
crustacean and raw bar selections
海鲜生蚝吧

rare seafood selection
精选海鲜拼盘

688

extraordinary seafood selection
豪华海鲜拼盘

988

fresh oysters half dozen
新鲜生蚝 - 半打

298

gillardeau, france
法国吉拉德生蚝

kumamoto, japan
日本熊本生蚝

fine de claire, france
法国芬大奇生蚝

oyster essentials; both tabascos, mignonette sauce fresh lemon 
and freshly grated horseradish

塔巴斯科辣椒醬,木犀草醬, 新鲜柠檬和鲜磨辣根

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜

all our seafood is sourced sustainably
所有海鲜均以可持续方式捕捞或养殖



crustacean and raw bar selections
海鲜生蚝吧

sashimi of yellowfin tuna, hiramasa kingfish
hokkaido scallop and ocean trout

finger limes and sea herbs
吞拿魚, 國王魚, 帶子和紅鱒魚刺身配萊姆魚子醬和海蘆筍

228 

hamachi tartare, mustard sorbet, potato allumettes
油甘鱼他他

108

whole live australian lobster
sashimi preparation with chili and lime

原只澳洲龙虾刺身
1888

award winning tasmanian trout
woodbridge cold smoked ocean trout

冷熏红鳟鱼料理
128

handpicked alaskan crab fresh nectarine, hass avocado, chicory
fresh oversized shell – less russian crab 

with a vibrant nectarine sauce 
and roasted caramelized belgium endive 

阿拉斯加蟹肉配牛油果酱
手工挑选阿拉斯加帝王蟹 伴油桃酱及比利时菊苣

新鲜硕大的去壳俄罗斯海蟹,
配以油桃酱和烤至焦糖面的比利时菊苣来增加活跃的口感

128

petuna ocean trout tartare
green olive and pine nuts

紅鳟鱼他他
188

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜

all our seafood is sourced sustainably
所有海鲜均以可持续方式捕捞或养殖



cold starters
冷开胃菜

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

winter flavours from farm to plate
冬季精选农场直送

culatello di zibello dop “gold spigaroli”
“king of prosciutto” sourdough baguette & french butter

one of italy’s rarest hams organically produced on a family farm 
and paired with a mango sauce to balance the sweetness and saltiness

意大利“金牌火腿”
意大利古拉泰勒火腿 伴新鲜芒果酱

意大利最罕有的原产火腿之一, 产自家庭牧场以保证其优良品质, 
并特别配上芒果酱以平衡其咸甜度

198

jamón blázquez
hand sliced finest spanish iberico cured ham 50g

acorn fed wild spanish pigs from the basque country, 
dry hung for 36 months and elevated with a smooth pineapple sauce

西班牙『味滋』火腿伴丝滑菠萝酱
来自巴斯克乡间用橡子喂养的西班牙野生猪肉, 自然风干长达36个月之久,

配以柔顺丝滑的菠萝酱提鲜
158

robata grilled corn, miso butter, sweet green chilli
parmesan powder, purslane, pistachio

炉边烤玉米
88

pressed tomato, escalivada roast vegetables
micro rocket, romesco salsa, rouille

蕃茄蓉香烤蔬菜沙律
128

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜



cold starters
冷开胃菜

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

winter flavours from farm to plate
冬季精选农场直送

white asparagus, soft milk curd
roasted nuts and grains, herb flowers

白芦笋, 软牛奶豆腐, 烤坚果和谷物, 草本花卉

salad of heirloom baby beetroots
with fig, goats curd cylinder and truffle honey

小甜菜根无花果沙律

poached chicken, white and green asparagus,
herb greens, capers, parmesan dressing

芦笋鸡肉沙律

brie cheese filled with mascarpone and black truffle
芝士黑旋风

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜

88

88

128

148



hot starters
热开胃菜

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

inspired by the farmers market
农夫市集启发的灵感

sweet corn and basil soup
with crayfish dumplings and saffron

imported scandinavian crayfish, cold poached 
and served with the world’s most expensive ingredient – saffron

