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APPETIZERS
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5 Stephen HsuAE RN RBZ E, QIR EBLHRRBLEE, RBER (BREREHEST / RS MAKE / BNCTE)
ANE, B —BTRmiRz N RE KL, Botanica Seasonal Garden Salad

(Cherry Blossom Honey Vinaigrette / Tzatziki Sauce / Black Currant Dressing)
Botanica’s menu is a feast for the senses, celebrating the deep

connection between gastronomy and nature’s botanicals, vibrantly % 168 EEZEaNEE_EHSR
brought to life by the hotel’s Executive Chef, Stephen Hsu. Here, he Grilled Tuna with Fennel 3 Ways
presents a distinctive vision of reimagined international comfort food.
o188 % DB IR PR 2 O 120 - B P VE 0T @
Pan-Seared Black Pork and Prawn Gyoza with Watercress Sauce

W JS@a208 sth oh g X g R 7D Hu BC B B /R SR AT AR
Mediterranean Style Warm Seafood Salad with Amalfi Lemon
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SOURS
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Minestrone Soup and Housemade Pesto Bread

148 ERYHE A RERGEC T A 17

“Vichyssoise” with Chorizo

o218 TEHE K 37 BE 19 e 7 K A1) %

Lobster Bisque with Seafood Ravioli

L) EFF#EH CHEF RECOMMENDATION Y E#& VEGETARIAN Jf FH spicy B TR GLUTEN FREE

INREE T WX AR, ESHNRMNNEAMRR. FrE M85 L0R it &, HRMBN0% RS .
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to a 10% service charge.
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BURGERS & SANDWICIIES
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Charcoal Grilled Vegetable on Toast
188 B RGBS H A /N E X2
Grilled Portobello Mushroom and Shishito Burger
Ja198 Botanica 7 & Bk JF X5 iR 7 &8
“Botanica Spicy” - Crispy Fried Chicken Leg Burger
198 BA=HRETMEESE
Crab Sandwich with Green Pepper Mayonnaise
288 M N BE T KR Z L
Wagyu Beef Burger with Cheddar and Comté Cheese
308 TEHF = BATE R g3
Lobster Sandwich with Pickles
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RICE & PASTA
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Botanica Seasonal Risotto
WA 198 18R RARIR 7 1 TR
Signature Daikon Broth in Rice
228 EARAEMMAREEFHZ L
Pork Jowl and Tomato Linguine with Pecorino Romano
288 T I FE BT JE i [ £ T

Tuscany Style Seafood Stew with Calamarata Pasta

L) EFF#EH CHEF RECOMMENDATION Yo E#& VEGETARIAN Jf FH spicy B TR GLUTEN FREE

MR EEERS BN EIRS), HENENEAMR R, FIENRELRTTIHE, HRME0%RS .
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to a 10% service charge.
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Charred Seabass with Sicilian Caponata

% 288 HE R R AR T &4
Macau Sole Fish Confit with Shallot Butter Sauce

J328 ¥ )\ M & B2 BROKTE B & 5 e
Grilled Octopus with Fregola, Green Curry Sauce

W& 388 HiEifr &Y E O
Sautéed Mussels with White Wine and Lemon

Al
MEATS

298/488 ERMBEMAEERE 1209 /2509)
Barbecued Pork Ribs
with Smoked Apple Sauce (120g / 250g)

J o388 Botanica = #H X = R E BT
Botanica Three Yellow Chicken Three Ways,

Black Pepper Sauce \\\ /
W438 | ALWEHAATRALA G = N\
Stewed Beef Brisket with Red Wine and Juniper Berries ‘ \
W 568 Jo L A - A \%

Grilled Australian Wagyu Beef Tenderloin

L) EFF#EY CHEF RECOMMENDATION Y E#& VEGETARIAN Jf FH spicy B TR GLUTEN FREE

MR EEERS BN EIRS), HENENEAMR R, FIENRELRTTIHE, HRME0%RS .
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to a 10% service charge.
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Butter Stewed Savory Cabbage

HESP NG G Y
Garlic Confit and Chips
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French Fries

%K 1 TR 3 7

Grilled Potatoes with Bacon

LR KA R
Bell Peppers with Balsamic

FRARERRRLC

Green Asparagus and Macadamias Nuts

£ EFF#EH CHEF RECOMMENDATION Yo E#& VEGETARIAN Jf FH spicy B TR GLUTEN FREE

INREE T WX AR, ESHNRMNNEAMRR. FrE M85 L0R it &, HRMBN0% RS .
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to a 10% service charge.




N\~

ﬂ
D
‘ l)

V' =

98

% 108

o 138

138

a 178

i
DESSLERIS
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Pandan Mousse Cake
with Tropical Fruit Compote and Coconut

FIE FE KBS IR 45 oo HE

Snow Vanilla Ice Cream with Espresso
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Lemon Tea Granita with Almond and Limoncello

Matcha Tiramisu

W MR 5 22 L £ 1

Coffee Mousse with Caviar

L) EFF#EY CHEF RECOMMENDATION Yo E#& VEGETARIAN Jf FH spicy B TR GLUTEN FREE

MR EEERS BN EIRS), HENENEAMR R, FIENRELRTTIHE, HRME0%RS .

Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to a 10% service charge.



(
M/M//’

Wy sld

s

o

T\ \ A

——

z B
. - Al
S :
<k N
N - > » ‘
/A '+ A ~ oy .
- ! / ’ 5\
] — k.
= a
5
Vi ae )
) iy .. 1

L TTIP%Z

48

48

58

58

58

78

78

78

78

78

78

o P
COINEE
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Single Espresso

0 % o
Fresh Coffee
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Cappuccino

£ 475 il THE
Latte
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Double Espresso
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ORGANIC TEA

BER
English Breakfast

HER
Earl Grey

BES R

Oolong Fujian

RIERZHE TR (=mn)

Rooibos des Lords (theine free)

Genmaicha Midori

RETAE s LHRnRT)
L'Herboriste No. 74 (lime flower, chamomile, orange blossom)

MR EEERS BN EIRS), HENENEAMR R, FIENRELRTTIHE, HRME0%RS .

Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to a 10% service charge.
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OROGANIC JUIICE - AL AXIN MILLIAT
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Cloudy Cox’s Apple 330ml

118 [iTEAN ey
Red Tomato 330ml

118 wWE I
Pineapple 330ml

118 PSR AT
White Sauvignon Blanc 330ml

118 EESAR: TKhay
Red Merlot 330ml
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Darjeeling 750ml

580 ENIRIZP S
Jasmine 750ml

MR EEERS BN EIRS), HENENEAMR R, FIENRELRTTIHE, HRME0%RS .
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to a 10% service charge.
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