sauce

365 Days Alfalfa & Grain Fed, Hormone & Antibiotic Free, &ﬁe/[w 5“#6’ F &L :H 1% & =

California, USA

3655%&%%&%{5},9&?@}][]5%&%#{] n ﬁf—'ﬁ, A by Modern Béarnaise Herb Butter
mAwERIE, EE E’-I-&EEE"ﬁ rEEE% 0 sasmQ

<
0

dlo

RIBEYE, AGED 30 DAYS

B9 BR HE , 30 B B B 260g% 78
SIRLOIN, AGED 30 DAYS ﬂ ﬂ ﬂ IT I UNH l
74,30 A MR 180g% J28
H it 5 fid Mop

FLANK STEAK, AGED 14 DAYS

220g9% 998 GRILLED HALF BOSTON LOBSTER Seasonal Price
REfG S HE,14 H A i T Y B R
Please contact your server if custom size steaks are required PAN SEARED FOIE GRAS
B A A FE 45 Y BB 69 4 4 & B 38 BT 50g% 134
24 Sl =ally ﬁ@ ekl Please inform the service team ﬂf‘:Llypf:;;EJ :lrlee ri;}rhg?gieatnaf;:séi?:;ﬁ'\z:ggsrisz::::ifgz:ig:g:.

A% e ERX B AN LR TS, HEM0%ESE. A AANE SRR, BT SEmEN RS,



it

MOP
-
SEASONAL VEGETABLES 75
HeHkEEE QO
POTATO PUREE 75
25250
DUTCH BABY CARROTS 75
@FBENPE b
CAULIFLOWER GRATIN 75
IBEEHE O
THE APRON MAC AND CHEESE 75
THE APRON 2B @ 0 ¥ O
GRILLED MUSHROOMS n
jE Zx
HOMEMADE FRIES 08

= X H B R

& & & & & & & # @& # @ # ® ® # ¥ ® ® & ¥ ¥ & & * # # °® # # @® # # B # ¥ # ¥ * # & * & & & # 9 4 B ° W ® ¥ W * W B

MOP
Al
TARTE TATIN ﬂﬁ
RO
SEASONAL FRUIT TART ﬂﬁ

R<TKkREIEK QO

CHOCOLATE BROWNIE WITH WHISKY VANILLA SAUCE 105

I55% 714 B |E Bd &L

S EFEEZ 0

Crustacean Dairy @@ MNuts
GiERE S IRES ERE

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

Please inform the service team of any food allergy or dietary requirements prior to ordering.

Fratrg LB it ], HMMmosEsSHE. ndaEhadadsizm, FTFagmnEHRESEN.



Apéritif #a e o

I'A (n | u] Glass #F Bottle i
PERNOD (FRANCE) ﬂl] ﬁl][l
REEEBE CxE)
Bee/ i A MoP
Bottle #E { » _»
CARLSBERG (DENMARK) - ﬁtl’tt 74 e
=amE (B S30mi®H iy G Botle
JACK DANIEL'S, TENNESSEE (USA) ﬁl] 75“
MACAU BEER (MACAU) e o ARAEHABRLIS (=)
BT E (R gl
TANQUERAY GIN (ENGLAND) ﬁ“ 75“
BUDWEISER (USA) s30mi sy TEORAL R EWE (=E)
BREEE (£3)
BELVEDERE, VODKA (POLAND) 75 ] ]25
SWARM ) ,
Ztgaea/ H OB %08
Glass#  Bottle I HENNESSY XO, COGNAC (FRANCE) 23“ 3 2““
CAMPARI (ITALY) 0 600 HESFER=H (&E) ,
TEAFOEBE (EXH)
KAHLUA (MEXICO) 0 600
FEEMBEH S (2EF)
GRAND MARNIER (FRANCE) I"] ﬁ““
HENEEMBE G2E)
FRANGELICG (ITALY) ﬂ“ ﬁ““ ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health.
ﬁ % m E ? iﬂ' ‘E { E ;k—r *IJ ) The sale or supply of alcoholic beverages to anyoneunder the age of 18 is prohibited.

All prices are in MOP and subject to a 10% service charge.
BREREA 2% E. IBNEEEER. FiEmXx®E+/\5 ATHENEHBERIE,
PR i LUR it &, HMm0 %S .



So/ft Drink =k 4ot

Glass #F

COCA-COLA / COKE ZERO / SPRITE / CLUB SODA / TONIC WATER /
GINGER ALE / CREAM SODA i
AOf R /BER/SE/ATK/FZAHK/FEKISE

Still Mineral Water Coffze o

Suiee Bt w0

MOP Glass ¥

R RxK i AMERICANO o
EVIAN gt 2 =X 1 ok
KEEAW RK 330ml @ U

ESPRESSO o
ACQUA PANNA = =X % 48 1o g
& 4 X A H 520K 1,000mi s

DOUBLE ESPRESSO 10

W {7 = =X A% 48 Wn nd

M" 4/ . a/ CAPPUCCINO
{/ ng /rjunert Waler = 2t 38 o 0 10
’E ﬁ EI“ E ?k MOP
Glass & LATTE

PERRIER - D 10
B2 5K 330ml@# v

MOCHA
SAN PELLEGRINO k ey <, 4 m
EHRBE RK 1,000mi %5 g

Glass #F
ORANGE / APPLE / PINEAPPLE /
WATERMELON 1
B/ER/EZE/AMN

1

Damenanen Freves Jea
ZEZEER mR il

Glass #
BREAKFAST TEA n
BER
EARL GREY YIN ZHEN m
ERERTR IS
4 FRUITS ROUGES m
m T R %
ORIENTAL m
KB FE
CHAMOMILE m
FHE =

All prices are in MOP and subject to a 10% service charge.
FrEtigLlRI It &, HMO%EESA.
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