虾饺玉米罗勒汤
清甜玉米小龙虾罗勒汤伴藏红花辅味

北欧进口小龙虾, 通过创新性冷煮工艺烹制,
搭配世上最奢华香料藏红花以飨味蕾

88

mediterranean fish soup, tomato, basil, croutons, aioli
deconstructed hearty soup served with the finest and freshest fish 

and shellfish the deep blue has to offer
朝日地中海鱼汤

地中海慢炖熬煮海鲜汤
采自地中海最新鲜的鱼和贝类,

通过悉心熬煮的浓汤, 将精华都融入其中
88

seared hokkaido sea scallop, spigaroli lardo
grilled creamed sweet corn, smoked chili butter

 hand caught exclusive japanese scallops with rare italian artisan
 lardo to add a unique meatiness to the dish

北海道人手采捕扇贝 伴意式匠人级猪板油 
手工采摘精品日本海底扇贝,

配搭以意大利匠人级猪板油, 增加扇贝独特的肉质口感
238

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜



hot starters
热开胃菜

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

inspired by the farmers market
农夫市集启发的灵感

lightly salted spanish cod “bacalhau giraldo”
poached, with it’s own sauce emulsion, clams and coriander

sustainably fished spanish cod, naturally salted
 with organic sea salt, paired with australian clams 

and a dash of coriander for freshness
有机海盐轻度腌制西班牙鳕鱼伴澳洲文蛤与香菜

通过可持续渔猎手段捕捞的西班牙鳕鱼, 用有机海盐自然腌制,
辅以澳洲文蛤与少许香菜, 使菜式新鲜诱人

spencer gulf prawns 
with spicy prawn oil, heritage cherry tomatoes and semolina noodles

斯宾赛海虾蕃茄義大利面

kinkawooka mussels steamed with jamón blázquez
chili, chickpeas and orzo

清炒澳洲贻贝与西班牙火腿

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜

338

138

198



prime selections meat
严选优质肉类

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

the penthouse kitchen’s robata grill
from northern japan that utilizes white oak “binchotan”.

阁楼厨房使用炉端烧的烹调技术特选来自日本的白橡木备长炭

vacum iberico dry aged grass fed
finca vacum, northern spain

rib-eye 300g
spiced eggplant, rose harissa, gherkin and cumin mayo

the beautiful soft flavor of the beef is brought to life 
by the robata grill, perfectly matched by the homemade 
cumin mayonnaise and the earthy flavor of rose harissa 

香煎西班牙肉眼扒配玫瑰哈里萨辣酱
西班牙名牌干式熟成牛肉伴孜然蛋黄酱和玫瑰哈里萨辣酱

日式炉端烧重新唤醒牛肉的鲜嫩质感,
与自制的孜然蛋黄酱和玫瑰哈里萨辣酱完美搭配出自然之味

398

hereford grass fed, john stone longford
republic of ireland

tenderloin 250g
with oysters, potato dauphinois, carpetbag sauce

benefiting from the moist, lush, green meadows 
of the irish midlands, this dry aged, grass fed beef offers a unique
 rich taste. to complement it’s paired with a decadent ‘carpetbag’

 sauce of oysters, bacon and beef juice
安格斯牛柳氏蚝, 薯仔, 烧烤酱

爱尔兰珍贵牧场牛肉 伴秘制“carpetbag”酱汁
爱尔兰中部茂密丰盛的草原,

赋予了这款青草喂养, 干式熟成的牛肉得天独厚的丰富口感,
并搭配以精选蚝肉, 培根和牛肉汁制成的至尊级酱汁, 带来无法比拟的奢侈享受

528

rossini wagyu beef burger
seared foie gras,truffle ketchup, brioche bun, truffle fries

罗西尼汉堡
香煎鸭肝与和牛汉堡肉配布里欧面包佐松露薯条和松露蕃茄酱

238

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜



prime selections meat
严选优质肉类

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

the penthouse kitchen’s robata grill
from northern japan that utilizes white oak “binchotan”.

