


B R E A K F A S T
Available from 6am to 12pm

早 餐 餐 單
供應時間由上午6時至中午12時



文華早餐  MANDARIN BREAKFAST

 • 農場雞蛋 FARMHOUSE EGGS
    (自選烹調風格 Choice of cooking style)
   兩隻農場新鮮雞蛋(炒蛋 / 水煮蛋 / 太陽蛋)
    Two Free-range Eggs 
    (Scrambled / Poached / Sunny Side-up)

 • 乳酪  YOGURT  (自選一款 Choose one) [D] 
    希臘式 (幼滑原味 / 雜莓)
    Greek-style (Original / Mixed-berries)

 • 麵包籃  BREADBASKET  (自選三款 Choose three)
    配諾曼第牛油、果醬、蜜糖
    served with Normandy Butter, Jam, Honey 
    - 牛角包 Croissant
    - 丹麥麵包 Danish Pastry
    - 無麩質麵包 Gluten Free Bread [GF]

    - 鬆餅 Muffin
    - 雜穀物麵包 Multigrain Bread
    - 朱古力牛角包 Pain Au Chocolat
    - 白多士 White Toast
    - 全麥多士 Whole Wheat Toast

 • 時令鮮果  SEASONAL SLICED FRUITS PLATTER

 • 飲品 BEVERAGES
       可於飲品餐牌中選擇一杯鮮榨果汁及咖啡或茶
        One glass of freshly squeezed Juice and one Coffee or Tea
        from the beverage selections

338

早 晨 套 餐  B R E A K F A S T  S E T

 • 配料  SIDE DISHES (自選三款 Choose three)
    - 豬肉腸 / 雞肉腸 Pork / Chicken Sausage
    - 煙肉 / 火腿 Bacon / Ham 
    - 煙三文魚 Smoked Salmon [S]

    - 薯餅 Hash Brown [V]

    - 蘑菇 Seasonal Mushrooms [V]

    - 焗豆 Baked Beans [V]

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



早 晨 套 餐  B R E A K F A S T  S E T

東方早餐  ORIENTAL BREAKFAST

 • 精美點心 DIM SUM BASKET  | 每款一件 (One piece each)
    - 水晶鮮蝦餃 “Har Kau” - Prawn Dumpling [S] 
    - 蒸燒賣皇 “Siew Mai” - Pork, Shrimp [S]

    - 素菜餃 Vegetarian Dumpling [V]

 • 豉油皇銀芽炒麵 FRIED EGG NOODLES [V] 

 • 上湯浸時菜 POACHED SEASONAL VEGETABLES [V] 

 • 粥品 CONGEE (自選一款 Choose one)
    - 滑雞 Chicken
    - 豬肉 Pork

    配醃菜、滷花生
    served with Pickled Vegetables, Braised Peanuts 

 • 時令鮮果 SEASONAL SLICED FRUIT PLATTER

 • 飲品 BEVERAGES
    可於飲品餐牌中選擇一杯鮮榨果汁及咖啡或茶
     One glass of freshly squeezed Juice and one Coffee or Tea 
     from the beverage selections

338



健怡早餐  WELLBEING BREAKFAST

 • 蛋白奄列 EGG WHITE OMELETTE [GF]

     炒菠菜、蘑菇
     Sautéed Spinach, Wild Mushrooms 

 • 營養麵包籃 NUTRITIONAL BAKERY
     - 全麥麵包 Whole Wheat Bread
     - 穀物麵包 Cereal Bread
     - 牛角包 Croissant

    配諾曼第牛油、果醬、蜜糖
    served with Normandy Butter, Jam, Honey 

 •  瑞士麥片(冷) SWISS STYLE BIRCHER MUESLI (Cold) 

    燕麥片、杏仁、提子乾、蜜糖、脫脂奶
     Rolled Oats, Almonds, Dry Raisins, Honey, Skimmed Milk

 • 時令鮮果 SEASONAL SLICED FRUIT PLATTER

 • 飲品 BEVERAGES
    可於飲品餐牌中選擇一杯排毒果汁及咖啡或茶
     One glass of Detox Juice and one Coffee or Tea 
     from the beverage selections
    

288

早 晨 套 餐  B R E A K F A S T  S E T

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



單 點 餐 品  A  L A  C A R T E

農場雞蛋 FARMHOUSE EGGS
(自選烹調風格 Choice of cooking style)
兩隻農場新鮮雞蛋(炒蛋 / 水煮蛋 / 太陽蛋)
Two Free-range Eggs 
(Scrambled / Poached / Sunny Side-up)

配料 SIDE DISHES (自選三款 Choose three)
    - 豬肉腸 / 雞肉腸 Pork / Chicken Sausage
    - 煙肉 / 火腿 Bacon / Ham 
    - 煙三文魚 Smoked Salmon [S]

    - 薯餅 Hash Brown [V]

    - 蘑菇 Seasonal Mushrooms [V]

    - 焗豆 Baked Beans [V]

班尼迪蛋 BENEDICTS
水煮蛋、約克火腿、英式鬆餅、荷蘭醬
Poached Egg, York Ham, Toasted English Muffin, Silky Hollandaise 

皇家牛角包 CROISSANT ROYAL [S]

法國牛油牛角包配炒蛋、煙三文魚
French Butter Croissant filled with Scrambled Egg, Smoked Salmon 

健怡蛋白奄列 MINDFUL EGG WHITE OMELETTE [V]

雜穀物麵包、牛油果、番茄
Toasted Multigrain Bread, Avocado, Tomatoes 

188

188

188

188

比利時窩夫 BELGIAN WAFFLES
配楓糖漿
with Maple Syrup

138



128自家製麵包 HOMEMADE BAKERY (自選四款 Choose four)
 - 牛角包 Croissant
 - 丹麥麵包 Danish Pastry
 - 無麩質麵包 Gluten Free Bread [GF]

