
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MOP488+ includes unlimited wines, punches and sangrias, juices and soft drinks 

澳门币 488+包括无限畅饮葡萄酒、各款水果酒、果汁及汽水 

50% discount for children under 12 years and complimentary for 5 years and below 

12 岁以下小童可享半价，5 岁或以下免费 
 

 

 

 

 

 

oyster bar 

生蚝吧 

 

fine de claire, france 

法国芬大奇生蚝 

 

daniel sorlut, france 

法国 daniel sorlut生蚝 

 

coffin bay, australia 

澳洲哥芬灣生蚝 

 

kumamoto, japan 

日本熊本生蚝 

 

gillardeau, france 

法国吉拉德生蚝 

 

 

crustacean bar 

海鲜吧 

 

cold poached boston lobster 

冻煮新鲜波士顿龙虾 

 

cold poached prawn 

冻煮新鲜鲜虾 

 

cold poached blue mussel 

冻煮新鲜蓝青口 

 

cold poached alaskan crab leg 

冻煮新鲜阿拉斯加长蟹脚 

 

cold poached razor clam 

冻煮新鲜蛏子 

 

acondiments 

lemon, mignonette, cocktail sauce 

配料 

柠檬、红酒醋、鸡尾酒酱 

 

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

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。 

sunday brunch indulgence at the manor 

臻享雅舍美馔早午餐 



         

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

pass around 

沿桌服务 

 

boston lobster egg nouvelle  

波士顿龙虾焗蛋 

 

ocean trout ceviche I oyster tartar  

酸橘汁腌深海鳟鱼配生蚝他他 

 

robata grilled halibut I lemon caper sauce 

炉端烧比目鱼配柠檬酸豆汁 

 

hokkaido scallop I cantonese cheese sauce 

香煎北海道带子配粤式芝士汁 

 

pumpkin espuma I jamó n ibérico de bellota  

南瓜泡沫配伊比利亜火腿 

 

miso ice cream I blueberry compote I coffee meringue 

味噌雪糕配蓝莓酱及咖啡蛋白脆饼 

 

black and white sesame seed panna cotta cone I matcha jelly 

黑白芝麻奶冻配抹茶果冻 

 

trolley gueridon service 

旁桌服务 

 

seafood salad 

海鲜沙拉 

 

tasmanian woodbridge smoked ocean trout I 

celeriac remoulade I chive oil I pancakes 

塔斯曼尼亚woodbridge烟熏深海鳟鱼配芹菜酱、韭菜油及班戟 

 

“remi ramon”chicken kara-age I charcoal batter I heirloom radish I tentsuyu 

日式墨鱼汁炸“remi ramon”鸡配鲜磨萝卜蓉及天妇罗汁 

 

slow cooked lamb rack I mint jelly 

慢煮羊架配薄荷酱 

 

soup 

汤 

boston lobster bisque with 

 robata grilled boston lobster roll I XO sauce  

波士顿龙虾浓汤配炉端烧 XO酱波士顿龙虾卷 

 
 

hot 

热菜 

 

singapore chili crab meat dip I mantou I crisp soft shell crab 

新加坡辣椒蟹肉酱蘸馒头及酥脆软壳蟹  

 

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

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。 
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“served alternatively” 

交替供应 

 

clams a’ la normande 

法式诺曼第汁煮蚬 

 

asparagus I garlic butter I sesame oil I soy 

芦笋配香蒜牛油、麻油及酱油 

 

beef cheek daube I vierge 

法式炖牛面肉配番茄柠檬榄油 

 

coquillettes I jambon I comte I truffe noire 

法式焗通粉配火腿、孔泰芝士及黑松露 

 
or 

或 

 

tomatoes ala crème I nduja toast 

忌廉汁煮蕃茄配意式辣肉肠吐司 

 

chorizo stuffed medjool dates I pancetta I cider onions 

西班牙香肠酿中东甜栆配意式烟肉及苹果酒煮洋葱 

 

wild mushroom fricassee I brandy I butter 

白兰地及牛油烩野菌 

 

red braised kangaroo tail I chili I blackbeans 

红烧袋鼠尾配辣椒及黑豆 

 

carving 

  现切优质肉类 

 

roast whole suckling pig I stuffed apples I rosemary jus  

烤脆皮乳猪配猪肉酿苹果及迷迭香汁 

 

italian fassone beef - fiorentina t-bone cut I  

red wine sauce I mustard & condiment selection 

意式 fassoneＴ骨牛扒配红酒汁、芥末及精选配料 

 

penthouse live kitchen 

雅舍‧顶厨 现场烹制 

 

robata grilled oyster I chervil butter  

炉端烧生蚝配香芹牛油 

 

boston lobster thermidor I morel ragout 

酿焗波士顿龙虾配羊肚菌汁 

sunday brunch indulgence at the manor 

臻享雅舍美馔早午餐 

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

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。 
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seared foie gras I sunflower honey I fried quails egg 