阁楼厨房使用炉端烧的烹调技术特选来自日本的白橡木备长炭

miyazaki wagyu a5, japanese black - haired cattle, japan
 sirloin 200g

unique meat from the prestigious japanese black breed. 
its unique diet of dried, nutrient rich food ensures intense marbling, 

low fat content and a distinctive rich and tender flavor
a5级日本宫崎黑毛和牛 

西冷牛扒 200g
取材自赞誉极高的日本黑毛和牛,

其干燥又极富营养的饲料保证了其遍布大理石纹的低脂肪肉质,
拥有绝非一般牛肉可比的丰富和鲜嫩

458

full blood wagyu grain fed, blackmore ms9+
alexandra, victoria, australia

this 100% wagyu breed is reared, 
fed and produced entirely on this family farm for over 20 years. 

the 100% wagyu breed ensures an unparalleled smooth buttery flavor
 with slight hints if caramel

纯种榖饲里摩尔和牛9+
亚歴山德, 拉维多利亚, 澳洲

100%纯种和牛, 二十年来一直养殖及生产于布莱克莫尔家族牧场, 
保证了无与伦比宛若黄油般的丝滑口感, 并有丝丝焦糖甜香

fillet 250g
菲力 250g

480

sirloin 300g
西冷 300g

500

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜

prime quality beef does not benefit from cooking past medium rare
严选优质牛肉建议熟度3分熟



prime selections meat
严选优质肉类

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

the penthouse kitchen’s robata grill
from northern japan that utilizes white oak “binchotan”.

阁楼厨房使用炉端烧的烹调技术特选来自日本的白橡木备长炭

range valley pure black angus 300 day grain feed, australia
this humanely and sustainably farmed beef ensures 

natural marbling for maximum juiciness for a superior steak
澳洲山谷牧场300天谷物喂养纯种安格斯黑牛

带骨肋眼牛排1000克 / t骨牛排600克
自然且可持续的放牧环境，

令牛排的肉质保存了天然油花和丰富肉汁

rib - eye on the bone 1000g
带骨肋眼扒 1000g

900
t - bone 600g
t-骨牛排 600g

500

usda prime corn - fed angus, greater omaha
nebraska, united states

rib - eye 350g
the king of american beef, only 2% of all us beef is certified usda. 

the magical combination of dry aging and a corn-fed diet
results in a buttery and beautifully tender steak

美国顶级usda认证优质牛排
仅有百分之二的美国牛肉能获得美国农业部(usda)的认证，属最高的极佳等级，

玉米喂养加上干式熟成的完美处理，带来黄油般丰富口感和鲜嫩肉质
肋眼350g

338

signature tasting platter of 5 breeds
招牌品尝拼盘 - 5种

1688

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜

prime quality beef does not benefit from cooking past medium rare
严选优质牛肉建议熟度3分熟



Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform our service attendant
所有價格均為澳門幣表示，另加收10%服務費。如閣下在餐飲上有任何食物特殊要求，請通知我們的服務員

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜

condiment service
酱汁

mustards by edmond fallot
法国费洛芥末酱

homemade barbecue sauce
自制bbq酱

béarnaise  emulsion
贝尔那斯酱

rose harissa chili relish
玫瑰哈里萨辣酱

morel mushroom sauce
羊肚菌酱汁

caramelised banana shallots and champignon mushrooms
with barrel aged feta cheese and apple balsamic vinegar

焦糖红葱,香槟蘑菇配陈年羊奶起司和苹果巴薩米可醋

potato purée
薯泥
58

truffle french fries
松露薯条

68

broccolini with bottarga and macadamia nuts
青花菜,乌鱼子和夏威夷果仁

68

heirloom baby carrots, sichuan spices
花椒迷你萝卜

78

sides
配菜

88

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform our service attendant
所有價格均為澳門幣表示，另加收10%服務費。如閣下在餐飲上有任何食物特殊要求，請通知我們的服務員



the penthouse kitchen’s robata grill
from northern japan that utilizes white oak “binchotan”.