 - 鬆餅 Muffin
 - 雜穀物麵包 Multigrain Bread
 - 朱古力牛角包 Pain Au Chocolat
 - 白多士 White Toast
 - 全麥多士 Whole Wheat Toast

配諾曼第牛油、果醬、蜜糖
served with Normandy Butter, Jam, Honey 

穀類 CEREAL & MUESLI (自選一款 Choose one)
 - 可可脆片 Coco Pops
 - 粟米片 Cornflakes
 - 香脆麥米片 Special K 

配全脂奶、脫脂奶或豆奶
served with Whole Milk, Skimmed Milk or Soya Milk

穀物麥片 GRANOLA [D]

配雜莓、堅果、乳酪
with Berries, Mixed Nuts, Yogurt

燕麥粥 OATMEAL PORRIDGE
蜜糖、鮮奶
with Honey, Milk

瑞士麥片(冷) SWISS STYLE BIRCHER MUESLI (Cold) 

堅果、提子乾、蜜糖、鮮奶
with Nuts, Raisins, Honey, Milk

單 點 餐 品  A  L A  C A R T E

98

78

78

78

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



點 心  D I M  S U M  |  每 款 三 件  ( Three pieces)  

水晶鮮蝦餃 “HAR KAU” - PRAWN DUMPLINGS [S]

蒸燒賣皇 “SIEW MAI” - PORK, SHRIMPS [S] 

招牌叉燒包 SIGNATURE “CHAR SIEW BAO”

蔬菜餃 VEGETARIAN DUMPLINGS [V]

時令蔬菜 SEASONAL VEGETABLES (自選烹調風格 Choice of cooking style) [V] 

 - 上湯 Poached with Supreme Broth
 - 清炒 Sautéed

飯 類  R I C E

雞蛋炒飯 EGG FRIED RICE (自選一款 Choose one)
 - 雞粒 Chicken

 - 蝦仁 Shrimps [S]

素菜養生炒飯 VEGETABLES FRIED RICE [V]

粟米、芥蘭、冬菇
Corn, Kai Lan, Mushrooms

單 點 餐 品  A  L A  C A R T E

88

98

98

88

78

188

168

Sustainable seafood: The Marine Stewardship Council (MSC)
海洋管理委員(MSC)認證的可持續海鮮



麵 類  N O O D L E S

牛腩湯麵 BEEF NOODLES SOUP
燜牛腩、全蛋麵、蔬菜
Braised Beef Brisket, Egg Noodles, Vegetables

炒烏冬 FRIED UDON NOODLES
肉絲、洋葱、椰菜
Shredded Pork, Onions, Cabbages

炒淮山麵 FRIED CHINESE YAM NOODLES [V]

香菇、蔬菜
Mushrooms, Vegetables

砂 鍋 粥  C O N G E E  I N  C A S S E R O L E

瑤柱帶子 CONPOY AND SCALLOPS

魚片 SLICED FISH [S]

滑雞冬菇 CHICKEN AND MUSHROOMS

皮蛋瘦肉 SLICED PORK AND CENTURY EGGS

以上粥品均配醃製蔬菜及花生
all congees are served with Pickled Vegetables and Braised Peanuts

單 點 餐 品  A  L A  C A R T E

228

168

138

138

188

188

188

[S]

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



飲 品  B E V E R A G E S

文華東方特飲 MANDARIN ORIENTAL FAVOURITES 
 - 好立克 Horlicks
 - 熱朱古力奶 Hot Chocolate
 - 凍檸檬茶 Ice Lemon Tea
 - 阿華田 Ovaltine
 - 士多啤梨冰沙 Strawberry Smoothie
 - 雲呢拿奶昔 Vanilla Milkshake
 - 朱古力奶昔 Chocolate Milkshake

鮮榨果汁 JUICES
 - 蘋果 Apple
 - 甘筍 Carrot
 - 青瓜 Cucumber
 - 西柚 Grapefruit
 - 芒果 Mango 
 - 菠蘿 Pineapple
 - 西瓜 Watermelon
 - 橙 Orange

咖啡 COFFEES ( 熱 Hot / 冷 Cold )
鮮奶咖啡 Café Latte

泡沫咖啡 Cappuccino

美式咖啡 Americano

濃縮咖啡 / 雙份特濃咖啡 Espresso / Double Espresso 

咖啡 Coffee

配全脂奶、脫脂奶或豆奶
served with Whole Milk, Skimmed Milk or Soya Milk

90

110

88

88

68

68

68



飲 品  B E V E R A G E S

所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.

康 普 茶  K O M B U C H A
 - 有機薑檸檬 Organic Ginger Lemon 
 - 有機芒果熱情果 Organic Mango Passion

氣 泡 茶  S P A R K L I N G  T E A
 - 白桃伯爵 White Peach Earl Grey
 - 柚子玄米茶 Yuzu Genmaicha
 - 桂花黃金烏龍 (無糖) Osmanthus Golden Oolong (Sugar–free)

西 式 茶 選  W E S T E R N  T E A S
 - 阿薩姆早餐茶 Assam Breakfast
 - 伯爵茶 Earl Grey

經 典 中 式 茗 茶  C L A S S I C  C H I N E S E  T E A S
 - 雲南普洱 Yunnan Pu-erh
 - 武夷烏龍 Wuyi Oolong
 - 茉莉銀針 Jasmine Silver Needle

