S
W R
ALRIRTIE]: TSR ZE R 10/
Av;:ilorle: 5:00pm - 10:00pm A L A C A R T E

FEIEEE Selection of Oysters

FLsBEEE - LBk
with Spicy Cocktail Sauce, Red Wine Vinegar

HEHE (1214) 718
Oysters (A Dozen)
HIE (614) 398

Oysters (Half Dozen)

1Eit&F& Selection of Caviar
BER &5 HE2  T& -

BRI > KA - BRE I - /NR

with Egg White, Egg Yolk, Chives, Shallots,

Sour Cream, Caper, Gherkin, Blinis

EREFFA (100%) 2,388
Royal Cristal (100g)

EREEFR (305%) 798
Royal Cristal (30g)

ER&EFR (10%) 298
Royal Cristal (10g)

ERAEHR (1007%) 2,688
Imperial Ossetra (100g)

EXRIER (30%) 888
Imperial Ossetra (30g)

ERAEFR (10%) 388

Imperial Ossetra (10g)

& K2 Signature / W R Vegetarian / @ FAI#4 % & Sustainable
HREMRREIHRLE » BERERENHNRZAR -

FrEM B LERITT i BN 0%AR 553 RS %IRiH

If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in MOP and subject to a 10% service charge and 5% tourism tax.



FEX Appetisers

EESp A

Confit Boston Lobster

HHE, EHE, EkEMn, 2k
Sugar Snap Peas, Purple Endive,
Cherry Tomatoes, Rocket

RS AT

Pan-seared Duck Foie Gras
WPESR, F#3EIR, DATNEC, B XF| B

Maple Syrup, Beetroot, Marcona Almond, Balsamic

cFALIS- Yoy

Red Prawn Carpaccio

A HEHEE T, EEEEW, BER
Ginger Citrus Vinaigrette, Jalapefio, Pickled Red Onion

FH Bk BEFR

Hand Chopped “Charolais” Beef Tartare
BFE  BUMLLE o KIKH - B&ER
Caviar, Organic Pink Radish, Caper, Gherkin

EH®EeE

Bluefin Tuna “Fettucine”

HHER, ETaERE, = XET, EFA8THE
Fresh Green Peas, Jalapefio Puree,

Salmon Roe, Cristal Caviar

Wik EldR L

Escargots De Bourgogne
FRE & BT

Garlic Butter, Parsley

@ A2 Signature / @ =R Vegetarian / © FI#4I%4 R Sustainable
ERHEMRRELHRE - BEARISHRINGBS AR
BrE 4 B URIIIT I S H BN 1 0%AR 55 8 B 5 %R o

If you have any concerns regarding food allergies, please alert your server prior to ordering.

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

298

288

268

238

218

208



v EHERE 158
Duo of Cauliflower
TEABRIR, AP AL, BMET
Cauliflower Panna Cotta, Cauliflower Salad,

Black Truffle Dressing

Y HhIEZ T HEDRL 148
Burrata Tomato
FREZE L, B, B FE, SEMFIT
Burrata, Tomato, Spinach, Frisee,
Yuzu Champagne Dressing

be)iie: 138
Chicken Liver Paté

EHFOBERE WE, 2RFDER BE

Cherry Liqueur Jelly, Raspberry,

Baby Gem Lettuce, Micro Herbs

BIRLFHRER Healthy Vegan & Glutenfree

v HE DR 128
Micro Gourmet Salad
3, MK, BE N, B/, HE, REEMEET
Spinach, Rocket, Baby Carrots, Tomato,
Endives, Verjus Vinaigrette

v ZEREE 98

Gluten-free Pastries

RAZHEE - ZHYEE
Natural Walnut Bread, Multigrain Roll

& K Signature / W ER Vegetarian / @ FAI#4 % & Sustainable
HRMEMRREIHRE » BERERENHNHRZAR -

FrA N BRI T BT N 0%AR 55 58 R 5% &Y o

If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in MOP and subject to a 10% service charge and 5% tourism tax.



% Soup
EE3=:h]

Bouillabaisse

KftAe, 8 taE, HARENESEE
Atlantic Sea Bass, Soft-shell Crab, Squid,
Saffron Chili Rouille Sauce

WEH

Green Pea Soup

mE, B BT, AERETE
Garden Peas, Shiitake Mushroom,
Razor Clams, Imperial Ossetra Caviar

gimra iz
Butternut Squash Soup
KEFIN, IRIDARE IR

Baked Pumpkin, Parmesan Cheese Foam

=B R%XE Sandwich and Burger

fnFRErE

Poached Lobster “Sando”

HEREE @ RIFHFE  EER

Brioche, Lobster Eggplant Spread, French Fries

R RN E

Angus Beef Burger

FURBEESRFR > ARTNAZ L - FER
Hand Chopped Aged US Grain Fed Beef,
Aged Cheddar Cheese, French Fries

@ $RKE Signature / W & Vegetarian / © A4 K & Sustainable
HRMETRREILHRLE » BERERENHMNRZAR -
FrEM B LRIT i I E K1 0%hR 553 RS %RiH

If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in MOP and subject to a 10% service charge and 5% tourism tax.