阁楼厨房使用炉端烧的烹调技术特选来自日本的白橡木备长炭

vacum iberico dry aged grass fed
finca vacum, northern spain

rib-eye 300g
spiced eggplant, rose harissa, gherkin and cumin mayo

the beautiful soft flavor of the beef is brought to life 
by the robata grill, perfectly matched by the homemade 
cumin mayonnaise and the earthy flavor of rose harissa 

香煎西班牙肉眼扒配玫瑰哈里萨辣酱
西班牙名牌干式熟成牛肉伴孜然蛋黄酱和玫瑰哈里萨辣酱

日式炉端烧重新唤醒牛肉的鲜嫩质感,
与自制的孜然蛋黄酱和玫瑰哈里萨辣酱完美搭配出自然之味

398

hereford grass fed, john stone longford
republic of ireland

tenderloin 250g
with oysters, potato dauphinois, carpetbag sauce

benefiting from the moist, lush, green meadows 
of the irish midlands, this dry aged, grass fed beef offers a unique
 rich taste. to complement it’s paired with a decadent ‘carpetbag’

 sauce of oysters, bacon and beef juice
安格斯牛柳氏蚝, 薯仔, 烧烤酱

爱尔兰珍贵牧场牛肉 伴秘制“carpetbag”酱汁
爱尔兰中部茂密丰盛的草原,

赋予了这款青草喂养, 干式熟成的牛肉得天独厚的丰富口感,
并搭配以精选蚝肉, 培根和牛肉汁制成的至尊级酱汁, 带来无法比拟的奢侈享受

528

rossini wagyu beef burger
seared foie gras,truffle ketchup, brioche bun, truffle fries

罗西尼汉堡
香煎鸭肝与和牛汉堡肉配布里欧面包佐松露薯条和松露蕃茄酱

238

seafood
海鲜

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

we are committed to the preservation
of the ocean and its fisheries;

and are proud that all our seafood
is sustainably sourced globally
and from the finest providers.

please check on availability
as we only serve fresh seafood

我们挑选最优质的供应商并致力于保护海洋生态及可持续发展的渔业行为
我们又提供当日最新鲜的海鲜

请向服务人员询问

french turbot on the bone
fresh sustainable caught french turbot 

cooked and served on the bone to preserve flavor and taste
法国多宝鱼

地道原味带骨法国大菱鲆
新鲜法国大菱鲆, 通过可持续渔猎手段捕捞,

带骨烹制, 将口感和鲜味以最高程度完美保存

australian eastern rock lobster
澳洲活龙虾

tasmanian petuna ocean trout fillet
the wagyu of the sea

intense, vibrant and beautifully balanced tasmanian fish 
world renowned for its electric high quality marbling 

塔斯马尼亚特有深海鳟鱼
有着“海中和牛”的美誉, 塔斯马尼亚海鱼将紧弹的肉质和鲜美的口感完美平衡, 

同时也以令人惊喜的高品质大理石花纹肉质驰名于世

248

1888

258

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜



the penthouse kitchen’s robata grill
from northern japan that utilizes white oak “binchotan”.

阁楼厨房使用炉端烧的烹调技术特选来自日本的白橡木备长炭

miyazaki wagyu a5, japanese black - haired cattle, japan
 sirloin 200g

unique meat from the prestigious japanese black breed. 
its unique diet of dried, nutrient rich food ensures intense marbling, 

low fat content and a distinctive rich and tender flavor
a5级日本宫崎黑毛和牛 

西冷牛扒 200g
取材自赞誉极高的日本黑毛和牛,

其干燥又极富营养的饲料保证了其遍布大理石纹的低脂肪肉质,
拥有绝非一般牛肉可比的丰富和鲜嫩

458

full blood wagyu grain fed, blackmore ms9+
alexandra, victoria, australia

this 100% wagyu breed is reared, 
fed and produced entirely on this family farm for over 20 years. 

the 100% wagyu breed ensures an unparalleled smooth buttery flavor
 with slight hints if caramel

纯种榖饲里摩尔和牛9+
亚歴山德, 拉维多利亚, 澳洲

100%纯种和牛, 二十年来一直养殖及生产于布莱克莫尔家族牧场, 
保证了无与伦比宛若黄油般的丝滑口感, 并有丝丝焦糖甜香

fillet 250g
菲力 250g

480

sirloin 300g
西冷 300g

500

main plates
主菜

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

seared white cod, white sesame oil, organic soy sauce
young bamboo shoots, dragon well tea rice

