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Member Exclusive Set Menu
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Lai Heen Luxurious Tasting Menu
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Pan-seared Hokkaido Scallop with Caviar
Barbecued Iberico Pork in Honey Sauce
Marinated Asparagus Lettuce in Plum Sauce

XOEEFI FHITHUFEK

Sauteed Prawn with Asparagus in XO Chili Sauce

ZFASERIIEZR R /SE S

Steamed Yellow Croaker with Seasonal Mushroom

PRI N BBTTZEY\ R @

Simmered Seasonal Vegetables
with Iberico Ham and Bamboo Pith

B2 IR

Fried Jasmine Rice with Assorted Seafood

RFEEBTUNHE

Chilled Mango Cream with Sago, Pomelo and Aloe Vera

AR 3 2 UE

Petit Fours

#i71551,288 /il
MOP1,288 /person
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All prices are in MOP and subject to a 10% service charge. Terms and conditions apply.
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Memhars earn up to 5% in Resort Points
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THAI CUISIME
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Member Exclusive Set Menu
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Abalone, Hongshao Gelée, Larb Spiced Blossom and Caviar

RTINS EE AR B =15
Grilled Alaskan King Crab
with Pickled Vegetables and Calamansi Lime

tHIG R ATV RIBEC X S mRIEH B oK

Charred Yunnan Sweet Corn and
Citrus Tiger Prawns Salad

(R38R R T = FH2

Saffron’s Signature Tom Yum Soup
with Tiger Prawn

MFmmRES> SMIEEZA/NMNLEEREC

Massaman Curry, Wagyu Beef Cheek,
Yunnan Potato and Almond

G51 7k IREZBBEREIHFBERITTET
Deep-fried Glacier 51 Toothfish and Betel Leaves
with Seasonal Homemade Sauce

b 38 57

Wok-fried Morning Glory

ET T
Sorbet
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Durian Sticky Rice, Bua Loy & Salted Egg Harmony

##8i71551,288 /1i
MOP1,288 /person
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All prices are in MOP and subject to a 10% service charge. Terms and conditions apply.
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Memhars earn up to 5% in Resort Points
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Member Exclusive Set Menu
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PREMIUM OMAKASE
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Appetizer
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Trio of Royal Ossetra Caviar Canapés

S EEEREIEE;EREFTAEF=

Hokkaido Hairy Crab with Dashi Jelly and Royal Ossetra Caviar

FnEERBF5It/EEBEEKIEEREREm
Daily Fresh Sashimi and Hokkaido Sea Urchin
with Miso Sauce and Kombu Tsukudani

SEU A AT R AN — B LS+
Australian Lobster and Matsutake Mushroom
in Ichiban Dashi Soup
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Teppanyaki
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South African Abalone and
Buckwheat Risotto with Liver Sauce

BHNEEXTEE
Kochi Kue Grouper with Turnip Sauce
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Seasonal Vegetables
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Kagoshima Oda ?E Kagoshima Oda
Wagyu Steak Wagyu Usuyaki Roll

BHEICREIREC/ NEMNFF S5
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Clay Pot Fukui Koshihikari Rice with Wagyu Sukiyaki,
Black Truffle and Matsutake Mushroom
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Dessert
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Soufflé Pancake with Chestnut Ice Cream and
Seasonal Fruits

#i715T 2,888 /i
MOP2,888 /person
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All prices are in MOP and subject to a 10% service charge. Terms and conditions apply.
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Members earn up to 5% in Resort Points
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Member Exclusive Set Menu
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Snacks
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Dauricus Caviar
Pork Trotter, Chervil

SVak
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White Asparagus
Sea Urchin, Bellota Ham
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Fish Maw
Sand Ginger, Black Garlic
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Blue Lobster
Zucchini Flower, Fermented Pineapple
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Gambero Rosso
Fermented Chili, Prawn Emulsion
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Wagyu Beef
Sugar Cane, Eel
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Mango
Vanilla, Red Peppercorn
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Fruits Et Glaces

#1775t 3,056 /i
MOP3,056 /person

FRBE TR LERTTH EHBIBI0%ARSS B8 B NS A

All prices are in MOP and subject to a 10% service charge. Terms and conditions apply.
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Memhars earn up to 5% in Resort Points
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Otto e Mezzo