98

78

88

88

- 香茅金薑茶 Lemongrass & Ginger
- 薄荷茶 Mint

 - 龍井 Long Jing
 - 鐵觀音 Tie Guan Yin
 - 菊花 Chrysanthemum





A L L  D A Y
D I N I N G
Available from 12pm to 11pm

全 日 菜 單
供應時間由中午12時至晚上11時





頭 盤  A P P E T I S E R S

凍肉拼盤 COLD CUT & CHEESE PLATTER [D]
西班牙黑毛豬火腿、米蘭莎樂美腸、開心果火腿、巴馬火腿
24個月陳年巴馬臣芝士、布里芝士、格魯耶爾芝士、戈貢佐拉藍紋芝士
配料: 自家製醃菜、核桃、杏脯乾、無花果醬、手工餅乾
Jamón Ibérico, Milano Salami, Mortadella, Parma Ham
24-month Parmigiano Reggiano, Brie, Gruyère, Gorgonzola

Accompaniments: Homemade Pickles, Walnuts, Dried Apricots, Fig Jam, Crackers

意大利布拉塔芝士 MARINATED BURRATA [V] [D]
手撕布拉塔芝士、原種番茄、特級初榨橄欖油、陳年意大利黑醋
Hand-pulled Burrata, Heirloom Tomatoes 
with Extra Virgin Olive Oil, Aged Balsamic Glaze

凱撒沙律 CAESAR SALAD [D]
羅馬生菜、自家製凱撒醬、巴馬臣芝士片、蘋果木煙燻煙肉、溏心蛋、蒜香麵包粒
Romaine Lettuce, Homemade Caesar Dressing, Parmigiano-Reggiano Shavings
Smoked Applewood Bacon, Soft-boiled Egg, Garlic Croutons

另加$50可配挪威煙三文魚 [S] / 香烤雞胸
Add additional $50 to upgrade to
Norwegian Smoked Salmon [S] / Grilled Chicken Breast

138

488

238

西 式 精 選  W E S T E R N  D E L I G H T S

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



湯 品  S O U P

葡萄牙海鮮燉湯
CALDEIRADA DE MARISCOS (Portuguese Seafood Stew) 
燉紅蝦、白酒蒜香湯底、香煎帶子、鮮蝦、菜心、手工麵包
Red Prawn Stew, White Wine Garlic Broth, Pan-seared Scallops,  Prawns, Choy Sum, 
Rustic Bread

蘑菇湯 MUSHROOM SOUP [V]

蘑菇、松露忌廉、香蒜歐芹麵包
Wild Foraged Mushrooms, Truffle-infused Cream, Crusty Parsley Garlic Bread

葡式薯仔湯 CALDO VERDE
加拿大黃金薯仔蓉、羽衣甘藍、葡萄牙辣肉腸
Yukon Gold Potato Purée, Kale, Spicy Chouriço Sausage

258

188

168

西 式 精 選  W E S T E R N  D E L I G H T S

[S]

Sustainable seafood: The Marine Stewardship Council (MSC)
海洋管理委員(MSC)認證的可持續海鮮



主 菜  M A I N  C O U R S E S

燉和牛面頰 BRAISED WAGYU BEEF CHEEKS
48小時慢煮和牛面頰、薯蓉、香烤蘆筍、紅酒汁
48-hour Slow-cooked Braised Wagyu Beef Cheek, Mashed Potatoes
Grilled Asparagus, Red Wine Jus

南極鱈魚 PATAGONIAN TOOTHFISH
薯蓉、油封甜椒、白酒牛油汁
Mashed Potatoes, Confit Bell Peppers, White Wine Beurre Blanc

薄 餅  P I Z Z A

海鮮薄餅 SEAFOOD PIZZA
帶子、大蝦、聖馬扎諾番茄醬、水牛芝士
Scallops & Prawns, San Marzano Tomato Sauce, Mozzarella

火腿火箭菜薄餅 HAM & ROCKET PIZZA [D]

18個月巴馬火腿、火箭菜、巴馬臣芝士片
18-month Parma Ham, Arugula, Parmigiano Reggiano Shavings

238

488

488

288

西 式 精 選  W E S T E R N  D E L I G H T S

[S]

[S] [D]

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



意 大 利 粉  P A S T A  

海鮮扁意粉 LINGUINE FRUTTI DI MARE  
扁意粉、帶子、大蝦、青口、蒜香白酒汁
Linguine, Scallops, Prawns, Mussels, Garlic-infused White Wine Sauce

傳統肉醬長通粉 PENNE ALLA BOLOGNESE [D]
意式傳統慢燉牛肉肉醬、陳年巴馬臣芝士、手工長通粉
Slow-braised Heritage Beef Ragù
Aged Parmigiano Reggiano, Mancini Penne

手工蒜香橄欖油意粉 ARTISAN SPAGHETTI AGLIO E OLIO
手工意粉、單一產地冷壓橄欖油、慢煮蒜蓉、有機辣椒片、白鳳尾魚提鮮
Handcrafted Mancini Spaghetti, Cold-pressed Single-origin Olive Oil
Garlic Confit, Organic Chili Flakes, Sustainable Anchovy Essence

意 大 利 燴 飯  R I S O T T O

黑松露野菌意大利燴飯 TRUFFLE-INFUSED WILD MUSHROOM RISOTTO
有機蘑菇高湯慢煮卡納羅利米、蘑菇、黑松露、陳年巴馬臣芝士
Slow-cooked Carnaroli Rice in Organic Mushroom Broth
Forest-Foraged Wild Mushrooms, Black Truffle, Aged Parmigiano Reggiano

298

268

168

328

西 式 精 選  W E S T E R N  D E L I G H T S

Sustainable seafood: The Marine Stewardship Council (MSC)
海洋管理委員(MSC)認證的可持續海鮮

[S]

[S]



漢 堡 包 及 三 文 治  B U R G E R  A N D  S A N D W I C H E S

文華東方和牛漢堡 MO WAGYU BURGER [D]

烤和牛肉餅、優質煙肉、陳年車打芝士、番茄、焦糖洋蔥，配手切薯條
Grilled Wagya Beef Patty, Premium Bacon, Aged Cheddar Cheese

