


1720 Jul-24

COLD APPETISERS &% MOP P9

Frutos do Mar 588
Chilled Seafood Platter:

KRS B P AR

- Freshly Poached Live Boston Lobster (450 grams) 37K T8 MR (450%)

- South Africa Abalone (2 picces) FIFEEE R (2 &)

- Freshly Shucked Seasonal Oysters (4 picces) #TEIF S AR (4 &)

- Nigerian Tiger Prawns (2 pieces) JE H F|EE[RIR (2 &)

- New Zealand Green Mussels (6 pieces) ZIFAE B 0 (6 &)

Condiments:
Marie Rose Sauce, Mignonette Sauce, Spicy Chilli Sauce, Lemon Wedges and Tabasco

BARRE - KBEE @ RE - EEAREEHRHRT

Ostras Frescas 12 pieces / 12 & -388
Freshly Shucked Seasonal Oysters 6 pieces / 6 &£-198
Mignonette Sauce, Lemon Wedges and Tabasco

HBEDRSESEBRRARES  EEAREBEEHNRT

Camaroes da Nigeria Cozidos a Portuguesa 178
Poached Nigerian Prawns (6 pieces), Sea Salt, Chilli and Lemon

KA B F 52 KR

Salada de Polvo do Atlantico 128
Braised Atlantic Octopus Salad with Lemon Vinaigrette

VIS Dxe

Salada de Orelha de Porco 88
Traditional Portuguese Pork Ear Salad, Bell Pepper Salsa and Coriander

BAEELE

@ BIEHEN Chef Recommendation g ZEFHEN Vegetarian @ #ZHES Plant-Based

All prices are subject to 10% service charge

FEEEESMO%RIEE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHEYEEABHENESE  FEHENSAREE



CHEESE & CHARCUTERIE Z X K&ERH MOP P9

2 Tabua de Queijos e Enchidos Portugueses 238
Assorted Portuguese Cold Cuts, Pata Negra Ham, Cheeses and Condiments
AERRS T P&

Presunto Portugués Pata Negra (24 Months Cured) 200 grams / 200 52 - 228
Portuguese Pata Negra Ham 100 grams / 100 5 - 148

EEFHEANER 4a@A)

Tabua de Queijos Portugueses 188

Assorted Portuguese Cheeses and Condiments
BEZ PR

Charcuteria Portuguesa 128
Assorted Portuguese Cold Cuts, Pata Negra Ham and Condiments

B BR3P 28

2 Q Queijo de Cabra Gratinado 108

2/20 Jul-24

Gratinated Goat’s Cheese, Dark Rye Bread and Acacia Honey
BLFEFZLHBZEEREAEBEE

@ BIEHEN Chef Recommendation g ZEF SN Vegetarian @ #ZHES Plant-Based

All prices are subject to 10% service charge

FEEEESMO%REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHEYEEABHENESE  FEHENSHNREE



3/20 Jul-24

HOT APPETISERS #Aj3 MOP

Frito Misto

Crispy-Fried Seafood: Calamari, Prawns, Anchovies, Green Mussels,
Crab Claws and Tempura Eggplant

with Lemon Aioli, Marie-Rose Sauce and Piri-Piri Sauce

ffe XE 7€ £ 05 B RF ER

REEFREEEE  BAXREREERT

Ameijoas a Bulhao Pato
White Wine Glazed Sapak Clams, Coriander and Lemon
TEEEBBEYDAR

Chourico de Porco Bisaro Assado
Flambéed Iberian Pork Sausage in Brandy

K EBEHRS

Mexilhoes Salteados a Portuguesa
Sautéed Mussels, White Wine and Garlic Chilli Butter
REmERMYE D

Pastéis de Bacalhau (5 unidades)
Homemade Codfish Cakes (5 picces) with Tartare Sauce

BARIREAMBEE (545

Moelas Guisadas
Braised Chicken Gizzards
BEXBEY

@ BIETHEN Chef Recommendation g ZEFHESN Vegetarian @ #ZHES Plant-Based

All prices are subject to 10% service charge

FEEEESMO%REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHEYEEABHENESE  FEHENSNREE

ks

228

118

98

88

88

88



4/20 Jul-24

SALADS A& MOP 75

Caesar Salad 78
Romaine Lettuce, Croutons, Bacon, Parmesan Cheese with Anchovy Dressing
D E

