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APPETIZERS

WA, B R, BWR IR P E,
Symbolizing the tender sprout of new life —
a fresh and inviting prologue to a journey of taste.

BRIE & L 2 4 8E QR
Deep-fried Gillardeau Oysters (3 oysters)

A it X i B IR 7D B B BT B /R SEAT B
Mediterranean Style Warm Seafood Salad
with Amalfi Lemon

% £ K 22 - RUIR 5 A IR 3 3¢
Pan-fried Dace and Litsea Gyoza with Sesame Spinach

FRE T RZVD A &I
Seasonal Root Vegetables

- FZARZMEIT Lemon Tahini

- BEAHHES Balsamic Vinaigrette
- TREERYY Yogurt Sauce

- MR EBRE Sesame Soy Dressing

7 il

SOUP

—BEER &, IRTRE, TARE S HIT,

% Q1 R i A el A B — 77 R R

Like a greenhouse, each bowl of soup offers warmth and
nourishment — a quiet corner in the garden of flavors.

216 7 A /N HETS 1 1 UK B R
Angus Short Rib Broth with Condiments

I B 17 TR 9T T
Seafood Soup with Herbed Sour Cream

=W ek Y =i = TN
Minestrone Soup and Housemade Pesto Bread

FrE M LURI It &, H B MU10%ARSS 2.
All prices are in MOP and subject to a 10% service charge.
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BURGER / SANDWICH / BUN

By X NRSFEZEERRM, HZRES
RIREBRFNE ZH, — R 2o
Inspired by grains, vegetables, meats, and seafood —

each layer is stacked with care, blending nature’s essence

with satisfying abundance.

A& AU 2

AN EHERSERZ 1+ 5§ RITAISEES
Butter Toasted Burger

Wagyu Beef Patty with Gruyére Cheese OR

Tiger Prawns with Cocktail Sauce

& BOG A R o = BIR e e A S

Spicy Chicken and Portobello Mushroom Sandwich

with Peanut Butter

219 e A A B A G 2 T
Red Wine Braised Beef with Crispy Bun

AES
MEATS

RIEHK B R LIBR, 51, M B Xt = Rk th 22 iRk B T8 2

Inspired by wintry woodlands, where the wind awakens

your cravings for rich, hearty flavors and aromas.

75 R TR PN M 70 4 BC 8 4 T AR 32
Pan-seared Australian M7 Wagyu
with Butter Lettuce and Potatoes

1 = EISE T & i a] &
Roasted “Three Yellow” Chicken
with Romesco Sauce

PR MAEIILURI )T it &, HFIII10%RS 2.

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

Mz BT 5 35 i B TR K, R Jo R R
WX P = 2 R EE

Freshness rising effortlessly with the tide, filling
the botanical garden with songs of the sea.

J A T N 5 2R B R
Grilled Lobster with Seasonal Vegetables

B THROR 5 i AR 8 B A K R AR 2 0 Tk R

Butter Seared Toothfish with Lemon and Vierge Sauce

235 TN N e B 42 7
Seasonal Seafood Braised in Green Curry

T 4% B £ 4/ 74 7Y B 2 T
Charcoal Grilled Sea Bass with Sicilian Caponata

M 4% 5
NOODLES & RICE

TH SR G0 ik E M SR R, A2 21 M XUBR 06

B K T T T R , 2 ek R R T RE R

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.

78 75 L i X 4 R S T
Gluten-free Tagliolini with Clams and Fennel

WEBRRERRSHRZ L
Braised Chestnut Risotto with Parmesan Cheese

ZHEFNMAERELEHEEZ L
Classic Linguine Bolognese with Parmesan Cheese

FRE M LURI oIt &, H R MUR10%ARSS 2.
All prices are in MOP and subject to a 10% service charge.
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SIDES

VA T A AT BB, A& B A B 3 R KUK
Subtle yet essential like moss —
quietly adorning the heart of the dish.

RIS (3R /61
Oven-roasted Chicken Wings (3pc / 6pc)

B il - 58
Mashed Potato

185 B
Fried Wild Mushrooms

w0 B L2 B 3

Garlicsautéed Organic Seasonal Vegetables

B L 78 AR
Roman-style Roasted Sweet Peppers

FUIE %
Hand-cut French Fries

iR
DESSERTS

AR ES, e E &R TRER.
Desserts mark the garden’s gentle finale —
a soft closing note, like the lingering sweetness of nectar.

W PHE 7 Hr 5 Bl £+ %
Coffee Mousse with Caviar

FrEE R UKD 5 A B AT B EH VB

Lemon Tea Granita with Almond and Limoncello

FrE M LURI oIt &, HEMBI10%ARSS 2o
All prices are in MOP and subject to a 10% service charge.