Tomato and Caramelised Onion

Served with Hand-cut French Fries

文華東方公司三文治 MO CLUB SANDWICH
草飼烤雞、手工煙肉、傳統火腿、走地雞雞蛋
牛油果、生菜、番茄乾、自家製蛋黃醬，配手切薯條
Grass-fed Grilled Chicken, Artisanal Bacon, Heritage Ham

Free-range Fried Egg, Avocado, Lettuce, Tomato

Homemade Mayonnaise, served with Hand-cut French Fries

煙燻三文魚雜穀三文治 SMOKED SALMON MULTIGRAIN SANDWICH [S]

煙燻三文魚、牛油嫩生菜、牛油果、自家製蛋黃醬，配田園沙律
Smoked Salmon, Butter Lettuce, Avocado, and Homemade Mayonnaise

Served with Garden Salad

298

188

208

西 式 精 選  W E S T E R N  D E L I G H T S

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



燒 烤 類  F R O M  T H E  G R I L L

澳洲頂級肉眼 PREMIUM AUSTRALIAN RIBEYE | 300克g
     
澳洲頂級西冷 PREMIUM AUSTRALIAN STRIPLOIN | 300克g
     
澳洲頂級牛柳 PREMIUM AUSTRALIAN TENDERLOIN | 200克g

持續挪威三文魚 SUSTAINABLE NORWEGIAN SALMON | 200克g [S] 
      

醬汁 SAUCE (自選一款 Choose one)
 - 黑胡椒汁 Black Pepper Sauce

 - 荷蘭醬 Hollandaise

配菜 SIDE DISHES (自選兩款 Choose two)
 - 蘆筍 Asparagus

 - 西蘭花 Broccoli

 - 手切薯條 Hand-cut French Fries

 - 薯蓉 Mashed Potatoes

 - 什錦沙律 Mixed Salad

每款配菜另加$80 | Additional $80 per side dish

888

788

688

388

西 式 精 選  W E S T E R N  D E L I G H T S

Sustainable seafood: The Marine Stewardship Council (MSC)
海洋管理委員(MSC)認證的可持續海鮮



健 怡 之 選  H E A L T H Y  S E L E C T I O N S

不可能™ 肉醬意粉 SPAGHETTI IMPOSSIBLE™ MEAT BOLOGNESE [V] 
植物肉醬、聖馬扎諾番茄醬
Plant-based Bolognese, San Marzano Tomato Ragù

藜麥沙律 QUINOA POWER BOWL [V]

有機三色藜麥、烤日本南瓜、檸檬芝麻醬
Organic Tri-color Quinoa, Roasted Kabocha Squash, Lemon Tahini Drizzle

鷹嘴豆泥蔬菜條 HUMMUS & CRUDITÉ [V]

鷹嘴豆泥、時令蔬菜條、巴馬臣脆片
Chickpea Purée, Vegetable Crudités, Parmesan Crisps

廚師沙律 CHEF SALAD [DF] [V]

農場新鮮蔬菜、蜜糖甘筍、青瓜卷
Farm Fresh Vegetables, Honey-glazed Carrots, Cucumber Ribbons

醬汁 SAUCE (自選一款 Choose one)
 - 意大利黑醋 Balsamic Vinaigrette
 - 檸檬油醋 Lemon Vinaigrette

188

168

158

138

西 式 精 選  W E S T E R N  D E L I G H T S

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



甜 品  D E S S E R T S

精選歐洲芝士 EUROPEAN SELECTION OF CHEESES
甘地芝士、布里芝士、戈貢佐拉藍紋芝士、無花果醬、核桃
Aged Comté, Brie, Gorgonzola, Fig Chutney, Walnuts

紐約士多啤梨芝士蛋糕 NEW YORK STRAWBERRY CHEESECAKE
配浸漬士多啤梨
Macerated Strawberries

  

經典拿破崙 CLASSIC VANILLA NAPOLEON
千層酥皮、馬達加斯加雲呢拿吉士
Layers of Flaky Puff Pastry, Madagascar Vanilla Custard

朱古力榛子蛋糕 CHOCOLATE HAZELNUT
意大利榛子焦糖堅果、牛奶朱古力醬
Piedmont Hazelnut Praline, Milk Chocolate whipped Ganache

時令鮮果盤 SEASONAL FRUITS
時令鮮果拼盤
Exotic Tropical Platter

雪糕 ICE CREAM (單球，自選一款 One scoop, choose one)
 - 朱古力 Chocolate

 - 士多啤梨 Strawberry

 - 雲呢拿 Vanilla

268

128

128

128

128

58

西 式 精 選  W E S T E R N  D E L I G H T S



點 心  D I M  S U M  |  每 款 三 件  ( Three pieces each)  

水晶鮮蝦餃 “HAR KAU” - PRAWN DUMPLINGS [S]

蒸燒賣皇 “SIEW MAI” - PORK, SHRIMPS [S] 

招牌叉燒包 SIGNATURE “CHAR SIEW BAO”

脆皮炸春卷 DEEPFRIED SPRING ROLLS [V]

湯  S O U P

花膠燉湯 FISH MAW DOUBLEBOILED SOUP [S]

海螺、上湯
Double-boiled with Sea Whelk, Superior Broth

蔬菜湯 VEGETABLES SOUP [V]

什錦菜絲、豆腐
Assorted Shredded Vegetables, Tofu

98

98

88

68

228

118

東 方 風 味  O R I E N T A L  D E L I G H T S

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



主 菜  M A I N S

御苑燒味拼盤 VIDA RICA’S BBQ MEAT PLATTER
燒鴨、燒腩肉、叉燒
Roasted Duck, Roasted Pork Belly, Char Siew

XO醬炒蝦球 WOKFRIED SHRIMP WITH XO SAUCE 
XO醬、蝦仁、芥蘭、彩椒
XO Sauce, Shrimps, Kai Lan, Bell Peppers