Member Exclusive Set Menu
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Confit Abalone Carpaccio
Sweet Pepper & Semi-Dried Tomato, Oscietra Caviar
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Lobster
Wild Mushroom & Mushroom Jus

FIIUIAER
887, /SHE
Cavatelli
Shellfish Ragout, Sea Urchin

=5 1P/
S S R 7K NN E=
Kinki Fish
Baby Spinach & Caper Sauce
g% or

MF LR
A/, £LBEE TSR
Mayura Sirloin & Beef Cheek
Pumpkin Puree, Red Wine Sauce & Termite Mushroom

HERLK T
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Tiramisu
Chef's Signature, Served With Classic "Affogato"

BE/NREECHEIE R EMNME

Coffee or Tea Served with Our Sweets Carosello

#177552,880 /1
MOP2,880 /person
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All prices are in MOP and subject to a 10% service charge. Terms and conditions apply.
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Memhars earn up to 5% in Resort Points
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Exquisite Lunch Signhature
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“Cantonese” Style Classic

ITESSHR PRREXIRE HHeFRER

Seafood Dumpling, Dried Mandarin Honey Barbecued Pork,
Baked Beef Puff

B E TR ELEF
Baked Bird Nest Stuffed Crab Shell
Wok-Fried Lobster with Shrimp Roe Shrimp Oil

15 - £5%

Artisanal Culinary Art

G TR TS

Double-Boiled Pear with Purple Clam

YE OMEAE TERIN

Crispy Fish Maw in Conpoy Sauce

Roasted Goose with Mint

=K - EiE

Home Taste Simplicity

B WFEF

Braised Baby Yam with Chicken Sauce

S8 PRI

Homemade Rice Sheet with Bamboo Clam and Fish Fillet

=[a] - gl
Memorable Sensation
B EE

Almond Pudding

#175%1,280 /1iL
MOP1,280 /person

4 Minimum for 4 persons

i==1 r—ty =2y
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Exquisite Autumn Signature
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“Cantonese” Style Classic

B S JEHFEED]
Crispy Fish Fillet Puff
Wok-Fried Surf Clam with Lobster

15 - £5%

Artisanal Culinary Art

i B FEHEE

Double-Boiled Pear with Purple Clam

Z 1% IR¥r#m

Steamed Flower Crab with Shrimp Roe Homemade Noodle

1 & JRRIE

Braised Homemade Abalone with Fish Maw Sauce

Roasted Goose with Mint

S -EH

Home Taste Simplicity

7 BISEER

Poached Seasonal Vegetable in Geoduck Clam Soup

S8 PR

Homemade Rice Sheet Noodle Topped With Fish Fillet

=[a] - #10
Memorable Sensation

pi=h g )

Olives Seed Sweet Soup

Hi1552,380 /1i
MOP2,380 /person

48 Minimum for 4 persons

FEIBRASEAY - FEMIRERZHIE]

Exquisite Autumn Signature
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Macanese Genuine Taste

PICHRESAT HFe=imeR

Crispy Goose Liver Roll Paired
Wok-Fried Shrimp Paste Sea Whelk Slices

15 - £5%

Artisanal Culinary Art

W 7 MR

Braised Pomelo Peel with Fish Intestine

N 2F e
Braised Abalone with Moutai Sauce
E HEE HAB
Deep-Fried Short Ribs with Chinese Spices

Roasted Goose With Mint Leaves
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Home Taste Accompahny

FE /WE

Wok-Fried Wild Mushroom with Dried Shrimp and Vegetable

e FRATEn

Wok-Fried Rice Sheets with Fermented Bean Sauce

5B - BB

Refreshing Nourishment Soup

ISACIRS —§-5

Memorable Moutai Flavor

#i1552,388 /fi
MOP2,388 /person

FLERS & B8] (ML) , B EE LB 4173()5T3,688 MW LRSS —iil.
NIREREM, TigihFE, HF M HEMITRE.

Guests ordering the Moutai Set Menu (minimum two guests)
may purchase one bottle of Green Moutai at the privileged price of MOP 3,688.