香煎鹅肝配葵花蜜糖及煎鹌鹑蛋 

 

teppanyaki angus beef striploin I cognac flambe I garlic chips 

铁板炙烧干邑安格斯西冷牛扒配炸蒜片 

 

 

penthouse display  

雅舍‧顶厨 美食陈列 

 

“caesar table” 

凯撒沙拉区 

 

parmesan cheese wheel I romaine I nardin anchovies I 

grilled bacon and chicken skewers  

巴马芝士轮、萝蔓生菜、腌鯷鱼、炭烧烟肉鸡串 

 

“charcuterie table” 

冷切肉区 

 

 

22 months aged parma ham  

22个月熟成帕尔马火腿  

  

bernardini wild boar mortadella  

bernardini意大利熏制肉肠  

 

salame milano   

意式米兰莎乐美肠  

 

 

coppa di testa – wild boar neck  

意式野猪颈肉肠  

 

tannenhof black forest ham  

德国 tannenhof黑森林火腿  

 

 

condiments 

配料 

 

sour crème, onion confit, kalamata olive, sundried tomato, artichoke  

酸忌廉、腌洋葱、卡拉马塔橄榄、番茄干、雅枝竹 
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Contains chili 含有辣椒                          Contains pork 含有猪肉                    Vegetarian 素菜 

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。 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

“cheese table” 

芝士区 

 

by jean-yves bordier of brittany france,  

compotes, jellies and mustard fruits by le tamerici 

jean-yves bordier法国布列塔尼芝士拼盘 

le tamerici果酱、果冻、芥末水果 

 

“cured fish table” 

渍鱼区 

 

tuna ceviche I avocado I wasabi mayo 

酸橘汁腌吞拿鱼配牛油果及芥末蛋黄酱 

 

classic gravlax 

传统盐渍三文鱼 

 

citrus cured salmon 

柑橘渍三文鱼 

 

beetroot cured salmon 

红菜头渍三文鱼 

 

 

condiments 

配料 

 

sour cream I gravlax mustard sauce I caper and red onion relish 

toasted mini bagels I café zuni bread and butter pickles 

酸忌廉、糖盐渍三文鱼酱、酸豆洋葱酱烤迷你贝果、café zuni意式腌黄瓜 

 

 

“fridge” 

 冷藏区 

 

“la fermiere” yogurt terracotta pots 

“la fermiere” 法国优酪乳 

 

natural I low fat 

天然原味，低脂 

 

orange blossom honey 

橘子花蜜口味 

 

strawberry and redcurrant 

草莓和红莓口味 

 

 blackberry and blueberry  

黑莓和蓝莓口味 

 

berries & imported fruit 

杂莓及新鲜进口水果 

 

 

 

 

Sweet Endings Fantasy 

梦幻甜点 

 

macaroon tower 

马卡龙塔 

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

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。 

sunday brunch indulgence at the manor 

臻享雅舍美馔早午餐 



 

 

 

 

 

 

sweet endings fantasy 

甜蜜结尾 

 

 

macaron tower 

马卡龙塔 

 

croquembouche 

焦糖奶油松饼 

 

 ‘fraisier’ 

selection of cup cakes 

法式纸杯蛋糕 

 

pear & salted caramel slice 

海盐焦糖洋梨切片蛋糕 

 

dulce de leche chocolate cake 

焦糖炼乳巧克力蛋糕 

 

sacher cake, guanaja chocolate cream 

榛子巧克力蛋糕 

 

new york cheesecake with fresh mangoes 

芒果纽约芝士饼 

 

country style apple and forest berry tart 

苹果野莓挞 

 

strawberry trifle with sherry and lady fingers 

草莓雪莉酒英式布丁杯 

 

crème brulee with cinnamon and caramel 

焦糖肉桂法式炖蛋 

 

cookies, candies & chocolate jars 

什锦曲奇、糖果及巧克力 
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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。 


