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Limited Availability
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S'O'ft Sﬂfve Hokkaido Fresh Cream
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MOP 78
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- Ground Floor, Hotel Okura Macau
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bprmg Bento Set | 2026.3. 1-4.30
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IR 17
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Hanami Chirashi Bento

T'I.

STIVO INODVN
Sl B gl

Thinly Sliced Sakura Sea Bream Sashimi
Sake Steamed Hamaguri Clams
Miso Soup
Sesame Milk Pudding with Peach

WIHE B8 2

Coffee or Tea

[ ]t MOP398 / fi7 Set
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* il 73 e o 2 AEAS P Sl AR G50 T B PR

*All menu items are .'suhj-.f_‘c?t 1o c.'h;mgt: :u:{:('}rding to .‘iL‘:lH(JI!:lHI}-’ and :w;ailzihi]i!}-'.

B0 1B DA 5 2 0 L 1 0.9% IR 55 8 I 596 Bk i R

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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Wagyu Beef and Duck Foie Gras Rice Set |2026.4.1-5.31

FIAE R SR A RIS 11
Ak i AH S A]

H RIS £177)
M50 S O Tz BL A e S
AR K A
Wagyu Bolar -Bl.ade and Duck Foie Gras Don
Hokkaido Sea Urchin Taco

White Miso Fish Soup

Cabbage Salad and Panko Crusted Duck Foie Gras with Ponzu
Vinaigrette

Mango Mochi

ik 2%
Coftee or Tea

[ 17C MOP428 / 11} Set
by R R R 2 AE AR BULIBAI L F SR

*All menu items are subject to change according to seasonality and availability.

A 4 EH BAMR 10T B A D01 0% Al 55 B A2 5 % ik 17 #R

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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SIGNATURE JAPANESE
DELICACIES

SIGNATURE
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JAPANESE
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AFTERNOON TEA
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JAPANESE-INSPIRED
PETITS GATEAUX

{k & K B £

NAGOMI CAKES

EREX

BEVERAGE



2

el

F5 1% H X351 SIGNATURE JAPANESE DELICACIES

%fn%iﬁﬁ FER - 268
Nagomi Seafood Don Set ' .
= A e, e, MR, UiEiE = AT

Salmon, hamachi, tuna, botan shrimp, Hokkaido salmon roe

JEILEBASHIAEAFE Y ER 368
Kagoshima AS Wagyu Yakiniku Don Bento Set

B LI ASFIA- TRIR &, B
Kagoshima A5 wagyu beef, onsen egg, stir-fried vegetables

PR FER , 358
“Tekka” Tuna Sashimi Don Set
HREHERS | IR B AT &

Chu toro, akami, minced tuna belly

T HE ASTI BRI & [ 5 B | - 358
Sanuki Udon with Torched A5 Wagyu

BriE 5K BT BELIBASHIE, T E HOE
Sanuki udon, shoyu soup, A5 Kagoshima wagyu beef,

Japanese soft boiled Yume O egg .

EalERER | 328
Broiled Miso Cod Bento Set - |
%, H U T8

Atlantic black cod, Japanese-style flavored rice

H LRI A Y E B ; | 228
Tsukimi Iberico Buta Bento Set '

ARIKIAL H 2UH 25, st | 2 £ &

Iberico pork, Japanese sweet sauce, soy marinated Yume O egg yolk

IR 7r Z HIFCKE SR AN E & 228
Cold Matcha Soba Noodles with Deep-fried Tiger Prawn
R FF 2 [ KEFREMS E VDAL, H A& T

Matcha soba noodles, deep-fried tiger prawn egg salad, mentsuyu sauce

VI BRBRA B 25 77 22 T D RLE B | e 238
Soba Noodle Salad with Spicy Sichuan Sesame Sauce

Fr& M. B FEOE, BiRERFEA T HARRE. 87
Soba, Japanese soft boiled Yume O egg, vﬁgctablﬂ sushi,

roasted eggplant in miso, seaweed soup

FRUBGEXS R AE 1 7E B 198
Chicken Teriyaki Bento Set ' )

