
All our eggs are sourced from cage-free chicken farm 餐厅所选用鸡蛋皆产自于非笼养鸡 
If you have any food allergy or dietary requirements, please inform your server before ordering - All prices are in Macau Patacas and are Subject to 10% Service Charge 

如您有任何食物过敏或特别膳食要求，敬请通知服务员。以上价格为澳门币,需另加 10%服务费 

 

 

 

THE RITZ-CARLTON CAFÉ 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

 
Classic Caesar Salad, Poached Egg 

经典凯撒沙律, 水煮蛋 

OR 
Tomato Bisque, Ricotta Gnocchi 

番茄浓汤, 芝士丸子 

OR 
Appetizer of the Day 
厨师长精选前菜 

 
Classic Croque Monsieur 
经典火腿芝士三文治 

OR 
Quiche Lorraine 
法式洛林咸派 

OR 
Main of the Day 
厨师长精选主菜 

 

Coffee / Tea  咖啡或茶 

 
Available from Monday to Friday 

Business Lunch $198 
 

Cured King Salmon, Condiments 
腌三文鱼, 调料 

OR 
Heirloom Tomatoes & Burrata  

番茄布拉塔芝士沙律 

OR 
Mushroom Soup, Sautéed Lardon 

蘑菇汤, 炒腌肉丁 

  
Mushroom Risotto 

蘑菇烩饭 

OR 
Wagyu & Foie Gras Burger 

和牛鸭肝汉堡 

OR 
Seared Norwegian Salmon 

香煎挪威三文鱼 

 
Dessert of The Day 厨师长精选甜品 

 
Coffee / Tea   咖啡或茶 

 
 

Deluxe Lunch $328 
 

Classic Steak Tartare, Rye Toast 
牛肉塔塔, 黑麦吐司 

OR 
Chicken Liver Paté 

鸡肝肉酱 

OR 
French Onion Soup 

法式洋葱汤 

 
 

Maine Lobster Pasta 龙虾意大利面 

OR 

Pan Seared Lamb Chops 香煎羊排 

OR 

Beef Bourguignon 法式勃艮第红酒炖牛肉 

 
Dessert of The Day 厨师长精选甜品 

OR 

Cheese Platter 芝士拼盘 

 
Coffee / Tea  咖啡或茶 

 

Grand Lunch $398 

Classic Caesar Salad 
Poached Egg, Parmesan, Croutons 

经典凯撒沙律 
水煮蛋, 帕尔马森芝士, 面包丁 

 
Tuna Niçoise Salad  

Egg, Tuna Tataki, Haricot Bean, Potato 

吞拿鱼尼斯沙拉 
鸡蛋, 吞拿鱼塔塔基, 法边豆, 土豆 

 
Burrata & Heirloom Tomatoes 

Arugula, Balsamic Vinaigrette 

番茄布拉塔芝士沙律 
芝麻菜, 青柠油醋汁 

 
Seafood Salad 

Prawn, Squid, Octopus, French Vinaigrette 

海鲜沙律 
大虾, 鱿鱼, 八爪鱼, 法式油醋汁 

 

Salad 沙律 $148 

 

Classic Steak Tartare, Rye Toast 
Selected Caviar, Mustard Cream, Pickles 

牛肉塔塔, 黑麦吐司 
精选鱼子酱, 芥末奶油, 腌菜 

 

Seared Foie Gras 
Caramel Apple, Hazelnut Foam, Duck Jus 

香煎鸭肝 

焦糖苹果, 榛子奶泡, 鸭汁  

 

Chicken Liver Pate 
Pickles, Baguette, Fig Jam 

鸡肝肉酱 
腌菜, 法棍面包, 无花果酱 

 

Baked Snails Bourguignon 
Garlic Herb Butter, Brioche  

法式焗蜗牛 
香草蒜蓉黄油, 布里欧吐司 

 

Cured King Salmon 
Classic Condiments, Sour Cream 

腌三文鱼 

经典配料, 酸奶油 

 

 

Appetizer 前菜  $168 

 

 
Lobster Bisque 

Cognac Cream 

龙虾浓汤, 白兰地泡沫 

 

