ERERE _AEKEZAR

e TG S S 3
French Shucked Oyster and Seafood Platter

CHOOSE ONE # —

FABEBRNNRTE
Crabmeat Mille-Feuille

EAEBERZEBRNIL &G
Crépes roulées au crabe, sauce a la truffe noire
SO

Cream of Pumpkin Soup with Crabmeat

OR

i R B

Seafood Tomato Velouté

CHOOSE ONE % —

R i T T
French Style Beef Short Ribs Provencal

TR SISO 1N
Pan-Seared Australian Lamb Chop

FALKE ORI PELE H AW
Pan-Fried Pacific Ocean Prawn with Halibut Filet
SO

w B MCEE T
Spaghetti Aglio e Olio

55681
Ul pXIA

DA B I010%ARFSEE ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE






LW 4

4 »

o Tl D

BEEBEIE4AANGD

Frigdis s 2R BSO8R - PR ETIMER - 4t AR

Seafood Tower for 4

Fresh Oyster, Jade Whelk, Blue Mussel, Shrimp, Alaska Crab leg, Botan Prawn

BEEPEE2 AR

FrgEE - HZEEEOQ - BR - {HAR

Seafood Platter for 2

Fresh Oyster, Jade Whelk, Blue Mussel, Shrimp, Botan Prawn

HRIRECE DD

Botan Prawn with Tomato Salsa

RBHEE N ®s0 . 28 . ATLEH)

One Choice of Cold Seafood (siue Mussel, ade Whelk, Pacific Shrimp)

BIRYEE RS RR M

King Prawn and Smoked Salmon Avocado Tartar
RiltBEFTTFHMFLE

Pan-Seared Scallop with Pomelo Salad

BECSRRRERLE

Crabmeat with Green Apple and Mango Salad
~tTtHRBFF

Baked Scallops with Cheese
—O&#BBEHFF

Scallops and Chorizo canapés

WA EEHRENN0%ARFEE: ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE

VI

MOPEFI#E

798

488

178

168

148

148

138

128

128



Appelizers

i 3%

oot 361 B 7o 31 7F BB E 58 E 52 A BR

=" Jamon ibérico 36 months

s BRIEHEEE

* Pan-Fried Foie Gras with Wild Mushroom

EATESRNBHERDZ

Parma Ham with Fresh Fruit Salad

¢ RAREA I

4

Escargot

* Mini Tartelettes au Canard

EABERRBS

ENMEHERS
Velouté de champignons a la truffe

st B IRIR S

=" Shrimp Bisque with Seafood

BaXES
Caldo Verde

== s
B > 2

WA EEHEEENM0%ARFSE: ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE

MOPEFI#E

338

208

128

98

98

MOPRF#E

68

68

58



e e Gen

g B F X

zfﬂﬁﬁﬁkﬁEEZﬁ

Kinki no sh|0k0]|yak| (Roasted Grilled Salted Channel Rock Fish)

EEEHE ve sope 250 ATEE8)

Plateau de fruits de mer grl"ES Roasted Grilled Sea Bass, Garlic Oyster, Blue Mussel, Pacific Prawn)

e BAERiEnE

Cod me 0ff Guard (Pan-Fried White Cod with Tomato Stew)

BRIXTFETRICHFS M

Pan-fried King Tiger Prawn with Garlic Butter

B 1E R % e iE £ B IR
Roasted Grilled Sea Bass with White Clams

HXEERIFEIER
Grilled Salted Sea Bass

HNEREER

Tai no shiokojiyaki (rilled alted Sea Beam)

BRIV T SRR

Picante Paella

T o s fE =0T B

Paella con tinta de calamar

AERERAESO
Blue Mussels Mariniéres

AXEERE

Ameijoas a Bulhao Pato (Clams with White wine)