Beetroot Salad with Feta Cheese and Roasted Nuts 78

Cucumber, Bell Pepper, Cherry Tomatoes, Raisins with Balsamic Vinaigrette
BERERFESLARBEDE

Green Vegan Salad 78
Avocado, Edamame Beans, Haricot Beans, Broccolini, Asparagus,
Zucchini, Dried Cranberries, Green Apple, Couscous with Basil Pesto

mEDE

Additional Salad Supplementary Items B2 £}
Smoked Salmon [BfZE=X & 38
Caramelised Goat Cheese EEMEFIIZ + 38
Poached Egg 7KF & 18

@ BIEHEN Chef Recommendation g ZEFHEN Vegetarian @ #ZHES Plant-Based

All prices are subject to 10% service charge
FEEEFZM0%RBE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHEYEEABHENESE  FEHENSAREE



SOUPS =

Sopa a Pescador

Fisherman’s Seafood Soup
8 ER K5

Sopa da Pedra
Pork Meat in Vegetable Broth
Yagih

Caldo Verde com Chourico
Potato, Kailan and Chorizo Sausage Soup
ERBERE

Sopa de Lentilhas
Puy Lentil Soup, Potato, Mushroom, Carrot, Celery, Cherry Tomato,
Kale and Spinach

IR STk S

Q»w Sopa de Abdbora

5/20 Jul-24

Roasted Pumpkin Soup, Sour Cream and Roasted Pumpkin Seeds

¥ 5 5 B BR T BR A 0 R T AT

@ EIETH#EN Chef Recommendation @ EFEHN Vegetarian @ #ZHS Plant-Based

All prices are subject to 10% service charge

FEEEESMI0RREE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHENENREE

MOP ¥

138

88

88

78

68



6/20 Jul-24

MACANESE SPECIALTIES BESEEME

Porco Iberico Balichao Tamarinho
Braised Iberico Pork, Macanese Shrimp Paste, Tamarind, Ginger
and Steamed Rice

EEFEARPLA AR B R

Camarao Tigre ao Alhinho
Sautéed Tiger Prawns in Garlic Chilli Butter

FREFRR T IR

Camarao com Quiabos
King Prawns, Okra, Mild Curry Sauce and Steamed Rice

HEDILEPE TS

Galinha a Africana

African Chicken, Chilli Peanut Coconut Sauce and Vegetable Fried Rice
JE N 2 L 1 B

Macanese Minchi
Macanese Minced Beef, Bacon, Potato Hash, Fried Egg and Steamed Rice

BREAREGTREARNER AR

@ EIETH#EN Chef Recommendation @ EFEHN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge
FEEE RS M0%RKE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHENENREE

MOP ¥

238

228

168

148

138



7/20 Jul-24

CATAPLANA SPECIALTIES #&tHif % MOP BP9#:

Cataplana de Marisco (3 - 4 pessoas) 698
Giant Seafood Cataplana; Seafood Broth, Scottish Brown Crab

Tiger Prawns, Blue Chilean Mussels, Sapak Clams

Fresh Squid, Scallops (3 - 4 people)

ERSHEMMAE -4 AZ/)

Cataplana Camarao Tigre com Chourico 268
Spicy Tiger Prawns and Chorizo Sausage Stew

Fr i R IRFLE A a & 5 8 68 5%

Cataplana de Bacalhau 238
Confit Codfish, Sapak Clams, Pata-Negra Ham and Roasted Padron Peppers

B BRI &

Cataplana de Porco Preto com Ameijoas 208
Iberian Pork, Sapak Clams and Vegetable Stew
LA 52 58 D B 98 7 2 80 88 1%

@ EIETH#EN Chef Recommendation @ EFEHEN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge
FEEE RS M0%REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHENENREE



