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Tasting Menu
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Miang Scallop, Gooseberries,
Thai Herbs and Caviar on a Betel Leaf
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Chicken, Longan in Green Curry Tuile
Moét & Chandon, Impérial Brut Epernay, France
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12-hour Slow-cooked Iberico Pork Ribs with Tamarind Glaze,
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Grilled Live Lobster with Pad Thai Noodles

(% 42 Supplement MOP 228)
2022 Domaine Sigalas, Assyrtiko, Santorinj, Greece
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Grilled Octopus with Lanzhou 9-year Lily Bulb
and Star Fruit Salad
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Exquisite Rambutan Broth, Pork & Crab Duet
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Savory Tiger Prawn & Mango Kaeng Khua
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Home Recipe Assorted Mushrooms(L)

with Thai Acacia Leaves
2022 Jean Foillard, Gamay, Morgon Cote du Py, France
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Som Chun Sorbet with Market Harvest Fruits
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Durian Sticky Rice, Bua Loy & Salted Egg Harmony
2016 Mastroberardino, Irpinia Fiano Passito, Campania, ltaly
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Mignardises

2RI 888, I RITH X EFRMF—&4%
MOP 88& per person, every guest at the same table is required to
\ enjoy the same menu
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tional MOP 480 per person for wine pairing
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Appetizer
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Miang Scallop, Gooseberries,
Thai Herbs and Caviar on a Betel Leaf
ML 77L MOP 98 4 R each

aundosunudsirmulaale
X Fromeg 3 fe IR AE R
Chicken, Longan in Green Curry Tuile
M50 MOP 168
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Deep-fried Black Pepper Squid with
Homemade Green Chili Sauce
177U MOP 188
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12-hour Slow-cooked Iberico Pork Ribs with Tamarind Glaze,
Pickled Papaya and Thai Shallot
1778 MOP 268
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Salad
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Grilled Wagyu Beef,
Roasted Tomato and Vietnamese Mint Salad
17T MOP 358
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Grilled Octopus with Lanzhou 9-year Lily Bulb
and Star Fruit Salad
I 177L MOP 268
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Khao Yum
1750 MOP 208
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Soup
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Saffron’s Signature Tom Yum Soup with Tiger Prawn
1775 MOP 168
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Glacier 51 Toothfish with Ginger and Tamarind Soup
177U MOP 158
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Exquisite Rambutan Broth, Pork & Crab Duet
ML MOP 268 i
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All-prices are in:MOP-and-subject to-a 10% sery1¢¢



https://www.millesima.com.hk/champagne-moet-chandon-brut-imperial-0000.html
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Saffron’s Signature Curry
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Southern Thai Curry Crab with Chakram and Calamansi Lime

#1717 MOP 508
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Massaman Curry, Wagyu Beef Cheek,
Yunnan Potato(L) and Almond
1778 MOP 508
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Tiger Prawn and Mango in Red Coconut Curry
#1777 MOP 398
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Chef Jan’s Very Own Green Curry, Free-range Chicken(L),
Lotus Root and Young Coconut Meat
T MOP 328
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Noodles and Rice
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Grilled Lobster with Pad Thai
177 MOP 688
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Tom Yam Fried Rice, Tiger Prawns and Scallops
177U MOP 308

(L) Locally-sourced A1
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Wok-fried and Stewed
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Wagyu Beef Pad Krapao
17T MOP 528
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Ngop Grilled Crab Curry in Banana Leaf
#1771 MOP 258
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Home Recipe Assorted Mushrooms(L)
with Thai Acacia Leaves
M54 MOP 208

Yanriuasilanzun
BHATRT AR EB()
Steamed Live East Star Garoupa(L) with Thai Lime Essence
177U MOP 338
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Wok-fried Lanzhou’s 9 Years Sweet Lily Bulb(L)
with Cowslip Creeper, Tiger Prawns
177 MOP 358
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Deep-fried Glacier 51 Toothfish and Betel Leaves
with Seasonal Homemade Sauce
17150 MOP 388
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Dessert
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Signature Durian Cheesecake with Durian Ice Cream
177 MOP 178
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Coconut Sorbet with Mango and Pandan Rice Balls
1T MOP 178
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Smoked Coconut Sorbet with Stuffed Pumpkin Custard
M50 MOP 168
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Classic Mango Sticky Rice with Coconut Ice (Zj/eam
17T MOP 128

(L) Locally-sourced A3k
PR B R VTS 3 ol W00 S
All-ptices\are in:MORP and-subject-toa 10% sgryjqfé'@ﬁge?/

=