咕嚕肉 SWEET & SOUR PORK
山楂酸甜汁、蘋果、彩椒
Sweet & Sour Hawthorn Sauce, Apple, Bell Peppers

紅燒豆腐 BRAISED TOFU [V] 
雜菌、時蔬
Assorted Mushrooms, Seasonal Vegetables

泰式辣蘆筍炒火鴨絲 THAI-STYLE SHREDDED ROAST DUCK
烤鴨絲、泰椒、蘆筍
Shredded Roast Duck, Thai Pepper, Asparagus

雲耳炒菜心 STIR-FRIED CHOY SUM WITH BLACK FUNGUS [V]

菜心、雲耳、蒜
Choy Sum, Black Fungus, Garlic

338

258

218

238

168

208

東 方 風 味  O R I E N T A L  D E L I G H T S

Sustainable seafood: The Marine Stewardship Council (MSC)
海洋管理委員(MSC)認證的可持續海鮮

[S]



飯 類  R I C E

海鮮炒飯 SEAFOOD FRIED RICE [S]

蝦仁、帶子、生菜絲
Shrimps, Scallops, Shredded Lettuce

素菜養生炒飯 VEGETABLES FRIED RICE [V]

粟米、芥蘭、冬菇
Corn, Kai Lan, Mushrooms

絲苗白飯 STEAMED RICE [V]

麵 類  N O O D L E S

乾炒牛河 WOKFRIED BEEF NOODLES
河粉、鮮牛肉片、洋蔥、銀芽、韮皇
Flat Rice Noodles, Sliced Beef, Onions, Bean Sprouts, Yellow Chives

紅燒牛腩麵
BRAISED BEEF NOODLES SOUP
澳洲紅燒牛腩配時蔬
Braised Australian Beef Brisket with Vegetables

鮮蝦雲吞湯麵 WONTON NOODLES SOUP [S]

(五粒 Five pieces) (淨湯或配麵 With or without noodles)

鮮蝦、豬肉
Shrimp, Pork

雞肉白菜餃子配陳醋 (六粒 Six pieces)

CHICKEN AND VEGETABLES DUMPLING (Served with Aged Vinegar)  

158

108

15

168

168

198

188

東 方 風 味  O R I E N T A L  D E L I G H T S

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



粥 品  C O N G E E  I N  C A S S E R O L E

瑤柱帶子 CONPOY AND SCALLOPS

魚片 SLICED FISH [S]

滑雞冬菇 CHICKEN AND MUSHROOMS

皮蛋瘦肉 SLICED PORK AND CENTURY EGGS

以上粥品均配醃製蔬菜及花生
all congees are served with Pickled Vegetables and Braised Peanuts

甜 品  D E S S E R T S

桃膠蓮子糖水 PEACH GUM AND LOTUS SEEDS
燉冰糖、紅棗
Double-boiled Rock Sugar, Red Dates

楊枝金露 CREAM OF MANGO
蘆薈、西米、柚子
Aloe Vera, Sago Pearls, Pomelo

228

188

158

158

98

98

東 方 風 味  O R I E N T A L  D E L I G H T S

Sustainable seafood: The Marine Stewardship Council (MSC)
海洋管理委員(MSC)認證的可持續海鮮

[S]



特 色 美 食  A S I A N  S P E C I A L T I E S

新加坡叻沙 SINGAPOREAN “LAKSA” [S] 
香辣椰汁咖喱米線、豆腐卜、水煮蛋、雞絲
Rice Noodles in Tangy Coconut Curry Broth, Tofu Puff, Boiled Egg and Shredded Chicken

可選 Choice of:
 - 波士頓龍蝦 Half Lobster

 - 蝦皇 Tiger Prawns

海南雞飯 HAINANESE CHICKEN RICE
(自選一款 Choose one : 雞胸 Chicken Breast / 雞腿 Drumstick)

秘製白切雞配香蔥油飯、青瓜、菜心、青檸辣椒醬、甜豉油、薑蓉
Aromatic Chicken Rice served with Poached Free Range Chicken
Cucumber, Choy Sum, Lime Chili Sauce, Dark Soya Sauce, Ginger Sauce

雞肉沙嗲串 CHICKEN SATAY(六串 Six pieces)
花生醬、洋蔥、青瓜
Peanut Sauce, Onions, Cucumber

馬來西亞肉骨茶 MALAYSIAN “BAK KUT TEH”
排骨、豬腩肉、豆腐卜、冬菇、生菜、炸油條、絲苗白飯
Chinese Herbal Soup, Pork Ribs, Pork Belly, Tofu Puff, Mushrooms
Iceberg Lettuce, Chinese Churros, Jasmine Rice 

鮮蝦炒貴刁 CHAR KUEY TEOW [S]
蝦皇、蛋、韮菜、芽菜、臘腸、蝦米辣椒醬 
King Prawns, Egg, Chives, Bean Sprouts, Chinese Pork Sausage, Chili Shrimp Paste

238

238

238

388
208

188

東 南 亞 特 色  S O U T H E A S T  A S I A N  D E L I G H T S

香脆雞中翼 CRISPY CHICKEN WINGS (六件 Six pieces)
甜辣醬、茄汁、蝦片 [S]
Sweet Chili Sauce, Ketchup, Prawn Crackers [S] 

138

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.