BRLER

Three Sardines with Crispy Garlic

WA EEHRENN0%ARFEE: ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE

MOPEFI#E

888

438

288

268

268

268

208

188

188

178

138

88




LI 4
= M8 Wagyu

7;/0“/ aptn

W% F %

B M8 F &

W BRRIEMEAFIE

Slow-roasted Canadian Beef Ribs

HE 1R BERMF N

Roasted Rack of Lamb with Garlic and Herbs

i i) 5% [ PN AR 41
USA Prime Ribeye

1 e 5 B 17 2

USA Prime Sirloin

BERFEEIN
French Cut Pork Rack

N Bc %5 AT

Additional Foie Gras

FEEET  BEFAT - BREAWGT - REAET

Choose your flavour sauce for steak: Gravy, Black Pepper Sauce, Garlic Mushroom

WA EEHEEENM0%ARFSE: ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE

MOPEFI#E

498

398

368

338

338

238

108



s

& OK A A

P\ K 88 = K FU 4 i iR 3R
Grilled King Prawn Spaghetti with Shrimp Bisque

W BEBEE XM

“= Angel Hair alla Vongole

REZtTRESAFEE
Spaghetti Bolognese

THEEMN

Carbonne

mh BEHEY

Spaghetti Aglio e Olio

M 3%

T BT R S
Garlic Spinach

25
Mashed Potato

™ = 8l
Garlic Asparagus

1 EF =
Sautéed Assorted Wild Mushroom

WA EEEENN10%ARFEE: ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE

MOPEFI#E

228

128

98

98

88

MOPRF#E

38

38

38

38



GC Master Food Menu

size A4
h ) N, N __':'_A /\ s
— = YD~ v R ——
APPETIZERS Hij3¥
MOP;®PI#E
BRI E 128
Portuguese Style Prawn Cocktail Salad
EVRTF 118
Macau Hac Sa BBQ Scallops
BRI E 108
Shredded Bacalhau Salad
~TREBEES 88
Baked Crab stuffed in Crab Shell with Cheese
MAIN DISH ¥ ¥
MOP;®PI#E
oot EXNEEREME (¥B/2%) 168/ 268
“= Portuguese Style Honey Barbecue Pork Ribs (Half Lab / Full Lab)
BB E 188
Rabe de Boi (raised 0 Tail)
BMEFFE 178
Macau Style Grilled Beef Short Ribs
B maaw 168
Bacalhau (roasted or Poached)
S HSEMEH# (mrmot aEeBEER) 168

— MacChicken (Macau Piri Piri, or Gold Coast Special Mixed Herbs)

A EEHEEMo%ARFEEE ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE



RICE X &

MO P&Pi
B BH 5k 228
Arroz de marisco
NAKBTEFEFEY R 168
Grilled King Prawn, Scallop and Chorizo Fried Rice
55 I N %& 41\ ER 98
Baked Curry Pork Chop Rice
ZtiEEEniE IR 98
Baked Tomato Pork Chop Rice with Cheese
BN AR ER 98
Bacalhau Fried Rice

VEGETABLES #¥

MO PRP9#K
BT HRE 98
Sautéed Assorted Vegetables with Bacalhau
ZtTIRAERETE 88
Baked Broccoli with Cheese
e R 78
Sautéed Assorted Vegetables
B 45 1B 5 78

Poached Cabbage

WA EEEENN10%ARFEE: ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE



MO P;RPg#E
ZtH#& 178
Cheese Platter
TREW M 88
Mango Napoleon
N7 88
Serradura with Macau Almond Biscuits and Chocolate
RV E 78
Fresh Fruit Salad
IBIRZEH B8 @x 45

Haagen-Dazs ice cream (single Scroop)

WA EEHEEENM0%ARFSE: ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE



L

Tt Bt

MOP &P
BEHRFB = 148
BnE  RARK - AR BE 2 BEAIERERZT

Vesuvio (Spicy)

Tomato Sauce, Pepperoni, Ham, Mushroom, Onion, Mozzarella Cheese

e EER 148

EME ERA ST REE ¥2 BEANEZEREt EE8
Smoked Salmon

Tomato Sauce, Smoked Salmon, Green Bell Pepper, Mushroom, Onion, Mozzarella Cheese, Mayonnaise

EARAME BN 148

EHE BENE BE SHN - ¥2 BEANEZRBERE+
Proscuitto al Parma

Tomato Sauce, Parma Ham, Mushroom, Green Bell Pepper, Onion, Mozzarella Cheese

EERATR 128

EWE BE - ONE SEH#M ¥R BEAANEZRBNEL
Hawaiian

Tomato Sauce, Pineapple, Ham, Green Bell Pepper, Onion, Mozzarella Cheese

BoRmBIs 118

EhE BEE 8 BANERERES L
Marguerita

Tomato Sauce, Basil, Tomato, Mozzarella Cheese

— ADDITIONAL TOPPING % mgH —

Pepperoni, Ham, Smoked Salmon, Mushroom, Pineapple, Salami

—— EACH &#

9 20

WA EEHRENN0%ARFEE: ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE



- B oo

e W /h B

MOP;EPI#E
INRHHER 218
EREE - ERE BREN - B
Snacks Platter
Fish & Chip, Chicken Wing, Grilled Pork Jowl, Grilled Ox Tongue
& B2 KR 148
Grilled Dried Puffer Fish
=2 8 Y S R S Ik 108
Pan-fried Tenderloin Cube with Garlic, Black Pepper
je=3 ==Y -72 98
Grilled Dried Squid
KAFNE 88
Roasted Grilled Cumin Lamb Skewer
BE4E 78
Salted Grilled Ox Tongue
&5 iz 1R = 78
Portuguese Style Baked Chorizo and Olive
MESHS & 78
Deep Fired Duck Tongue with Pepper salt
BEZLE 78
Grilled Cheese Sausages
BRERAR 78
Grilled Spicy Sausages
NEEXEZS LT 78
Deep Fried Camembert Cheese
BEEERN 68

Grilled Pork Jowl

LA - {E+& 7 I010%BR#5E ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE



e Gracks

e W /h B

MOP;RFIE
HEEZEE 68
Deep Fried Chicken Wing with Pepper Salt
& B R e 58
Portuguese Black Olive
KERE IR 58
Fish and Chip
KEFZE 58
Deep-fried Onion Rings
KEES /T R EK 58
Bacaulhau Croquette
KEHERE 58
Deep Fried Chicken Wings
KE BE BF 2 58
Taiwan Style Deep Fried Chicken with Sea Salt
ol e £ 2§ 58
Curry Fish Balls
Z % 42
French Fries
e B 42
Garlic Bread
B3 5% 25
Prawn Crackers
= 25

Nuts

WA EEHRENN0%ARFEE: ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE
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