FA KN B BRIAL A5
Choushu chicken, stir-fried vegetables
(St i Vi = | | 408

Premium Taco Sushi Set

A AL FATH AR, ) LI A5
Hokkaido sea urchin, Zuwaigani crab leg, Kagﬂshima A5 wagyu beef

A STV, BRI, P04, AR B3
NIRRT C36 AT EL 2 H RS
Above sets include appetizer, miso soup, green salad, fruit, and coffee/tea

Enjoy our cake of the day for an additional MOP36
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FiA U E AR T T T 5 5 01 0% AR 55 22 A 5 96 ik 7 e o

3 N . oy b,
All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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K36 HE — W1 16

Katsu Sandwich

1L T4 O A HE | IR A
b B T K % 4
(J5 Wk 5Kt 0k B 3 - 1)

Hokkaido Pork Cutlet
Salad and Fries

STIVO INODVN
S R a2 SR

(original or shichimi togarashi flavor)

& H &S
INHE sk 2%
Cake of the Day :
Coffee or Tea

15 MOP278 / £} Set

o
T
-
S
)
€3

B RABEEAPUCEARIFIL R E

*All menu items are subject to change according to seasonality and availabiliry.

AT A 5 PR ToC T B A 7R W0 096 AR 55 5% A2 S % ik 167 f

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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F5 1% H X351 SIGNATURE JAPANESE DELICACIES

KA | 208
Okura Signature Curry | |
TG AL T, BRIE7, /2 H &ES

Beef or chicken, rice, miso soup, cake of the da}r

HARDEEN A | 198
Japanese Soft-boiled Egg Sandwich with Crab Meat

WA, T, TSR, 0P, K 8 % (K ok Lk 06 A2 F 2R

Crab meat, soft-boiled egg, avocado, salad, fries
(original Havor or shichimi togarashi flavor), cake of the day

DA b BN E/ 2%

Served with coffee/tea

ik aR Il | 168
Sushi Taco “Yamato” | S

v {5 = S N =S 1 TR e g A L PPN R Ay S AR A P R R
Marinated salmon and salmon roe, kabayaki eel,

Botan shrimp with minced tuna belly .

LIk E N ' 1 168
Sushi Taco “Mi”
e, To RN, ?ﬁ#ﬂﬂkﬁ?%*ﬁﬁﬂfﬁ

Mixed seafood, mango and crab salad with avocado,
Wagyu beef and seared tuna belly

AT i H BAR T T B A 1 096 IR 55 B2 e 5 9% Hik i B o

1
All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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SIGNATURE JAPANESE ~ AFTERNOON TEA JAPANESE-INSPIRED NAGOMI CAKES BEVERAGE
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Sakura Afternoon Tea
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- @TEF&:%% SAKURA AFTERNOON TEA

_flf 25 SWEETS

AT
Sakura Wagash1

BEHERENEE
~Sakura and Matcha Roll with Cherry Compote
MERE T
Sakura and Raspberry Tart

| ’ @T’E%%Aa m\@ﬂﬁ%%%?ﬁ{ | = _
| Whlte _;Sa:iura ‘Mousse_Cake Wlth Mandarin ]Clly . i

B ERS LER |
Sakura and Strawberry Cheesecake _

FABE

Classic Scones
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-l SUSHI AND SASHIMI
R BRI

- Tuna Akami and Chutoro Sashimi

JHHmpER s
- Hamachi Belly Sash1m1

SR ]

Botan S hrimp Sushi- =

| | jt{iL(ﬁHHEﬁ FH
= Hokka;_ﬁdo Sea Urchin Monaka

AR R

. AL RS IR, [UJH[ﬁFjZ% s
Special Sakura Drmk Coffee or Tea

MR TIEMOP 598 / PfiL for two
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**‘K%ifﬂiz—;'f? %ﬁ’ﬁﬂﬁ’ﬂmﬂ?%ﬂ&