L I T T L E
F A N S  M E N U
Available from 12pm to 11pm

兒 童 餐 單
供應時間由中午12時至晚上11時





LITTLE FAN SET
意大利肉醬意粉、炸雞柳、蒜蓉西蘭花、三文魚串 [S]、薯條、朱古力布朗尼、
雲呢拿雪糕、新鮮士多啤梨
Spaghetti Bolognese, Breaded Chicken Fillet, Garlic Broccoli, Salmon Skewer [S]   
French Fries, Chocolate Brownie, Vanilla Ice Cream,  Fresh Strawberries 

迷你瑪格麗特薄餅 MINI MARGHERITA PIZZA [V]

炸魚柳伴薯條配他他醬 FISH & CHIPS WITH TARTAR SAUCE [S]

炸雞柳 BREADED CHICKEN FILLET

咕嚕雞 SWEET AND SOUR CHICKEN
配時蔬、白飯
with Vegetables, Jasmine Rice

意大利麵 PASTA (自選一款 Choose one)
 - 長通粉 Penne
 - 意大利粉 Spaghetti

醬汁 SAUCE (自選一款 Choose one)
      - 肉醬 Bolognese
      - 番茄醬 Tomato

火腿芝士三文治 HAM AND CHEESE SANDWICH

108

298

108

98

98

88

68

兒 童 餐 單  L I T T L E  F A N S  M E N U

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



甜 品  L I T T L E  F A N  D E S S E R T S

朱古力布朗尼蛋糕配覆盆子醬
CHOCOLATE BROWNIE WITH RASPBERRY SAUCE

鮮果沙律 FRUIT SALAD
配朱古力醬、朱古力脆脆
with Chocolate Dip, Chocolate Crisps

雪糕 ICE CREAM (單球，自選一款 One scoop, choose one)
 - 朱古力 Chocolate

 - 士多啤梨 Strawberry

 - 雲呢拿 Vanilla

58

58

48

78

78

50

兒 童 餐 單  L I T T L E  F A N S  M E N U

滑雞粥 CHICKEN CONGEE

意大利雜菜湯 MINESTRONE SOUP [V]

炸薯條配番茄汁 FRENCH FRIES WITH KETCHUP [V]



N I G H T  M E N U
Available from 11pm to 6am

宵 夜 餐 單
供應時間由晚上11時至上午6時





前 菜  A P P E T I S E R S  

凱撒沙律 CAESAR SALAD [D]
羅馬生菜、自家製凱撒醬、巴馬臣芝士片、蘋果木煙燻煙肉、溏心蛋、蒜香麵包粒
Romaine Lettuce, Homemade Caesar Dressing, Parmigiano-Reggiano Shavings
Smoked Applewood Bacon, Soft-boiled Egg, Garlic Croutons

另加$50可配挪威煙三文魚 [S] / 香烤雞胸
Add additional $50 to upgrade to
Norwegian Smoked Salmon [S] / Grilled Chicken Breast

廚師沙律 CHEF’S SALAD (自選一款 Choose one) [V] [DF]

農場新鮮蔬菜、蜜糖甘筍、青瓜卷
Farm Fresh Vegetables, Honey-glazed Carrots, Cucumber Ribbons

醬汁 SAUCE (自選一款 Choose one)
 - 意大利黑醋 Balsamic Vinaigrette
 - 檸檬油醋 Lemon Vinaigrette

湯  S O U P S

蘑菇湯 MUSHROOM SOUP [V] [DF]

蘑菇、松露忌廉、香蒜歐芹麵包
Wild Foraged Mushrooms, Truffle-infused Cream, Crusty Parsley Garlic Bread

188

138

138

西 式 精 選  W E S T E R N  D E L I G H T S

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [DF] 無奶製品Dairy-Free      [D] 奶製品Dairy
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



漢 堡 包 及 三 文 治  B U R G E R  A N D  S A N D W I C H E S

文華東方和牛漢堡 MO WAGYU BURGER [D]

烤和牛肉餅、優質煙肉、陳年車打芝士、番茄、焦糖洋蔥配手切薯條
Grilled Wagya Beef Patty, Premium Bacon, Aged Cheddar Cheese
Tomato and Caramelised Onion

文華東方公司三文治 MO CLUB SANDWICH
草飼烤雞、手工煙肉、傳統火腿、走地雞雞蛋
牛油果、生菜、番茄乾、自家製蛋黃醬配手切薯條
Grass-fed Grilled Chicken, Artisanal Bacon, Heritage Ham, Free-range Fried Egg, Avocado
Lettuce, Tomato, Homemade Mayonnaise, served with Hand-cut French Fries

298

208

西 式 精 選  W E S T E R N  D E L I G H T S

意 大 利 粉  P A S T A  

海鮮扁意粉 LINGUINE FRUTTI DI MARE  
扁意粉、帶子、大蝦、青口、蒜香白酒汁
Linguine, Scallops, Prawns, Mussels, Garlic-infused White Wine Sauce

傳統肉醬長通粉 PENNE ALLA BOLOGNESE [D]
意式傳統慢燉牛肉肉醬、陳年巴馬臣芝士、手工長通粉
Slow-braised Heritage Beef Ragù, Aged Parmigiano Reggiano, Mancini Penne

手工蒜香橄欖油意粉 ARTISAN SPAGHETTI AGLIO E OLIO
手工意粉、單一產地冷壓橄欖油、慢煮蒜蓉、有機辣椒片、白鳳尾魚提鮮
Handcrafted Mancini Spaghetti, Cold-pressed Single-origin Olive Oil
Garlic Confit, Organic Chili Flakes, Sustainable Anchovy Essence

298

268

188

128

128

[S]

[S]

甜 品  D E S S E R T S

經典拿破崙 CLASSIC VANILLA NAPOLEON
千層酥皮、馬達加斯加雲呢拿吉士
Layers of Flaky Puff Pastry, Madagascar Vanilla Custard

時令鮮果盤 SEASONAL SLICED FRUIT PLATTER 

Sustainable seafood: The Marine Stewardship Council (MSC)
海洋管理委員(MSC)認證的可持續海鮮



點 心  D I M  S U M  |  每 款 三 件  ( Three pieces each)  

水晶鮮蝦餃 “HAR KAU” - PRAWN DUMPLINGS [S]

蒸燒賣皇 “SIEW MAI” - PORK, SHRIMPS [S] 