FISH & SEAFOOD &N gkt MOP P

% Arroz de Marisco

8/20 Jul-24

Wet Seafood Rice, Scallops, Mussels, Clams, Squids,
Prawns and Crab Meat

AR SRR

Bacalhau a Lagareiro
Grilled Cod Fish, New Potatoes, Choy Sum with Garlic Olive Oil
EEZEFHRESNREREORE HEH

Polvo a Lagareiro

Grilled Octopus, Herb Crushed New Potatoes, Vine-Ripened Tomatoes
with Garlic Olive Oil

BEEZF®EN\TARE G M

Massada de Peixe e Marisco
Braised Seafood, Seabass, Macaroni, Tomato, Carrot, Paprika and Coriander

EEWEY N

Arroz de Polvo
Octopus Rice, Bell Peppers and Coriander

TEBEMNAARER

Bacalhau com Natas
Baked Codfish with Cream, Black Olives and Fresh Parley
SREEMNIK

Bacalhau a Bras
Shredded Cod Fish, Fried Matchstick Potatoes, Onion, Egg,
Black Olives and Parsley

BHENIK

@ EIETH#EN Chef Recommendation @ EFEHN Vegetarian @ #ZHS Plant-Based

All prices are subject to 10% service charge

FEEEESMI0%REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHRENENREE

268

238

228

228

218

168

168



9/20 Jul-24

MEAT & POULTRY RERXRE

Leitao a Moda da Bairrada
Crispy-Roasted Suckling Pig, Chorizo Rice, Orange Salsa
with Peppercorn Sauce

ffe B2 1 3L 56 B 3 B R A+ SR AT

Bife de Vitela a Portuguesa
Black Angus US Prime Fillet Mignon Steak, Roasted Potato,
Pata-Negra Ham with Green Peppercorn Sauce

BXEEEZRIENFHETARESHNE

Frango no Churrasco
Free-Range Portuguese Chicken “Piri Piri”’, Potato Wedges
and Roasted Lemon

AXEREREAS

Costoletas de Vaca “Short Rib”

MOP ¥

Inteiro / Whole / 2% -
Meio/ Half / £ -
Dose/ Quarter / &9 -

Inteiro / Whole / 2 -
Meio / Half / £ -

Red Wine Braised US Prime Beef Short Rib, Truffle Mashed Potato,

Sautéed Portobello Mushrooms, Grilled Peruvian Asparagus

with Red Wine Sauce
ABRMEREEF N

Arroz de Pato a Portuguesa
Traditional Portuguese Duck Rice

B R

@ EIETH#EN Chef Recommendation @ EFEHN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge
FEEE RS M0%RKE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHRENENREE

998
568
298

248

228

138

198

188



10/20 Jul-24

GRILL (With Cherry Wood Smoke)
BIE (B A EEnk)

Lagosta Grelhada
Live Boston Lobster (450 grams), Chorizo Devilled Butter

AR TIERE MR (450 =)

Camarao Tigre da Nigéria Grelhado

Nigerian Jumbo Tiger Prawns (2 pieces), Garlic-Chilli Butter Sauce

PERIR )
Polvo Grelhado
Octopus Tentacles (500 grams), Garlic-Olive Oil Marinade

NMEE (500 %)

Posta de Vitela a Mirandesa

Black Angus US Prime Beef Sirloin (280 grams), Garlic-Olive Oil Marinade

XEEEZEREALFH (280 %)

MOP EP9#

398

388

348

338

All grilled dishes are served with one side dish from our sides selection, and 2 sauces or mustards

B BRERIEEE | FBBERR 2 RETHITR

Sauces E5T
Macieira Cream / Garlic Butter / Béarnaise / Madeira Wine

ERYHNRE/ EnEH/ BRA  BERDE

Mustards FF7R
Dijon / Wholegrain / English / Horseradish
EH/ 2E /R HRR

@ EIETH#EN Chef Recommendation @ EFEHN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge
FEEE RS M0%REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHENENREE



GRILL (With Cherry Wood Smoke) MOP RF3#E
JBIE (kA EELk)

&2 Secretos de Porco Bisaro 288
Iberian Pork Fillet (280 grams), Whiskey Marinade

FLERIFEHE (280 32)

