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Roasted butternut squash soup
Ginger, turmeric, nutmeg créme fraiche
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Lobby Lounge salad
Seasonal lettuce, asparagus, avocado,
ape tomatoes, corn, green bean, radish,
amboo shoot, oregano yogurt dressing
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Cow’s milk Burrata

Heirloom tomato salad and strawberry,

aged balsamic, basil, extra virgin olive oil
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Caesar salad

(Poached chicken breast or Yunnan freshwater prawn)
Romaine lettuce, anchovy, smoked pancetta,

boiled cage-free egg, aged parmesan
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Home smoked Norwegian salmon

Frisée salad, orange, radish, lemon créme fraiche
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“The chef’sburger”

USDA Black Angus beef patty (180g), brioche bun,
Gruyere cheese, bacon, braised onion,

bread and butter pickle
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New England lobster roll

Brioche bun, poached Boston lobster,
spiced mayonnaise, celery
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Sourdough club sandwich
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Poached chicken breast, cage-free egg, ham, tomato, lettuce,

sourdough bread

“vegetarian option available with Portobello mushroom, Gruyére cheese,

lomato, lettuce
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*Sandwich and burger are served with your choice of
French fries or house salad, vinaigrette

DESSERTS
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Selection of cakes or pastries from our bakery,
per portion
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Bourbon coffee sundae

Bourbon vanilla ice cream, brewed coffee,
whipped cream
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Coupe Romanoff

Bourbon vanillaice cream, macerated strawberry,
Cointreau, whipped cream
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@ 3R Vegan @ 7B Seafood
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MAIN COURSE
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Cantonese prawn wonton noodle soup
Choy sum, yellow chive
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Taiwanese beefnoodle soup

Braised beef cheek, bok choy, pickled vegetable,
fragrant spiced broth
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Singaporean Laksanoodle

Prawn, chicken, squid, fish cake, bean curd,
bean sprouts, cage-free egg, spicy coconut broth
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Hokkien style fried rice

Braised abalone, prawn, scallop, kale, carrot,
spring onion, cage-free egg
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“Arroz de Marisco” Portuguese seafood rice
Lobster, shrimp, clam, chouri¢o
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“Galinha Africana” / Baked Macanese-style
chicken curry

Chili, ginger, coconut, potato, steamed rice
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Spaghetti, beef meatball Bolognese, aged parmesan

*vegan option available (plant based meatball)
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French-style macaroni gratin

cream sauce, Comté cheese, braised leek,
smoked bacon
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Grilled Canadian pork cho

Glazed apple, sautéed green {;ean,

butter w%ipped mashed potato, Pommery mustard sauce
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Pan-fried Norwegian salmon

Buttered seasonal asparagus,

butter whipped mashed potato, chive velouté
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Steak Frites, USDA black Angus beef
sirloin steak (220g)

Braised shallot, herb butter, red wine sauce,
French fries

SIDE DISHES
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Ciabatta, unsalted butter
RESLE - hEET
House salad, vinaigrette
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Green bean, shallot confit, hazelnut
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French Fries

@ BEXE Gluten Free

R RENERERE #1200 L L o ANEEEHRE KRG - FEHAEF - FFEERHLUERIMEHE - BlowRHEE KR5%EFR °
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in MOP, subject to 10% service charge amd 5% government tax.
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