招牌叉燒包 SIGNATURE “CHAR SIEW BAO”

脆皮炸春卷 DEEPFRIED SPRING ROLLS [V]

麵 類 及 飯 類  N O O D L E S  &  R I C E

乾炒牛河 WOKFRIED BEEF NOODLES
河粉、鮮牛肉片、洋蔥、銀芽、韮皇
Flat Rice Noodles, Sliced Beef, Onions, Bean Sprouts, Yellow Chives

鮮蝦雲吞湯麵 WONTON NOODLES SOUP [S]
(五粒 five pieces) (淨湯或配麵 with or without noodles)
鮮蝦、豬肉
Shrimp, Pork

海鮮炒飯 SEAFOOD FRIED RICE [S]

蝦仁，帶子，生菜絲
Shrimps, Scallops, Shredded Lettuce

素菜養生炒飯 VEGETABLES FRIED RICE [V] 
粟米、芥蘭、冬菇
Corn, Kai Lan, Mushrooms

絲苗白飯 STEAMED RICE

188

158

258

198

15

98

98

78

68

東 方 風 味  O R I E N T A L  D E L I G H T S

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



東 方 風 味  O R I E N T A L  D E L I G H T S

砂 鍋 粥  C O N G E E  I N  C A S S E R O L E

瑤柱帶子 CONPOY AND SCALLOPS

魚片 SLICED FISH [S]

滑雞冬菇 CHICKEN AND MUSHROOMS

皮蛋瘦肉 SLICED PORK AND CENTURY EGGS

以上粥品均配醃製蔬菜及花生
all congees are served with Pickled Vegetables and Braised Peanuts

特 色 美 食  A S I A N  S P E C I A L T I E S

雞肉沙嗲串 CHICKEN SATAY(六串 Six pieces)
花生醬、洋蔥、青瓜
Peanut Sauce, Onions, Cucumber

香脆雞中翼  CRISPY CHICKEN WINGS(六件 Six pieces)
甜辣醬、茄汁、蝦片 [S]
Sweet Chili Sauce, Ketchup, Prawn Crackers [S] 

甜 品  D E S S E R T S

桃膠蓮子糖水 PEACH GUM AND LOTUS SEEDS [GF]
燉冰糖、紅棗
Double Boiled Rock Sugar, Red Dates

楊枝金露 CREAM OF MANGO
蘆薈、西米、柚子
Aloe Vera, Sago Pearls, Pomelo

228

188

158

158

98

98

238

138

[S]

Sustainable seafood: The Marine Stewardship Council (MSC)
海洋管理委員(MSC)認證的可持續海鮮



飲 品  B E V E R A G E S

礦泉水 STILL WATER
 - 普娜 Acqua Panna    500ml | 750ml
 - 依雲 Evian     750ml

氣泡水 SPARKLING WATER
 - 沛綠雅 Perrier     330ml
 - 聖沛黎洛 San Pellegrino   500ml | 1000ml 

汽水 SOFT DRINKS
 - 可口可樂 Coca-Cola
 - 無糖可樂 Coke Light
 - 薑汁汽水 Ginger Ale
 - 薑汁啤酒 Ginger Beer
 - 雪碧 Sprite
 - 蘇打水 Soda Water
 - 湯力水 Tonic Water

80 |  108
98

65
80 |  108

70

[GF] 不含麩質Gluten-free      [S] 海鮮 Seafood      [V] 素食Vegetarian      [D] 奶製品Dairy  
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，務請事先告知我們，主廚非常樂意為您調整菜單。
所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 
Should you have any special dietary restrictions, please inform our colleagues.
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.



文華東方特飲 MANDARIN ORIENTAL FAVOURITES 
 - 好立克 Horlicks
 - 熱朱古力奶 Hot Chocolate
 - 凍檸檬茶 Ice Lemon Tea
 - 阿華田 Ovaltine
 - 士多啤梨冰沙 Strawberry Smoothie
 - 雲呢拿奶昔 Vanilla Milkshake
 - 朱古力奶昔 Chocolate Milkshake

鮮榨果汁 JUICES
 - 蘋果 Apple
 - 甘筍 Carrot
 - 青瓜 Cucumber
 - 西柚 Grapefruit
 - 芒果 Mango
 - 菠蘿 Pineapple
 - 西瓜 Watermelon
 - 橙 Orange

咖啡 COFFEES ( 熱 Hot / 冷 Cold )
鮮奶咖啡 Café Latte

泡沫咖啡 Cappuccino

美式咖啡 Americano

濃縮咖啡 / 雙份特濃咖啡 Espresso / Double Espresso 

咖啡 Coffee

配全脂奶、脫脂奶或豆奶
served with Whole Milk, Skimmed Milk or Soya Milk

90

110

88

88

68

68

68

飲 品  B E V E R A G E S



飲 品  B E V E R A G E S

所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.

康 普 茶  K O M B U C H A
 - 有機薑檸檬 Organic Ginger Lemon 
 - 有機芒果熱情果 Organic Mango Passion   

氣 泡 茶  S P A R K L I N G  T E A
 - 白桃伯爵 White Peach Earl Grey
 - 柚子玄米茶 Yuzu Genmaicha
 - 桂花黃金烏龍 (無糖) Osmanthus Golden Oolong (Sugar–free)

西 式 茶 選  W E S T E R N  T E A S
 - 阿薩姆早餐茶 Assam Breakfast
 - 伯爵茶 Earl Grey

經 典 中 式 茗 茶  C L A S S I C  C H I N E S E  T E A S
 - 雲南普洱 Yunnan Pu-erh
 - 武夷烏龍 Wuyi Oolong
 - 茉莉銀針 Jasmine Silver Needle

