©

o
BERIRTIE: 4 120 2 T4 3
Av:ilullfle: 12:00pm - 3:00pm A LA C ARTE

¥EIELEHE Selection of Oysters
BB REEE, LhE
with Spicy Cocktail Sauce, Red Wine Vinegar

LW (1214) 718
Oysters (A Dozen)
HHE (618F) 398

Oysters (Half Dozen)

BEBFE Selection of Caviar
BER, €5, #1584, T4,

B4, KN, BRE)K, /R

with Egg White, Egg Yolk, Chives, Shallots,
Sour Cream, Caper, Gherkin, Blinis

EXREFEA (1007%) 2,388
Royal Cristal (100g)

EXREFEFR (303%) 798
Royal Cristal (30g)

EXEEH (10%) 298
Royal Cristal (10g)

ERAEF (100%) 2,688
Imperial Ossetra (100g)

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

ERIEFR (10%) 388

Imperial Ossetra (10g)

@ FAhE Signature / @ =& Vegetarian / @ FI#4% B Sustainable
BRIMEARBEIBRAE, BHERKAENERNHRSA R

FrE Y B RUR T S K01 0%R 55 88 K 5% iR -

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

THER R

Confit Boston Lobster

HBE, LWE, E0hEN ZTHRX

Sugar Snap Peas, Purple Endive,
Cherry Tomatoes, Rocket

ALY

Red Prawn Carpaccio
EEMBHET BARFEM BER

Ginger Citrus Vinaigrette, Jalapefo, Pickled Red Onion

FH BiRK" BEYA

Hand Chopped “Charolais” Beef Tartare
BFE, AUHLE N, KR, BER
Caviar, Organic Pink Radish, Caper, Gherkin

BHESHE

Bluefin Tuna”Fettucine”

HEED, ETATHBRE, ZXaTF EFTREFE
Fresh Green Peas, Jalapefio Puree,

Salmon Roe, Cristal Caviar

ik ERR 4

Escargots De Bourgogne
FREEA, BT

Garlic Butter, Parsley

HhEZ T HFMAL

Burrata Tomato

HhEZ L, &, HE HE, SEMTIT
Burrata, Tomato, Spinach, Frisee,

Yuzu Champagne Dressing

IRt &

Chicken Liver Paté

MHFOBERE e, #REDER, BE
Cherry Liqueur Jelly, Raspberry,

Baby Gem Lettuce, Micro Herbs

@ 1A% Signature / W FH Vegetarian / © AIHF4EL R Sustainable
ERHMEMRREEHRE, BESRIENRINNRSAR.
FRAH B GRS E I N1 0%k 553 R 5 %R Bt o

298

268

238

218

208

148

138

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.



RIELEFHFER Healthy Vegan & Gluten-free

W HE R A 128
Micro Gourmet Salad
Wk, TR, E N, B, BE, REEIMET
Spinach, Rocket, Baby Carrots, Tomato,
Endives, Verjus Vinaigrette

v LEHREE 98

Gluten-free Pastries

XARZMEE, TAVES
Natural Walnut Bread, Multigrain Roll

@ 1RKE Signature / W & Vegetarian / © 4% & Sustainable
ERFEMRREIHRE, HEKAENRNOREAR.

A B RURITI ST E I N1 0% AR 55 3% R 5 % Bl 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.



7 Soup

BE3:

Green Pea Soup

BE, B BF AFREFE
Garden Peas, Shiitake Mushroom,
Razor Clams, Imperial Ossetra Caviar

LORpiEf=a) )%
Butternut Squash Soup
N, MIHRZELRK

Baked Pumpkin, Parmesan Cheese Foam

=B RNXE Sandwich and Burger

AhFRARE

Poached Lobster “Sando”

HEREE, BNNFE, EEX

Brioche, Lobster Eggplant Spread, French Fries

ZIEHTE RN E

Angus Beef Burger

FURMEERRFR, RATEZ LT, FEE
Hand Chopped Aged US Grain Fed Beef,
Aged Cheddar Cheese, French Fries

& A Signature / W ER Vegetarian / © FI#H4LZ R Sustainable
ERWEMERAIHRE, HESRAEMRIWRS AR

FRAH B GRS E N1 0% AR 553 R 5 %R B 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.