Mushroom Soup 
Sautéed Lardon 

蘑菇汤 
炒腌肉丁 

 
French Onion Soup 
Gruyere Cheese Toast 

法式洋葱汤 
格鲁耶尔芝士吐司 

 
Maine Lobster Pasta 

Lobster Maine Linguini, Bisque Sauce 

龙虾意大利面 
扁意粉, 龙虾浓汤酱汁 

 
Mushroom Risotto 

Wild Mushroom, Shaved, Black Truffle 

蘑菇烩饭 
野生蘑菇, 帕尔马森芝士, 黑松露 

Soup, Pasta & Risotto

汤, 意面 & 烩饭 $148 

  

Croque Monsieur 

Gruyere Cheese, Dijon, Bechamel, Brioche 

法式火腿芝士三明治 
格鲁耶尔芝士, 迪真芥末, 白奶油汁, 布里欧吐司 

 

Tuna Sandwich 
Olives, Tomato, Red Onion, Basil 

吞拿鱼三文治 
橄榄, 番茄, 红洋葱, 罗勒 

 

Wagyu & Foie Gras Burger 
和牛鸭肝汉堡 

 

Quiche Lorraine 
Bacon, Egg, Short Crust Pastry 

法式洛林咸派 

培根, 鸡蛋, 奶油酥皮 

 

Brioche Lobster Roll 
Lobster Claw, Mayo Apple, Fresh Dill 

龙虾三文治 
龙虾钳, 苹果沙律, 莳萝 

 
Sandwiches Served with Choice of Side Salad or Fries 

三文治配有蔬菜沙律或薯条 

Sandwiches 三文治  $188 

 
 

Seared Norwegian Salmon 
Sautéed Vegetables, Pilaf Rice 

 香煎挪威三文鱼 
炒时蔬, 法式炒饭 

$228 
 

Sautéed Mussels 
Tarragon, Cream, White Wine 

炒青口 
龙蒿, 奶油, 白葡萄酒 

$288 
 

Lemon Sole Meuniere 
Capers, Parsley, Lemon, Brown Butter 

香煎龙利鱼 
炸酸豆, 香菜, 柠檬, 焦香黄油 

$480 
 

Boston Lobster Thermidor 
Button Mushroom, Parmesan Cheese 

烤蒜香波士顿龙虾 
洋菇, 帕尔马森芝士 

$488 
 
 

Seafood 海鲜 

 
 

Grilled Chicken Whole/Half 
Herb, Lemon, Garden Salad and Fries 

经典烤全鸡/ 半只 
香草, 柠檬, 蔬菜沙律配薯条 

$488/$308 
 

Beef Bourguignon 
Mushroom, Lardon, Potato Puree 

法式勃艮第红酒炖牛肉 
蘑菇, 腌肉丁,  马铃薯泥 

$288 
 

Veal Cordon Bleu 
Seasonal Mushroom, Madeira Sauce 

火腿芝士小牛肉 
时令蘑菇, 马德拉酱汁 

$208 
 

Duck Rossini 
Slow Cooked Radish, Duck Ragu 

法式香烤鸭胸及鸭肝 
慢煮萝卜,  鸭肉酱  

$588 

 

Meats 肉類 

 

 

Black Angus Sirloin 
黑安格斯西冷 

 $308 

 
Angus Ribeye 
安格斯肉眼 

$388 

 
Grain-Fed Tenderloin 

谷饲牛里脊 

$488 
 
 

Choice of Sauce: 
Red Wine, Truffle Jus, Bearnaise  

任选酱汁：红酒汁, 松露汁, 蛋黃酱汁 

 
Steaks Served with Choice of Side Salad or Fries 

牛排配有蔬菜沙律或薯条 

Steaks 牛扒 

 

Mashed Potato 马铃薯泥 

 

Ratatouille and Fresh Basil 
 普罗旺斯杂烩及新鲜罗勒 

 

Creamed Spinach and Egg  
奶油菠菜配鸡蛋 

 

Pilaf Rice, Dry Fruits and Nuts 
 法式炒饭, 干果配坚果 

 

Glazed Vegetables 香炒时蔬 

 

Truffle Fries 松露薯条 

 

Sautéed Mushroom & Cipollini Onion  
炒蘑菇配奇波里尼小洋蔥 

 

Lemon Asparagus 柠汁芦笋 

 

Sides 配菜  $68 