98

78

88

88

- 香茅金薑茶 Lemongrass & Ginger
- 薄荷茶 Mint

 - 龍井 Long Jing
 - 鐵觀音 Tie Guan Yin
 - 菊花 Chrysanthemum



香檳 CHAMPAGNE         Bottle

庫克，特釀乾型香檳，蘭斯        6,875

N.V. Krug, Grande Cuvée, Brut, Reims

2009 路易王妃，蘭斯水晶香檳，蘭斯       3,894

2009 Louis Roederer, Cristal, Brut, Reims

2010 唐培裡儂，乾型香檳，艾比奈       3,335

2010 Dom Perignon, Brut, Épernay

布林戈，特級乾型香檳，艾        2,560 

N.V. Bollinger, Special Cuvée, Brut, Aÿ      

維夫克里高，桃紅，蘭斯         2,540

N.V. Veuve Clicquot, Rosé, Reims

酩悅，桃紅，乾型香檳，艾比奈        2,390

N.V. Moët & Chandon, Rosé, Brut, Épernay

魯納特，白中白特釀，乾型香檳，蘭斯       1,980

N.V. Ruinart, Blanc de Blancs, Brut, Reims

維夫克里高，黃色特標，乾型香檳，蘭斯       1,660

N.V. Veuve Clicquot, Yellow Label Signature, Brut, Reims

白葡萄酒 WHITE WINE        Bottle 

2019 普利尼－蒙哈榭，維埃勒維涅斯，文森特吉拉丹，法國     2,730

2019 Puligny-Montrachet, Vieilles Vignes, Vincent Girardin, France

2023 長相思，馬爾堡，雲霧之灣，紐西蘭       1,065

2023 Cloudy Bay, Sauvignon Blanc, Marlborough, New Zealand

2016 安唐瓦茲，保羅 勞雷亞諾，葡萄牙       1,000 

2016 Dolium Escolha, Paulo Laureano, Portugal

2022 桑塞爾，拉格拉維利埃，約瑟夫梅洛，法國        860

2022 Sancerre, La Gravelière, Joseph Mellot, France

2023 季風梅爾加索，阿爾瓦里尼奧，桑尼，葡萄牙        600

2023 Monção e Melgaço Vinho Verde DOC, Alvarinho, Soalheiro, Portugal

  

飲 品  B E V E R A G E S



飲 品  B E V E R A G E S

紅葡萄酒 RED WINE          Bottle

2017 埃利奧·阿爾塔雷，巴羅洛 DOCG法定產區，意大利     2,149 

2017 Barolo DOCG, Elio Altare, Italy 

2021 佩爾巴科，維耶蒂，朗格內比歐羅 DOC法定產區，意大利       927

2021 Langhe Nebbiolo DOC, Perbacco, Vietti, Italya

2019 多娜瑪麗亞 (小維多飾)，胡里歐巴斯托斯，葡萄牙        860

2019 Dona Maria (Petit Verdot), Julio Bastos, Portugal 

2019 珍藏，馬爾貝克，安地斯梯田，門多薩，阿根廷        735

2019 Gran Malbec, Flechas de los Andes, Mendoza, Argentina

2021 博伊高酒莊，葡萄牙            680

2021 Reserva Tinto, Quinta do Boição, Portugal

2021 後記，普拉茨和西明頓，葡萄牙          665

2021 Post Scriptum, Prats & Symington, Portugal

半瓶 HALF BOTTLE         

N.V. 酩悅，乾型香檳，埃佩爾奈，法國               1,055

N.V. Moët & Chandon, Brut, Épernay, France

N.V. 保羅魯格，乾型香檳，埃佩爾奈，法國       1,000

N.V. Pol Roger, Brut, Épernay, France

2018 庫農加山，西拉，奔富酒莊，澳洲東南部         495

2018 Koonunga Hill, Shiraz, Penfolds, South Eastern Australia

2018 長相思，金克勞福德，紐西蘭          470

2018 Sauvignon Blanc, Kim Crawford, New Zealand

2016 夏多內，釀酒師珍藏，肯德爾傑克遜，美國         415

2016 Chardonnay, Vintner's Reserve, Kendall Jackson, USA

2019 杜羅河，克拉斯托莊園保護區，葡萄牙         390

2019 Quinta do Crasto Reserva, Portugal

所有價格以澳門元計算，另加10%服務費及5%政府旅遊稅。
All prices are in Macau Patacas, subject to a 10% service charge and a 5% government tourism tax.





In line with our sustainability e�orts, all the �sh and seafood served on our menu are the 
result of sustainable and responsible �shing practices. 

We are committed to protecting the future of our �sh and seafood, our suppliers, the planet, 
our business and most importantly our valued guests. By sourcing responsibly, we hope to 
contribute our part in reducing the negative impact on the environment.

Additionally, co�ee, tea and vanilla are sourced from suppliers who believe in conserving 
nature while providing better livelihoods for future generations.

我們致力秉持環保及可持續發展理念，選用永續生長及負責任捕撈的海鮮入饌，確保不會
對海洋造成負擔，藉此守護魚類及海產的未來，讓客人、供應商、企業與地球共生共贏。

此外，我們選用的咖啡、茶及雲尼拿僅與注重環境保育的生產商合作，為未來世代帶來更
好的環境。



C O V E R  I M A G E  S O U R C E

AUTHOR  Bjoertvedt

OBJECT TYPE Painting

DESCRIPTION Chinese painting of Macao from the 19th Century, oil on canvas. 
  Exhibit in the Asian Civliisations Museum, Singapore.

CREATED   10 November 2018

LOCATION 1° 17′ 14.96″ N, 103° 51′ 6.09″ E

LINK  https://commons.wikimedia.org/wiki/File:China_unknown_
  artist_early_19th_C_-_Macao_oil_on_canvas_IMG_9411_Museum_of_Asian_Civilisation.jpg

This file is licensed under the CC BY-SA 4.0 International license.


