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APPETIZERS
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Symbolizing the tender sprout of new life —
a fresh and inviting prologue to a journey of taste.

298 BRJE & L 22 £ B 3r
Deep-fried Gillardeau Oysters (3 oysters)
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Mediterranean Style Warm Seafood Salad
with Amalfi Lemon

198 F R 1 7K X
Marinated Sichuan Pepper Chicken

138 i 1 A 2 T JL 12 15 0 R o8 57
Pan-fried Dace and Litsea Gyoza with Sesame Spinach

108 FikZ=TR=VHE ST
Seasonal Root Vegetables
- BARZMEIT Lemon Tahini

- B KR#)’HEE Balsamic Vinaigrette
- WAEERYY Yogurt Sauce

- M EARE Sesame Soy Dressing

FRAE NI LR 1Tt &, FHFEMNR10%ARSS 2.
All prices are in MOP and subject to a 10% service charge.
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SOUP
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Like a greenhouse, each bowl of soup offers warmth and
nourishment — a quiet corner in the garden of flavors.

188 2 1 Hr A/ INHETE 17 42 UK B R
Angus Short Rib Broth with Condiments

168 & HE R R R 7 /2 R 95 i
Seafood Soup with Herbed Sour Cream
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Minestrone Soup and Housemade Pesto Bread

FRAE NI LORT 1Tt &, FHFEMNR10%ARS 5.
All prices are in MOP and subject to a 10% service charge.
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BURGER / SANDWICH / BUN
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Inspired by grains, vegetables, meats, and seafood —
each layer is stacked with care, blending nature’s essence
with satisfying abundance.
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Butter Toasted Burger

Wagyu Beef Patty with Gruyere Cheese OR
Tiger Prawns with Cocktail Sauce

&G N o — ARV fe 48 55
Spicy Chicken and Portobello Mushroom Sandwich
with Peanut Butter

21779 Jef A= PR B R e A 7
Red Wine Braised Beef with Crispy Bun

FRAE NI LORT 1Tt &, FHFEMNRI10%ARSS 2.
All prices are in MOP and subject to a 10% service charge.
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FISH & SEAFOOD
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Freshness rising effortlessly with the tide, filling
the botanical garden with songs of the sea.
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Braised South African Abalone
with Supreme Fish Maw in Abalone Sauce
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Grilled Lobster with Seasonal Vegetables
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Butter Seared Toothfish with Lemon and Vierge Sauce
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Seasonal Seafood Braised in Green Curry

o8 T K G i g A
Braised Fresh Abalone
with Matsutake in Abalone Sauce

B s 1 O 2
Charcoal Grilled Sea Bass with Sicilian Caponata
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Sichuan Seafood and Meat Stew
with Duck Blood Curd

FRAE NI ORIttt &, FHFEMNUR10%ARS 2.
All prices are in MOP and subject to a 10% service charge.
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LIVE SEAFOOD
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Life moves freely in the unfathomable depth —
offering pristine freshness from sea to table.
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Australian Lobster
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French Blue Lobster
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COOKING METHODS
Steamed Egg White with 20-year Hua Diao, Garlic and Glass Noodles
Wok-baked  Ginger Spring Onions, Herb Butter Supreme Broth,

Salt and Pepper, Yellow Capsicum Sauce
Sauteed Crispy Garlic, Chili and Pepper Qil, Scallions and Onions
Poached Spicy Sour Tomato Broth

FRAE NI ORIttt &, FHFEMNUR10%ARS 2.
All prices are in MOP and subject to a 10% service charge.
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LIVE SEAFOOD
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Life moves freely in the unfathomable depth —
offering pristine freshness from sea to table.
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Humpback Grouper
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Coral Grouper
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Tiger Grouper
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COOKING METHODS
Steamed Chicken Qil, Egg White with 20-year Hua Diao,
Fermented Chili
Wok-baked  Ginger and Spring Onions, Salt and Pepper,
Yellow Capsicum Sauce
Sauteed Crispy Garlic, Sichuan Pepper Oil, Black Truffle and Morel
Poached Sichuan Chili Qil, Spicy Sour Tomato Broth,
Preserved Mustard Greens

FRAE NI LORT 1Tt &, FHFEMNURI10%ARS 2.
All prices are in MOP and subject to a 10% service charge.
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LIVE SEAFOOD
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Life moves freely in the unfathomable depth —
offering pristine freshness from sea to table.
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Sri Lankan Mud Crab
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COOKING METHODS
Wok-baked  Ginger Spring Onions, Herb Butter with Supreme Broth,
Salt and Pepper, Yellow Capsicum Sauce