For dine-in guests only and not available for takeaway. While stocks last.
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All prices are in MOP and subject to a 10% service charge. Terms and conditions apply.
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Members earn up to 5% in Resort Points
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Member Exclusive Set Menu
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APPETIZER
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Chawanmushi with Hokkaido Salmon Roe

KighaBctn e

Nagasaki Kue Grouper with Ponzu Sauce

& IELEE S

Charcoal Grilled Hokkaido Yellowtail

"BHIRREEACIHEERTEE

*Shimane Black Abalone with Liver Sauce*

KilF 58 FHhit

Crispy Nagasaki Sea Eel with Dashi Sauce

55
SUSHI

= 5k (FEZ)

Sumi-ika (Spineless Cuttlefish from Kumamoto)

AIEE (KiEF)

Ishigakidai (Stone Sea Bream from Nagasaki)

& (MNFEX)

Akami (Lean Tuna from Canada)

/AL (REZK)

Kohada (Gizzard Shad from Kumamoto)

RS (MNZEX)

Chu-toro (Medium Fatty Tuna fromm Canada)

BFa (KilE)

Kamasu (Barracuda from Nagasaki)

ESE ()LL)

Kuruma-ebi (Tiger Prawn from Kagoshima)

iR e (F#X)

Katsuo (Bonito from Shizuoka)

73R8 (Jb788)”

*Uni (Sea Urchin from Hokkaido)*

288 (Kl5)

Anago (Sea Eel from Nagasaki)

SHFFE

Kissho Hand Roll

BRKIE:7

Miso Soup

5%

Tamago (Omelet)

AHan

Dessert

#17157c2,888 /i
MOP2,888 /person

*B) AKX Ih B

*Signature Dish of Chef Masaaki Miyakawa

FRB &I LRI ITTiH EHRINBI0%BR S B . SRR B A NIE A

All prices are in MOP and subject to a 10% service charge. Terms and conditions apply.

KESHEMH, IFMNAENR, BFS1TEA.

Menu is updated daily and is subject to change without prior notice.
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Members earn up to 5% in Resort Points




u.‘f

YAMAZATO
JAPANESE FINE DINING
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Member Exclusive Set Menu
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Special Kaiseki

I

Appetizer

RTK EE BiE &8F&= HARF
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Chestnut Terrine, Hairy Crab, Sea Urchin, Caviar Japanese
Chestnut Compote, Amber Jelly, Perilla Blossom, Gold Leaf

i
Soup
T #RZ%7 HEA AH 15) LA BEfE

Clear Soup of Tilefish and Matsutake Mushroom Served
in Dobin Tea Pot, Japanese Parsley, Sudachi

3B

Sashimi

FET RS

Four Kinds of Seasonal Sashimi

BZRBE
From the Sea

=EEE GEhn+ PN e TS

Black Abalone, Grilled Eggplant, La France Pear,
Abalone Liver Sauce

Kz ik

From the Land

ASBHAREMFIENFHE X IBEFR K ERFRLLAT
A5 Arita Wagyu Beef Tenderloin Steak,
Seared Seasonal Vegetables, Awaji Onion Wine Sauce

SH1LE

From the Field

HIUIR K718 2 EF FRKRIG 7 &3
Japanese Seasoned Rice with Cutlassfish,
Matsutake Mushroom, Red Miso Soup, Pickles

AH A
AA
Dessert

XEREE/N IS KR

Shizuoka Crown Melon, Seasonal Fruits

#i715c2,188 /Mi
MOP2,188 /person

FRASAANE R

Terms and conditions apply.
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Membars earn up to 5% in Resort Points




	NGCRM_Digital menu_1125XAuto_Black  Elite member_261105_Lai Heen
	NGCRM_Digital menu_1125XAuto_Black  Elite member_261105_Saffron
	NGCRM_Digital menu_1125XAuto_Black  Elite member_261105_Teppanyaki Shou
	NGCRM_Digital menu_1125XAuto_Black  Elite member_261106_Estuary
	NGCRM_Digital menu_1125XAuto_Black  Elite member_261109_Bombana
	NGCRM_Digital menu_1125XAuto_Black  Elite member_261109_House of Origin
	NGCRM_Digital menu_1125XAuto_Black  Elite member_261109_Sushi Kissho
	NGCRM_Digital menu_1125XAuto_Black  Elite member_261109_Yamazato