Robalo Grelhado 268
Whole Seabass (700 grams), Citrus Gremolata
EREERA (700 )

Costoletas de Borrego 218
New Zealand Rack of Lamb (300 grams), Cherry Wine Marinade
MAABFL (300 )

All grilled dishes are served with one side dish from our sides selection, and 2 sauces-or mustards

FrERENIESE | BB 2 RBETHITR

Sauces 27
Macieira Cream / Garlic Butter / Béarnaise / Madeira Wine

AN SRR/ Bndom /A / SEADE

Mustards IR
Dijon / Wholegrain / English / Horseradish
Bk 2 HE/BIR

@ BIETH#EN Chef Recommendation @ EFEHEN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge
FEEE RS M0%RKE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHRENSNREE

11/20 Jul-24



SIDE DISHES i3

Qy Batatinha a Murro

Crushed New Potatoes, Garlic, Extra Virgin Olive Oil and Fresh Herbs

BERHMEREEESH

Qv Batata Frita

French Fries

Bfe KE = 1%

w Legumes Salteados

Sautéed Seasonal Vegetables

PN
BB % MK

Xy Esparregado

12/20 Jul-24

Spinach Puree, Cream and Garlic
e
MBEEXR

Cogumelos Salteados
Sautéed Portobello Mushrooms

B K Gk 7k

Arroz de Chourico
Chorizo Fried Rice
#BIE YR

Arroz Carolino
Steamed White Rice

@ EIETH#EN Chef Recommendation @ EFEHN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge

FEEEESMI0%REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHENENREE

MOP ¥

38

38

38

38

38

38

18
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13/20 Jul-24

PASTA & RISSOTO EAF ¥R E=RNIEER MOP P9

Black Bean Spaghetti 128
Roasted Butternut Squash, Wild Mushrooms, Kale, Red Cabbage,
Roasted Peanuts and Chives

EENEEYEI BRI

Choice of Spaghetti, Penne or Spinach Tagliatelle
BEIAMNY  REVIEXETSHX

Carbonara: Bacon, Cream Sauce, Parmesan Cheese 118

BRSRE

Bolognaise: Beef Sauce, Parmesan Cheese 118

EXEMFAE

Aglio E Olio: Chilli, Garlic, Parsley, Olive Oil, Parmesan Cheese 98
ERGEE

Pomodoro: Tomato, Basil, Parmesan Cheese 98

B R EE

Spinach Tagliatelle 98
Braised Puy Lentils, Tomato, Kale and Portobello Mushrooms

EPEREED

Vegetable Risotto 98
Haricot Beans, Edamame, Snow Peas, Kale, Zucchini, Miso,
Tempeh and Hazelnuts

AEREBRRENAER

@ EIETH#EN Chef Recommendation @ EFHN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge

FEEEESMI0%REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHRENENREE



ASIAN FAVOURITES 5 M & Bk MOP P

Char-grilled Malaysian Marinated Chicken Satay One Dozen / —#T - 198
Peanut Sauce, Cucumber and Red Onion Half Dozen / 34T - 118

REBRADHNDE

Nyonya Seafood Curry Laksa

Tiger Prawns, Clams, Fish Cake, Squid, Fried Tofu, Bean Sprouts,
Long Beans, Boiled Egg with Spicy Coconut Broth

IR 706 B 0 VR 1)

Nasi Goreng

Indonesian Fried Rice, Chicken, Shrimp, Fried Egg, Chilli
Chicken Satay, Pickle Vegetables and Shrimp Cracker

EN ek el

Wok-fried Beef Hor Fun Noodles
Sliced beef tenderloin, Flat Rice Noodles, Bean Sprouts, Onion and Dark Soy Sauce

AR S|

@ Curried Soba Noodles
Spicy Coconut Curry Broth, Wild Mushrooms, Green Beans, Ginger and Lime
EEMEBELE

Wonton Noodles Soup

Duck Egg Noodles, Shrimp Wontons, Barbecued Pork, Choi Sum and
Pork Bone-Silver Fish Broth