Sauteed Crispy Garlic, Chili and Pepper Qil, Scallions and Onions
17T YR

Bamboo Sea Prawns
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COOKING METHODS
Steamed Egg White with 20-year Hua Diao, Garlic and Glass Noodles
Wok-baked  Ginger Spring Onions, Herb Butter Supreme Broth,
Salt and Pepper, Premier Soy Sauce
Sauteéed Crispy Garlic, Chili and Pepper Qil, Scallions and Onions

FRAE NI LORT 1Tt &, FHFEMNR10%ARS 2.
All prices are in MOP and subject to a 10% service charge.



it 7K s
LIVE SEAFOOD
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Life moves freely in the unfathomable depth —
offering pristine freshness from sea to table.
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Scottish Razor Clams
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COOKING METHODS
Steamed Garlic and Glass Noodles, Fermented Chili

FRAE NI LR 1Tt &, FHFEMNR10%ARS 2.
All prices are in MOP and subject to a 10% service charge.
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MEATS
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Inspired by wintry woodlands, where the wind awakens
your cravings for rich, hearty flavors and aromas.
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Oyster Blade in Two Ways

with Beef Jus and Herb Sauce
The 26th FHC China International
Culinary Arts Competition - Winning Dish

5 FIL PR P M7 R0 4 B 8 A2 T AR 52
Pan-seared Australian M7 Wagyu
with Butter Lettuce and Potatoes
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Roasted “Three Yellow” Chicken
with Romesco Sauce

AR B R T SR AF R g T A &
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PR NI LORT 1Tt &, FHFEMNURI10%ARSS 2.
All prices are in MOP and subject to a 10% service charge.
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NOODLES & RICE
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Noodles twist like climbing vines,
weaving a story of flavor; every grain of rice is plump,
soft, and packed with the essence of the terroir.
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Tossed Noodles with Fish Maw and Abalone
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Gluten-free Tagliolini with Clams and Fennel

188 BRI RTERLIE S &% =~ +
Braised Chestnut Risotto with Parmesan Cheese

158 2 BIL 2% 0 A 25 et T P R B AR 2 &
Classic Linguine Bolognese with Parmesan Cheese

148 111 e B A [
Signature Yellow Croaker and
Housemade Noodles in Fish Soup

148 B2 17 HE AF oK £k
Spicy and Sour Rice Noodle Soup with Sliced Beef

138 —:)//[\EEII‘;?:TI/—Eﬁz\Jﬂ
Stirfried Rice Noodles with Beef

FRAE NI LR 1Tt &, FHFEMNRI10%ARS 2.
All prices are in MOP and subject to a 10% service charge.
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TRADITIONAL BARBECUE

HEZETEL - 1288 2B EOBY3043 | Available Hours : 12:00pm-9:30pm

QNEYEBBRIH, KIak s, 25, BIARGE N
A flame dancing softly like warm sunshine in the garden —
unleashing nature’s inviting aromas.
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Duo of Barbecued Pork

Cantonese Honey Glazed Char Siu and
Malaysian Caramelized Char Siu

£ 5 R 1R
Supreme BBQ Pork Fried Rice

AR B BARTE @)
Roasted Goose (regular portion)

ME K o2 X5 (5
Roasted Crispy Chicken (half)

i 52 J5% ke 1
Roasted Crispy Pork Belly
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Roasted Pigeon with Sichuan Peppercorns

FRAE NI LORT 1Tt &, FHFEMUR10%ARSS 2.
All prices are in MOP and subject to a 10% service charge.
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SIDES

(T T A Al BE SR Q1 & & {5 Bl 32 445 XUBR
Subtle yet essential like moss —
quietly adorning the heart of the dish.
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Stirfried Fresh Lily Bulb with Black Fungus,
Chinese Yam and Caramelized Walnuts

K7 RIS H
Poached Baby Spinach with Barley in Rice Broth

WP HEXE W (3R /61
Oven-roasted Chicken Wings (3pc / 6pc)

EhilENERE
Mashed Potato
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Fried Wild Mushrooms
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Garlicsautéed Organic Seasonal Vegetables

EC B W i

Roman-style Roasted Sweet Peppers

FYU ZE L
Hand-cut French Fries

FRAE NI LORT 1Tt &, FHFEMUR10%ARSS 2.
All prices are in MOP and subject to a 10% service charge.
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DESSERTS
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Desserts mark the garden’s gentle finale —
a soft closing note, like the lingering sweetness of nectar.

HEE
Turtle Herbal Jelly

I I 558 47 425 £ - ¥
Coffee Mousse with Caviar

PR R UKD 5 25 2 B A7 5 S T
Lemon Tea Granita with Almond and Limoncello

11 DL Bl B
Double-boiled Fritillary Bulb and
Pear with Peach Gum

FRAE NI LORT 1Tt &, FHFEMNURI10%ARS 5.
All prices are in MOP and subject to a 10% service charge.



