THE RITZ-CARLTON

MARCHE DU DIMANCHE
SW% PBownch

& H R aE

11:30-14:30
BAH+—RFEETFHRF

MOP 468/ person 11
INCLUDING FREE FLOW OF JUICE, COFFEE,/TEA
B2 LR IR IE SR, MBE/ES

MOP 6?8/ person 1i

INCLUDING FREE FL.OW OF SELECTED HOUSE RED, WHITE AND SPARKLING WINE
JUICE, COFFEE/TEA AND SELECTED SOFT DRINKS

BE LRI I B E B R =M, o1, MBE/ZR, f5ELAK

MOP 768/ person 11

INCLUDING FREE FL.OW OF VEUVE CLICQUOT BRUT CHAMPAGNE,
SELECTED HOUSE WINE, JUICE, COFFEE/ TEA AND SELECTED SOFT DRINKS

BELTRBICEEIRGRTEERGEBEE, RoT, MBE/ZR, 1BES7K

MOP 1098/ person 11

INCLUDING FREE FLOW OF VEUVE CLICQUOT ROSE CHAMPAGNE OR BARONS DE ROTHSCHILD, CUVEE RITZ,
BRUT CHAMPAGNE, SELECTED HOUSE WINE, JUICE, COFFEE,/ TEA AND SELECTED SOFT DRINKS

B2 LEMIOERE IR EIEDS T R/ RENZEZE TR IERGEEE D,
o1, MBE/Z, 151k /R7K

MOP328 /Per Child (6-11 years old)
MOP 528/ 6-11 & /\&

If you have any dietary requirements, please inform your server before ordering

UEEARIBEER , MFEARS A

*All prices are in Macau Patacas and subject to 10% service charge
LA B8RRI 7T, 5 5 b0 10% AR5 37




CAFE SUNDAY BRUNCH

Chilled Seafood
UKt
Boston Lobster
e e
Giant Tiger Prawn
ZRUP
Fine de Clair Oyster
V2 1 A
New Zealand Green Mussel
A=
White Clam
i I
Whelk
HATS
Cocktail Sauce, Aioli, Mignonette, Spicy Sauce, Fresh Lemon

MR, srie B, AR A, BT, BEFr

Live Cooking Seafood Station
A ERS

Fresh Fish or Crustacean of the Day

= H g i 0 2Rl 7 S8 i

Hot Seafood
gt

Asparagus and Lobster
Steamed Boston Loster, Maltaise sauce, Micro Herbs

FAAREC AR, 5K G Wi FoAeE T
Lobster Thermidor
W A
Oyster Rockefeller
WSR2 LRAETE
Oyster Kilpatrick
HH PR e A 0
Roasted Seabass

J& iy 421

Chinese BBQ Station
X B
Honey Char Siu
eI
Deep Fried Crispy Chicken
PRMEAE T35




Salad
French Nicoise Bar
Heirloom Tomato, Yellow Fin Tuna, Capers, Olives, Potato, French Bean, Herbs, French Vinaigrette
VEFUB IR, FRARR AL, mEE A A, IR, M, 15, T, FE, AT E T
Chickpea Salad
Ay ASRUA S
Beetroot Salad
AR VDR
Roasted Potato Salad
R Nk
Octopus Salad
VAVIN:ERUZE-
Citrus Fennel and Radicchio Salad
A T 2 O A VDA
Shrimp Cocktail
PLEYEL M E
Mesclun Lettuce
LRE b
Baby Gem Lettuce
S
Crudité
AW Eay
Cherry Tomato, Bacon, Crutons, Corn, Cucumber, Carrot, Radish, Green Beans, Parmesan Cheese

T, FAR, mAk, 5K, WK, 3 N, F N, FE, HERZ L

Balsamic Vinegrette, Olive Oil, Caesar Dressing

2L, BT, DL

Hummus, Eggplant Caviar, Tzatziki, Sardine

MEWE e, iyt T, BNRILE S, W T M

Sandwich
=38
Ham and Cheese Sandwich
KR 2 A A
Pastrami Baguette
Gherkins, Red Onion, Pommery Mustard, Emmental Cheese

M AR A =300
Tuna Pan Bagnat
Basil, Boiled Egg, Caper, Red Onion, Tomato, Mini Brioche

T2 =R
Turkey Bagel
Redcurrant Jam, Romaine Lettuce, Tomato, Emmental Cheese

VOLYIE

Bread

I

Artisanal Bread and Butter

SR (STR OV il




Cheese

z+t
Comté
L2+
Mimolette
KEFRZ L
Brie
A
Tete de Moine
REREEZ 1
Stilton
W3 /R 2 4
Chevre
IEIIESS 2w

Grapes, Dried Fruit, Honey, Assorted Compotes, Grissini, Lavosh, Cheese Crackers

e, AR T, B, R R, e, W3 e WEDT, i1

Charcuterie

A8
Saucisson
$i7 o8 SRRF WY ES BCVE A
Chorizo
PUHE 7 R A
Mortadella
A
Jambon de Bayonne
12 B 22194 K R
Smoked Salmon
JH 2 =
Chicken Terrine
X Rl it
Pate en Croute
EAAE g AL
Duck Rillettes
N W2 LA k4
Foie Gras Creme Brulee
S IR R AT T
Mustards, Pickles, Creme Fraiche, Artichokes, Sun Dried Tomatoes, Assorted Olives

TR, BREN, KERR &, 1A NER Wh v, V&0, KT8 i, A H B

Live Cooking Meat Station

Pan-seared Foie Gras

A G IT




Carving
IS

Cote de Boeuf
Red Wine Jus

e AN VEARTE M

Beef Bourguignon
ARTLF IS
Provencal Lamb Rack
Persillade, Truffle Jus

W6 ~F R P T Aey 5 S e v
Grilled French Sausages
¥eiL 1\ E
Pork Porchetta with Crispy Pork Knuckle
Choucroute, Honey and Mustard Sauce

P55 I 5 O G 52 08 T IR B S i T R %
Roast Yellow Chicken
Vin Jaune and Morel Sauce

V2 20 Y TG B e T A T TR
Chicken Fricasse
Mushroom, Petite Vegetable

SN LM POIRE

Side Dish
Ao
Truffle Mash Potato
FAEE TS
Wild Mushroom
T P
Choucroute
i1 3R K
Caramelized Apple
FEpE SR
Macaroni and Cheese
LTSRN i)
Sautéed Green Beans
AU ESSS)
Ratatouille
5 HE B 2 Jo

Soup
Soup du Jour

A HB7




Dessert
iilT
Lemon tart
Frss
Tropical Fruit Bavaroise
A 7K R EARAE
Eclair
NEERMIES
Opera Cake
AR B
Canneles
LI
Pate De Fruits
IR R HbE
Apricot Tart
APk
Macarons
SRk
French Apple Cinnamon Pie
A E AR IR
Charlotte
B IRy
Raspberry Parfait
SR
Gateau Moka
FER RS
Le Fraisier
AR N g oS
Mont-Blanc
e
Tarte Flan Aux Fraise
BN T B
Gateau De Voyage Au Chocolat
RAT ¥y 50 ) EE AR
Gateau au fromage blanc
e W e =
Madeleine
5
Gateau Basque
L By v E R
Pavlova
I #5325 L
Creme Brulee

gy i
Clafoutis
o fr KA
Mille-Feuille
E=ie

*Menu items may vary according to season*