HEBEEFERBEIERED

v Stir-fried Udon Noodles
Oyster Mushrooms, Zucchini, Red Pepper, Ginger,
Cashew Nuts and Coconut Aminos

BHERL

@ Vegan Fried Rice
Eggplant, Zucchini, Garden Peas, Carrot, Red Cabbage, Toasted Nuts,
Crispy Tofu Skewers with Chilli Paste
EEREXPRHEZIRSH

@ EIETH#EN Chef Recommendation @ EFEHN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge
FEEE RS M0%RKE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHENENREE

14/20 Jul-24

148

128

128

118

118

98

98



BURGERS & SANDWICHES E&FR =34 MOP P

&? Grilled Wagyu Beef Burger 158

House-Made 100% Wagyu Beef Burger (200 grams), Sesame Seed Bun, Tomato,
Cheddar Cheese, Bacon, Caramelised Pineapple, BBQ Sauce and French Fries

BENFEZEBREZMK

@ @ Vegan Burger and Sweet Potato Fries 128

15/20 Jul-24

Whole Wheat Bun, Lentil - Vegie - Chickpea - Walnut Patty
with Tahini Slaw Peanut Sauce

MEZEBMFEFZR

Club Sandwich 98
Smoked US Virginian Ham, Crispy Bacon, Chicken Salad, Fried Egg,
Lettuce, Tomato and French Fries

DA =ORBEFE R

Vegetarian Kaiser Roll & Sweet Potato Fries 98
Chickpea Hummus, Butter Lettuce, Grilled Zucchini, Eggplant,
Piquillo Peppers, Feta Cheese, Tomato with Basil — Almond Pesto

ZRIBEREEZR

@ EIETH#EN Chef Recommendation @ EFEHN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge

FEEEESMI0%REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYEE BSOS FEHENENREE



&

©

16/20 Jul-24

DESSERTS &G MOP Pes

Selecao de Sobremesas (2 pessoas) 98
Chef’s Selection Dessert Platter, Fresh Berries, Vanilla Ice-Cream (2 people)

TEHREMANE cAzm HFHFBEREREREER

Pastel de Nata com Gelado Licor 35 48
Homemade Freshly Baked Portuguese Egg Tart, 35 Liqueur Ice-Cream,

Vanilla Custard

BRAEBEAERFEIRAERRERESLE

Mouse de Chocolate 48
Dark Chocolate Mousse, Hazelnut Praline and Raspberries

KEDBEFRE

Cheesecake Basco 48

Creamy Burnt Cheesecake, Poached Pear in Muscatel Wine with Bourbon Sauce

Bt ERRBEBHENFRAESE

Gelado Movenpick

Ice Cream by Scoop

Vanilla Dream, Swiss Chocolate, Strawberry or Espresso Croquant
ENRER &

HE: EREZL / mEARED / TZER T FRWG

Artyzen’s Serradura 38
Portuguese Sawdust Pudding, Biscuit Crumbs and Sweetened Cream

MR AR AR

@ EIETH#EN Chef Recommendation @ EFEHN Vegetarian @ #Z S Plant-Based

All prices are subject to 10% service charge
FEEE RS M0%REE

If you have any concerns regarding food allergies, please alert your server prior to ordering

MREHBYNEE BSOS FEHENENREE



17/20 Aug-25

SPIRITS ZUE*

Rémy Martin VSOP A SEFVSOP

Bombay Sapphire ZEEB AR

Stolichnaya Vodka %k B AL & R 45 40

Bacardi Silver B {5 RZF BT

Jose Cuervo RENRERE T HB

Jack Daniel’s Tennessee £ 5 3 FE HATAE T =
John Jameson EEEEH T =

SINGLE MALT WHISKY EBE—ZH R+ ="

The Macallan Sherry Oak 18 Years Old 2~ EX#§18F
The Macallan Double Cask 15 Years Old ZE < fmE#155F
The Macallan Sherry Oak 12 Years Old % ~ @ E X 12F
The Macallan Double Cask 12 Years Old % + fa £ f§ 1245
The Glenrothes 18 Years Old 1% 88 }% 2 184

The Glenrothes 12 Years Old 1% 8 i% B 124

Highland Park 18 Years Old 5 J& 55 + 184

Highland Park 12 Years Old 5 & 55 + 124

*Beverages with alcohol strength greater than 1.2% vol.