168

148

128

298

238



©

F3E Mains

e RIREHE (A1)
Bone-in Ribeye (approx. Tkg)

BRI, BRBMART, AT (BU2E4ANT =)

Red Wine Beef Jus, Black Peppercorn Beef Jus, Beef Jus

(for sharing between 2 to 4 persons)

AFMO+E AN T 4 HE
Stone-Axe M9+ Full Blood Wagyu Striploin

FEHEFR, FELXE, qfH

Caramelized Onion, Potato Fondant, Red Wine Jus

MO+aFhFn4- B &
Mayura M9+ Full Blood Wagyu Tenderloin

fEistiEE], Ik, MM ET

Marinated Artichoke, Pumpkin, Pepper Cep Saucisson Jus

ERE R EEMIS (ERS509 )
Roasted Whole Free-Range Chicken
(Preparation Time 50 minutes)
EME L5k mEE

Truffle, Mashed Potato, Haricot Vert

BN EZE
Avustralian Lamb Rack
)28, E SRR, SRR YD, i, FHEET

Roasted Lamb Rack, Ratatouille, Cauliflower Yoghurt,
Mint Qil, Lamb Jus

LA
Roasted Pigeon

BTS, BEHERR, BHBEE MNE WET
Salsify, Chickpea Chips, Daikon Puree, Raspberry Jus

RS A
Pan-seared Duck Breast
L, A, B, s

Beetroot, Celery, Pesto, Blood Orange Jus

@ 1RK% Signature / W FE# Vegetarian / © R4 K & Sustainable
HREMRREIHRE » BEREAENHNRZAR -
FrEM B LERTT i EHE K1 0%hR 553 RS %R

If you have any concerns regarding food allergies, please alert your server prior to ordering.

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

1,228

658

598

488

368

358

338



A4 EHA
Wagyu Beef Cheek

HE N BWER - BRELBESRT
Baby Carrots, Baby Pearl Onion,
Bordeaux Wine Beef Sauce

© BFRIKAFEEE
Pan Seared AHantic Sea Bass
=% B&F &5

Grilled Broccolini, Razor Clams, Fish Fumet

RAEFER

Atlantic Cod Fish

EREEE aRE, RIMEARLER T8
Crispy Fish Skin, Fish Ragu,

Lobster Saffron Foam, Boiled Potato

Y&
Galician-style Grilled Octopus

BRULRET, AU AMERE, 5E, WELHH

Scallop Mousseline, Romesco, Pesto, Smoked Paprika

©

BE3E Sides

Y A EELE
Grilled Mushroom with Garlic

W JET =B LT
Grilled Broccoli with Sundried Tomato

v REEEERD
Rosemary Honey Glazed Baby Carrot

v TEiR
Mashed Potato

v BHIEESR

Homemade French Fries

& K2 Signature / W R Vegetarian / @ FIH#4E R Sustainable
HRFEMRGREILHRLE » BERERENHMNARZAR -

AN BRURITTIH EFHFINB 0%k 5 28 R 5% hRkiERL -

If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in MOP and subject to a 10% service charge and 5% tourism tax.

298

368

298

248

68

68

68

68

68



EmAZIEIR Pasta & Risotto
Y=

Lobster Pasta
Tl BEE  BEIRG 0 HEHEL

Lobster, Fettucine, Seafood Bisque, Parmesan Cheese

EMEREIRR
Black Truffle Mushroom Risotto
B, ERHE, TREE, hhEEt

Asparagus, Morels, Assorted Mushrooms, Burrata Cheese

EMEE
Pomodoro Pasta

&Hhn 0 Ty HEBHREL

Vine Tomato, Basil, Parmesan Cheese

e W BB E

Paccheri with Clams

BEEGH  SEATERA 0 R FIIERHUH
Clams, Flat Leaf Parsley, Garlic, Homemade Chili Oil

& K2 Signature / W ER Vegetarian / @ FAI#4% & Sustainable
HRMEMRREIHRLE » BERERENHNRZAR -

FrA N BRI T B N 0%AR 55 58 R 5% &Y ©

If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in MOP and subject to a 10% service charge and 5% tourism tax.

348

218

158

158



ittam Desserts

FHhEELIHE
Raffles Cheese Platter

EEZLTXRIBEZ L, BRE, THRE
Selection of Cheese by Cellar Master ‘Affineur’,
Pecan Nuts, Fig Preserves

B &Kk RtE

Seasonal Fruit Platter

151 B il vk E ik

Selection of Homemade Ice Cream

5%
Chocolate
g5
Vanilla
=¥
Strawberry

HiEH mZE (B1)
Selection from Our
Homemade Dessert Trolley (Each)

@ 1RKE Signature / W FH Vegetarian / © R4 K & Sustainable
HRFEMRGREIHRLE » BEREAENHMNARZAR -
AN BRURITTIH EFHFINB 0%k 5 28 R 5% RiER: -

If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in MOP and subject to a 10% service charge and 5% tourism tax.

198

138

88

68