*All menu items are subject to change accordmg to seasonahty and avallablhty

ﬁﬁﬁ{n H H(E*ilﬂjtfr%#%bﬂl&lO%Hﬁ&%EZS%}T&{F‘ﬁE

Al prlces are'in MOP and sub]ect toa 10% serwce charge and a 5% tourism tax. = :
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]APANESE INSPIRED

ZIZ PETITS GATEAUX o
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Genmaicha
INN | Chiffon Cake
Iﬁﬁﬁ*{‘ JiR
%/ }L:' N
Chocolate Almond

Sesame Mousse Cake

{2 52
L Hf v & - KS

Okinawa Sweet Potato
Basque Cheesecake

JHIN

HRP
| %/ )L:’ N

—| Strawberry Umeshu
| Mousse Cake

jHE% |_J = 5§ )IK
T2 R

Shizuoka Crown
Melon Shortcake
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SIGNATURE JAPANESE AFTERNOON TEA
DELICACIES
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Nagasaki
Castella Cake
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JAPANESE-INSPIRED
PETITS GATEAUX
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NAGOMI CAKES
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-? Okinawa Sweet Potato

SHIOVOI'Tdd

ASANVIVI TINILVNDIS

Basque Cheesecake

ZHMBHiXE TEESHREZN
SERME , 18 LB 36 B e 5 9 T g
k5, WNEMAE, NEXE, 8 — A
W H UK ENEE 5 R E I HEH,

Burnt cheesecake with an innovative twist.
Under the caramelized top is a soft center of
cream cheese mixed with vibrant hued sweet
potato from Okinawa. A perfect balance of
mild bitterness and vclvﬂr}r SWeetness.
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Shizuoka Crown Melon
3 Shortcake

SAIDVOITdd

PR 77 R R X R T,
12 781 3 WX I 46 B RE L, 9% P 40 IR
% LRI, 3T 2 I\ T I F Ok 5 3

ASANVIVI TINILVNDIS
S O EDE

Made with f‘ragrant Shizuoka crown melon,
layered with light and fluffy sponge cake and
delicate Chantilly cream, perfectly showcasing

the refreshing sweetness of melon.

- 7

V4L NOONUYH.1L4dV

SRR SE I B I

41

XNVALYDO SLIILAd
ATIIISNI-ASIANVAVI

STIVO INODVN
5% R s = 5

dOVHdAdd

A 1 AT 7 H B3 4 1 1 096 2% 7 B2 5% Ik g

All prices are in MOP and subject to a 10% service charee an
All MOP and sub 109% harge and
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Chocolate Almond Sesame 1LB s H
Mousse Cake $395 = 2 =
DR S SB35 R 5 24 ¥ 1 5 BT A 5 K
F A, KE RIS ERE, P ERE 7 1t
7 ERERL, TV B 26 M T H A 75 7 ) m PR
TR, MUBRIHRASE T -1, €
An indulgent blend of rich chocolate
ganache with velvety sesame mousse.
Crunchy almond praline, spongy almond ,.l:: 1:
cake and a creamy vanilla curd complete this —
celebration of flavor and texture. t;g tF‘
5
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Z
=
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Genmaicha

Chlffon Cake

ﬁﬁ*ﬁ?fﬁ[’ﬂ’]z\* s hil] R 2 X
Eﬁ.fﬁﬁﬂf”ﬁﬁ W5 H XA
E*& WHERE R G R E RG], Rifi
MERBRIE 2K, HIUABR+E,

The toasted aroma of Japanese genmaicha
tea in the Chantilly adds depth to our airy
chiffon cake. The innovative pairing with
refreshing pear compote and crunchy puffed
rice makes it a unique sweet treat.

