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Lunch Set Menu
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TP 188 2-Course MOP 188
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TP 238 3-Course MOP 238
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Selected Coffee or Tea.

FINRFTE 60 TERATEEE—F:

Additional MOP 60 to enjoy one of below Wine:

Dr. Loosen, Dr. L Riesling, Mosel, Germany

Chianti, Barone Ricasoli, Tuscany, Italy

EER—ZHME, pF+BEmEF

Available from Monday to Sunday, 12:00 to 14:30
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THE SALE OR SUPPLY OF ALCOHOLIC BEVERAGES TO ANYONE UNDER THE AGE OF 18 |5 PROHIBITED, IN ACCORDANCE WITH LAW NO. &72023
A VENDA OU DISP‘DNIBILIZNG.’:G DE BEBIDAS ALCOOLICAS AMENORES DE 18 ANOS E PROIBIDA, NOS TERMOS DA LEI N.° 62023
The aleoholic beverages have an alcohsl sirength higher than 1.2% wal.
Please inform cur sarvice siaff If you hava any food allargles or distary requirements.
All pricas ara In MOP and subject 1o a 10% service charge.



HiSE Appetizer
W SACRER P H S D
Fig, Quinoa and Kale Salad
SFR A RS
Tomato Shrimp Bisque

F 3£ Main Course

AKE K, 2285 Meat and Poultry
B feE AKX ARG B BT
Char-grilled Iberico Pork with Wild Mushroom Sauce
TR S AR

Signature Hainanese Chicken Rice
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Korean Bulgogi Beef Rice

PRI E AR

Wok-fried Cumin Lamb and Leek with Steamed Rice
£ ] St Fish and Seafood
FHRILLEH BT g Al

Pan-fried Red Snapper with Lemon Herbs Butter Sauce

R DR A
“Laksa” King Prawn Noodles with Spicy Coconut Soup
& Vegetarian
Spaghetti Beyond Beef Bolognese with Parmesan Cheese
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Impossible Burger with Portobello Mushroom with Fries

i Dessert
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Selected of Desserts

w ¥* Spicy S ‘?‘ﬁ%l?\fl Plant-based Meat {ﬂﬁ %ﬁ Vegetarian