148

128

298

238



©

©

FE 3 Mains

AFMO+EEMANA TS 4-HE 658
Stone-Axe M9+ Full Blood Wagyu Striploin
¥R FELE, 4Bt

Caramelized Onion, Potato Fondant, Red Wine Jus

MO+aiFhFn4E & 598
Mayura M9+ Full Blood Wagyu Tenderloin

FEFEE], BN, BMEHT

Marinated Artichoke, Pumpkin, Pepper Cep Saucisson Jus

BRIMNFELR 368
Avustralian Lamb Rack

)R DS, IR, EEE, FHREA

Roasted Lamb Rack, Ratatouille, Cauliflower Yoghurt,

Mint Oil, Lamb Jus

FEHEHA 298
Wagyu Beef Cheek

HHE N, BRER, RRSLABFAT

Baby Carrots, Baby Pearl Onion,

Bordeaux Wine Beef Sauce

HRIAAEFEE 368
Pan Seared Atlantic Sea Bass
=%, BF, &85

Grilled Broccolini, Razor Clams, Fish Fumet

KA FEE 298
Atlantic Cod Fish

EREEE BR%E, BINEIRER T2
Crispy Fish Skin, Fish Raguy,
Lobster Saffron Foam, Boiled Potato

@ A% Signature / W RA Vegetarian / & AIH4% & Sustainable
ERMEMRREIHRE, HEKAENRNOREAR.

FrE M B RURITI ST E I N1 0%HR 55 3% R 5 % Bl 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.



B2k Sides

Y FRAEEL
Grilled Mushroom with Garlic

v EFH=EE AW T
Grilled Broccoli with Sundried Tomato

v EEEERHE b
Rosemary Honey Glazed Baby Carrot

v TEiR
Mashed Potato

v BHIEESR

Housemade French Fries

@ 1RKE Signature / W EH Vegetarian / © FIF4% & Sustainable
ERMEMRREIHRE, HEKAENRNORSAR.
FREH B LR T EH T INB0%AR 55 % R 5% ki -

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.

68

68

68

68

68



EM Pasta

U= 348
Lobster Pasta
TR, TWEK, BEHIRZ, WHEHKRE

Lobster, Fettucine, Seafood Bisque, Parmesan Cheese

EMEmE 158
Pomodoro Pasta
i, T, HEHFEL

Vine Tomato, Basil, Parmesan Cheese

e 35 E 158

Paccheri with Clams

BEROHR, FITRRE, &R, FIERHUM
Clams, Flat Leaf Parsley, Garlic, Housemade Chili Oil

& 1AK% Signature / W FE R Vegetarian / © AIHF4% & Sustainable
HREMRREIHEE, HEAKIENHINREAR.

M B LURI T EI T MB10%8R 53 R 5% IR -

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.



i@ Desserts

EMTETHE 198
Raffles Cheese Platter

FEEZETXRIBREEZ L, BRE THERE

Selection of Cheese by Cellar Master ‘Affineur’,

Pecan Nuts, Fig Preserves

A& KRB 38

Seasonal Fruit Platter

THIE B Hl K E 88
Selection of Housemade Ice Cream

TR h

Chocolate

BE

Vanilla

55

Strawberry

B mE (1) 68
Selection from Our
Housemade Dessert Trolley (Each)

& AH Signature / W £ R Vegetarian / © FI#H4LL R Sustainable
ERWEMERAIHRE, HESRAEMRIRS AR

FIEM B LR TS EHE B 10%/R 5% R 5% hRiERL -

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.