SAIDVOITdd

ASANVIVI TINILVNDIS
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Strawberry Umeshu >
cc H
Mousse Cake = &
g; I
225 0 4T 40 S48 S O IR R B, 1K < E
MM E R, BS MR A S 7 B
AR E, R KA E I, &/
R AR o T 5
Infused with the sweet and sour note of
Japanese plum wine “umeshu”, this
enchanting mousse cake with rtangy H:: 1:
strawberry compote puts you in the heart of —
a delightful summer orchard. g iF‘
Z g
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Sake
Pound Cake

KRB HAFBEXL, FERE S
TR S AR R INE FF 47 9 075 5 70 B Al IR 2
R, R RN 4 R T RY RKH K
T, RESHEENEILG,

This delicately sweet delight weaves
together pastry art and the traditional craft of
sake-making. Mellow hints of sake enrich
every mouthtul of soft sponge featuring
Valrhona Opalys white chocolate and Akita

rice pudding.

SHIOVOI'Tdd

ASANVIVI TINIVNDIS
g =

W - 7

V4L NOONYH. LAV

S Bf 5F X 2 O

NN

XNVALVD SLILAd
ADIIISNI-ISANVAVI

STIVO INODVN
S R a2 SR



 REEKE | oM B EXEE | mExEom e

NON-ALCOHOLIC | COCKTAILS & | BEER & SAKE | || SPIRIT & | A LA CARTE
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ROASTED COFFEE
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NON-ALCOHOLIC | COCKTAILS & |  BEER & SAKE | SPIRIT & A LA CARTE
DRINKS ~ MOCKTAILS | LIQUEUR
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DRINKS
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COCKTAILS &
MOCKTAILS
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Ice Drip Coffee
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REREOR

SPIRIT &
LIQUEUR
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Siphon Coffee

< I 8 40 8 OF

A LA CARTE
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NON-ALCOHOLIC | COCKTAILS & | BEER & SAKE | | SPIRIT & | A LA CARTE
DRINKS - MOCKTAILS | | LIQUEUR
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NON-ALCOHOLIC
DRINKS

BT I T

COCKTAILS &
MOCKTAILS

BARISTA'S
SPECIALS
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B RE A

BEER & SAKE

FIO R Bl Z %

Pistachio Coftee Latte
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SPIRIT &
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% Ice #\ Hot =
HE Coffee O
R JEWNEE Charcoal Roasted Coffee 55 50
ngfl £ UINHE Tonic Americano 55 E 8
| =2
1S T/ AT Wl =t
Regular/Decaffeinated Brewed Coffee 50 45 > 2
R
S IUAR GG MNYE Espresso 45 £ ;:
ZEK Caffe Latte 50 45
R a7 Cappuccino _ 50 45
EE £ Caffe Mocha 50 45 =
rr
=
oo
e % Ice A Hot §
WIHEYF % Barista’s Special E
0T R 4w M THE Siphon Coftee Vi
UK (2 25 MNHE Ice Drip Coffee o
VTR Direy - =
HLRE Sk Strawberry Latte _ 29 50
FE B A A ZE2BL Caramel Cinnamon Latte 55 50
R R E Bk Matcha Espresso Latte 55 50
HO R B e EZ X Pistachio Coffee Latte 55
ILVHER RS Orange Coffee | e
0S54 4 ZER Peanut Butter Latte 5 50
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A B EH BASRLT ) 70 T 559 7 D W1 096 R 55 B AL 5 9% Bk iiF AR

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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& Ice ™ Hot >

= Tea @

H AR Japanese Green Tea 45 =

(=)

'HZARIAZR Japanese Matcha 50 45 E EJ

T =

R Z Tk Matcha Latte 50 45 ; ;

==

: @&
AL Tie Guanyin 45
H Puler 45

=

2

HARBAIA Japanese Kelp Tea 45 =

WP S AR Peachy Rose Oolong Tea 45 %

1+ H % Chamomile | , 45 E
{HEF A& Earl Grey 45
VEL{R] 4% Peppermint 45
¥ 24> Lemon Tea ' 50 45
555 Milk Tea 50 45
A4 Fruit Tea with Cinnamon 5 50