B ERRER 2% M L
All prices are subject to 10% service charge

FEEEZEIM0%REE

Shot /MF
80
65
55
55
55
65
55

290
170
120
290
100
310

90

MOP 29 ¥
Bottle il
880

580

500

500

500

580

500

8,800
3,800
2,000
1,400
3,800
1,200
3,900
1,000



18/20 Jul-24

BEERS &+

Macau Beer, Tsingtao, Asahi, Super Bock, Heineken

RPEE  SEEE  FAEE  BEEE . EHEE

HEALTHY JUICES #EERT

Morning Sour - Grapefruit, Apple, Lime, Celery (Calories: 115/350ml)
BBHER-AM ER B8 FX (FBE: 115/3508H#)

Detox - Ginger, Beetroot, Carrot, Green Apple (Calories: 115/350ml)
HSRE 4B HXR -HE FHER (FHBE:115/3508H)

Afternoon Booster - Celery, Beetroot, Red Apple (Calories: 122/350ml)
FRBE A HXR AR (FRE:122/350E )

FRESH JUICES #27t+

Red Apple, Green Apple, Pineapple, Orange, Grapefruit,
Honeydew Melon, Watermelon, Carrot

AR BHER EE KB AM BN AR -8R

*Beverages with alcohol strength greater than 1.2% vol.

B ERRER 2% U L
All prices are subject to 10% service charge

FEEEZESM0%REE

MOP jRPq#s

55

70

70

70

Glass #f

60



19/20 Jul-24

SOFT DRINKS 57K

Coca Cola, Coke Zero, Red Bull, Red Bull Sugar Free, Cream Soda,
Fanta Orange, Sprite, Tonic Water, Soda Water

A& BEAL A4 AFERE SIREIT

SERBE HEHK BITK

OTHER BEVERAGES H#ugigl

Chocolate, Vanilla, Strawberry, Mango, Banana Milk Shakes
Kah ERE - LZER TR BFEHE
Chocolate (Hot / Cold)

KED (&ER)

Milk (Hot / Cold)
U5 (2 R)

STILL WATER Z &K Small 4
Evian X & 330ml - 45
Nordaq & & 4l 7F K 500ml - 25
SPARKLING WATER &8k Small 4
Perrier E2 22 /K 330ml - 45
Nordaq B & # 5K 500ml - 25

All prices are subject to 10% service charge

FEEEEZESMOLREE

MOP RFq#s
Can &

40

Glass #&

70

50

50

Large X

1000ml - 65
750ml - 35

Large X

750ml - 35



SPECIALTY COFFEES 45 mjlyE* MOP P9

Glass #
Cafe Royale (Brandy) 65
E XYL (Am)
Calypso Coffee (Dark Rum & Tia Maria) 65
R E R (@S - RER)
Irish Coffee (Irish Whiskey) 65
EREUL (EEERLTR)
Mexican Coffee (Tequila & Kahlua) 65
ETHETMICE (EEE - WBEHEE)
COFFEES *aﬁii% [DJ[I DJF Glass
Regular Coffee (Hot/Cold) ZAMIBE (#/%) 50
Decaffeinated Coffee & & 1l B 50
Espresso (Single/Double) 45 % W B (813 /%24) 50
Cappuccino (Hot/Cold) J& & W BE (/%) 50
Cafe Latte (Hot/Cold) £ 3 Wl BE (/%) 50

TEAS BEEX Pot

Western Tea 78 = %% 50
Chamomile, Peppermint, English Breakfast, Darjeeling, Earl Grey,
Ceylon Orange Pekoe

FHBER RARER AEFEX HEXR AR

Chinese Tea 7 B % 50
Jasmine, Iron Buddha, Oolong, Pu-erh, Green Tea

REHE BABEBT B8 LE &%

* Beverages with alcohol strength greater than 1.2% vol.
RmEERER12%U
All prices are subject to 10% service charge

FIEEBEESMO%RKEE