鳕鱼龙井茶饭

balik style rosemary smoked ocean trout
parmesan cream, sweet pickled baby onions, onion powder

tasmanian trout cured with salt and sugar, 
with hand crafted dried onion powder, parmesan ‘snow’ 

and wood chipped smoked a la minute
鲍利克风格烟熏深海鳟鱼伴洋葱干粉及帕玛森奶酪

用盐和糖腌制的塔斯马尼亚鳟鱼,
配以手制洋葱干粉, 以及雪花般轻幼的帕玛森奶酪,
点单后为您用木片即时烟熏烹制, 以保证最佳口感

roast bresse chicken breast,
 chestnut and red bean purée, bacony brussel sprouts
organic free range french chicken softly cooked with 

japanese red beans and paired with chestnuts, 
bacon and brussel sprouts for a natural earthiness

香烤法国有机牧场鸡胸肉 伴栗子、培根和布鲁塞尔小椰菜
严选法国布列斯有机牧场的生态放养鸡，与日本红豆一起柔和烹制，

配以栗子、培根和源自比利时布鲁塞尔的小椰菜，增加菜式的大地馨香

spinach risotto
acquerello rice with pear, baby spinach, pine nuts, gorgonzola powder

香梨菠菜意大利烩饭

258

158

238

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜
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main plates
主菜

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.
所有价格均为澳门币，另加收10%服务费。如您有任何食物特殊要求，请通知我们的服务员。。

agnei iberico lamb, deboned leg, rack and rib
sheep’s yoghurt, quinoa and hazelnuts

sous vide cooked for tenderness, 
this organic free range lamb reared in the footholds of the pyrénées, 

is paired with a vibrant homemade sheep’s yogurt 
and earthy quinoa & hazelnuts

 for a culinary delight of contrasting textures and flavors 
法式真空低温烹煮羊肉 伴羊乳酸奶, 藜麦及榛子

来自法西两国交界的比利牛斯山脉有机放养羊肉, 
法式真空低温烹调以保存肉质鲜嫩,

配以自制羊乳酸奶, 以及充满自然之味的藜麦和榛子,
带来不同口感与味觉的欣喜碰撞

slow cooked wagyu beef short rib, sichuan pepper oil
blackberry caviar, kailan

australian wagyu beef, marinated and cooked for over 24 hours 
with intricate sichuan chili oil to naturally infuse a unique flavor 

through the meat and elevated 
with a sprinkling of handmade blueberry caviar 

慢煮和牛肋排伴四川辣椒油及自制蓝莓鱼子酱
优品澳洲和牛,用精致四川辣油腌煮超过24小时, 独特风味融入肉质之中,

并撒上自制蓝莓鱼子酱来提升味蕾享受

slow cooked rhug estate organic pork double chop
with yuxiang and eggplant

organic artisan pork from the welsh farmlands,
the personal choice of the british royale family,

 paired with a homemade sichuan yuxiang 
for a decadent, incomparable complement

威尔士精选牧场猪排伴特色四川鱼香调味酱
英国皇家之选, 来自威尔士农场的匠人级有机猪肉,

以自制四川鱼香调味, 带来无与伦比的美味体验

258

238

228

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜



carving trolley
烤肉餐车

ask our staff about
the carving selection of the day

请向我们询问当天精选烤肉
market price 时价

cheese trolley
芝士餐车

by jean-yves bordier of brittany france
compotes, jellies and mustard fruits

by le tamerici
法国知名芝士品牌jean-yves bordier
精选新鲜手工芝士配le tamerici 果酱

128

dessert trolley
自助甜品

indulge your sweet desires by
choosing from the dessert cart

从甜品餐车上挑选喜爱的甜点
尽情享受您的甜蜜时光

78

Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform our service attendant
所有價格均為澳門幣表示，另加收10%服務費。如閣下在餐飲上有任何食物特殊要求，請通知我們的服務員

Contains chili 含有辣椒 Contains pork 含有猪肉 Vegetarian 素菜

bespoke
量身定制