Saicho’ Ui Saicho Sparkling Tea

=20
R FAE, ]asmiﬂel 128 468 @ E
K5 B Darjeeling 128 468 E ;

R
2R Hojicha 128 468

AIMVD VIV

Rl A 5 AR T 0T 5B 77 M0 096 IR 55 9% A2 5 9% ik ifi7 1%

All prices are in MOP and subject to a 109% service charge and a 5% tourism tax.
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K Soft Drink

A [IA] /R Coca-Cola
JeHER] IR Coca-Cola Zero
FH Sprite

B F 73F] Oku Ise Yuzu Cider
21 “FRE R XFL Red Bull Energy Drink

W Chilled Juice
rET Orange Juice

PEAMT Grapefruit Juice
B
Ll
==
H

&

F’%
IE‘#“‘“

{T Pineapple Juice

(1" Cranberry Juice

@
Ei‘%

{1 Green Grape Juice

.,

TR R NON-ALCOHOLIC DRINKS

Bom / HiEESE 7] Blended & Fresh Juice

SEME SRR Liquid Bliss

A N, SER, O B

Carrot, apple, celery, lemon juice

H R Z B Nature’s Gift

R 7E, TN, 5.

Apple, celery, cucumber, ginger, lemon juice
B2kl Green Detox |
PIRH B A TN, Eaii, R

Kale, celery, Lur_umbe: mint leaves, blueberry

S

2 B Apple
F& Orange
74T\ Wa[r:rmehm

] Pineapple

B 57K Mineral Water
227K Perrier (330ml)
I Acqua Panna (1,000ml)

X%

7% San Pellegrino (1,000ml)

AR 3 AR e B H i 0y

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
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SANIHA
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M5 Ethereal Berries
B Y, o B
Green grape juice, cream,
strawberry rum

HIVS X2 44449

1% Azure Empyrean
HEARER. W, Tt
ez ik

Elderberry syrup, gin,

lime juice, espresso
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xR LIMIdS
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P22 A Sakura Breeze

PhIER &7 95, 79,
PRAERE5. 11D oR

Junbﬂn grape juice, cream,
milk, cherry blossom syrup,
grenadine syrup

AVS B dddd

ANINOIT
X2 LIYIdS

B
#i+ Z €I Spring Blossoms
Rl pe 21l @@ sl
T AN | FEAERE IR FEAER 17,
S 07 35 I ol 1 i
Orange juice, pineapple juice, cranberry
juice, elderflower syrup, cherry blossom \
syrup, Suntory 'Japone' sakura liqueur, -
Quinta Vista Branco . X &

JIdVO VIV



TR T Signature Cocketails

70 H 32 SRS IR Asahi Apple Shandy 78

B H 2B, HARTH I, SR W
Asahi draft beer, sake, fresh apple juice, pineapple

FH I Azure Empyrean 78
i ARRE 7% B0, T IR A nniHE

Elderberry syrup, gin, lime juice, espresso

Z= 7 £ R 21K Ki No Bi Pink Fizz 78
Z= 7 L5 WEER ., E-H BT OfER. B Z . 771K

Ki No Bi gin, maple syrup, egg white, lemon juice, grenadine,
1':_Li-:pbﬁrry', tonic water

R zZE Tokyo Summer 78
KR = B2 E VA A, 52, ARiE R AT T K

Whisky Mizunara, Midori melon, pineapple juice, grenadine,
lemon juice, soda water

B 7K Vintage Mizunara 78
ZAE KR, R TR IR ARE, R L. LRI

Chivas Mizunara, hazelnut syrup, cinnamon stick,
orange peel, dash of bitters

M S Ethereal Berries . 78
B & Wi, B RH '

GIEEH grape juice, cream, strawberry rum

HZLEM Spring Blossoms 78
T R E T, S0ET. BEE ARFER  ABAENE K.
PR A 11778, 24 Hr s 15 [ 3 480 2 1

Orange juice, pineapple juice, cranberry juice, elderflower syrup,
cherry blossom syrup, Suntory 'Japone' sakura liqueur, Quinta Vista Branco

JeiF Y 21 Mocktails
W+%F 2 7% Yuzu [chigo 55
B, BRI

Strawb{:rry, Strﬂwbﬁrr}f syrup, yuzu soda

113 3 & 1L 1Ll Refreshing Mount Fuji e
& CSEIRT BT Wy, Z71750K

Fuji apple juice, cucumber juice, mint, ginger ale

P2~ X Sakura Breeze 88
v [ A 7 WOV, AR AR RE O A BE O

Bonbon grape juice, cream, milk, cherry blossom syrup, grenadine syrup

FiTA O H EARR 10 T B9 5 W10 % R 55 B2 A5 9% TR U7 A%

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.

AR IKREIR1.2% BA B 38 BRI fE 3 (R R SR IE IR 1 1+ /\ &7 A 85 45 Bl 52 BT AR TR .
ABV 1.2% or above. Excessive d]mlxmg_. -ui 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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. White Yuzu
] h\'ﬁh ite Yuzu Ale brewed with s

i\l Taste fruity and slightly swe:
"I
i -

]

Lucky Brew is your frimd
that always brings good k!

i & i 5l M

&k SESSION IPA

JIAVO V1YV




I,

= 5

~ O

e z Z

NP4 A2 7709 BEER & SAKE =

E:

: : ae

: il Bottle E

[_I#i}:*_l_"ﬂ@ Japanese Craft Beer =

= B Kiza {il;fﬂ Lucky Cat 88

E% 3Eiaf Kizakura Lucky Dog 88 E 8

: B

HALZZ 1 B7REF Kyoto Beer Alt 88 % EJ
s <.

HARZETE H A Kyoto Beer White Yuzu 88 > ;

L w»

@&

i Bottle
ASHEP Local Beer

B ity Tsingrao 55 E

PRI Macau Beer 55 ;:

] I 3% Asahi Super Dry 60 E
J Bottle (720ml)

{H 1 Sake

{H H A ARG ER Urazato Kimoto Junmai Ginjo 420

YR E Ibaraki Prefecture

I Jods Toisid Rl 2ok IS ER 560
Senkin Muku Muroka-Genshu Junmai Ginjo
WHiARE Tochigi Prefecture

fa SR CEL-24 ZE R AR AR = 2670
Kameizumi LhL 24 Nama Genshu Junmai Ginjo

.l._a.

ANANOIT
X2 LINIdS

EHOZKRE

AIAVD V1V

= % O 8 OO D

AT i H AT 70T B 010 % AR 55 B A 5 9% Tk 17
All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
AR IR 1.2% L Eo 3 BRI 3 (B 55 IE R + /N o A 85 8 sl 12 (R A D08
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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M Glass #fl Bortle E

A S Champagne and Sparkling ~
Bisol, Jeio Prosecco Di Valdobbiadene 108 435

Superiore Brut Veneto, [taly NV rde

. o 9

L J

Perrier-Jouét, Grand Brut NV 180 880 % 2

Sl

> 2

Moét & Chandon, Impérial Brut NV 1,180 = =

7

@&
Veuve Clicquot, Yellow Label Brut NV 1,388
Moét & Chandon, Impérial Brut Rosé NV 1,588

o

—

T

)

137 White Wine ,:

o=

Quinta Vista Branco, Portugal 2024 48 180 E
Clay Creek Chardonnay, California, USA 2021 88 450
Dog Point Sauvignon Blanc, New Zealand 2023 140 530
Domaine Vacheron, Sancerre, France 2022 700
Pietradolce Archineri, Etna Bianco, Italy 2016/2017 880

1Y Red Wine

Quinta Vista Tinto, Portugal 2020 48 180

~ @
=
. 551 . e . =
Clay Creek Cabernet Sauvignon California USA 2021 88 450 T -
S N
Schloss Gobelsburg, Zweigelt, Austria 2021 110 420 *IJ
Chateau Sénéjac, Haut-Médoc, France 2014 520 ‘!:I
_ (4]
Suntory Japan Premium Muscart Bailey A, Japan 2014 680

AIAVD V1V

= % o 8 OO D

A A i H AT oo i S 1 096 AR 55 B B 5% ik E A%
All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
AR IR 1.2% L Eo 3 BRI 3 (B 55 IE R + /N o A 85 8 sl 12 (R A D08
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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ZUY SPIRIT

HAR = ]apanese Whisky

TTHY 42 B 1 = Taketsuru Pure Malt
A=V = Hibiki Japanese Harmony

T

24F Yoichi 12 Years

£ 154 Yoichi 15 Years

ERIBE 1 25F Miyagikyo 12 Years

BRI 155F Miyagikyo 15 Years

Ik 43—

254F Hakushu 25 Years

M Glass (4@&11)

108
220
688
1,588
728
1,050
2,500

2 F 1 /= Scotch Single Malt Whisky

= RN10FEL L Glenmorangie The Original 10 Years, Highland ~ 80

k&2 46 K& 124F Glenfarclas 12 Years, Highland 90
& =/NE %= Glenmorangie Nectar D’Or, Highland 120
Z R A EF] M 124E Macallan Double Cask 12 Years 148
8 == H|E 184F The Glenlivet 18 Years, Speyside - 150
Ik =R S Scotch Blended Whisky

B #2 17 Ballantine’s 60
2L JEIRII RS Johnnie Walker Black Label 60
7 £ 124 Dewar’s 12 Years 70
Z AL 7K Chivas Mizunara 78
Z R+ EHR184F Chivas Regal Gold Signature 18 Years 100
REJEIRN LR Johnnie Walker Swing 120
HAthJg% 1- 2 Other Whiskies

7€ Jim Beam 60
#ifT KR Bushmills 70

e

ArE 0T H AR oot B 355 W 10% AR 55 Bt Ao 5% iR 1 2

All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.

HRKEETRL.2% A B BRI G F |, SR IE IR T A\ & AL

iH B B R TR AR IO

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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S0 B A 138 SPIRIT & LIQUEUR 7=

s

®

- u e

M Glass (40ml) E

fRF5 0 Vodka =
#% Absolut t 68

EM Belvedere 88 e

-0

g =

518 Gin ; E

WVE, IR Beefeater 55 P

St S | @
L F A4 Bombay Sapphire 70
Z= 7 3 Ki No Bi 110

Efe et or

o5 221 Tequila e

S IMER PTG Jose Cuervo Silver 60 ;:

LGSR Herradura Afejo 95 §

1% BIR R Patron Afejo , 150 E

FHEEHYY Rum

H 5 FRER Bacardi Superior - 55
BEHLMA234E Ron Zacapa 23 110

T & Cognac

¥FJETFV.S.O.P. Hennessy V.S.O.P 90
LL22 R W51 Martell Cordon Bleu 208
57 [EI%X.0. Hennessy X.O. o 23D

e
FILTH Liqueur =
— 158 H AEAE Suntory Japoné Sakura 55 % > N
—AFFZ H{H2- 4 Suntory Hermes Green Tea 55 Al
%zﬁﬂ%m Midori Melon 55 ‘Fl
4 F F| Grand Marnier : 50 {E
JINTEEF Ricard 50
7 i Chambord 60

AIMVD VIV

= %% O 8 OO D

A A i H AT oo i S 1 096 AR 55 B B 5% ik E A%
All prices are in MOP and subject to a 10% service charge and a 5% tourism tax.
AR IR 1.2% L Eo 3 BRI 3 (B 55 IE R + /N o A 85 8 sl 12 (R A D08
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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