


我們的可持續海產選購優先考慮經過國際機構認證的海鮮，包括MSC 海洋管理委員會、
ASC 水產養殖管理委員會、GAA全球水產養殖聯盟─BAP最佳水產養殖規範、GLOBAL 
G.A.P.水產養殖驗證及其他標準。

我們積極減少食物浪費，以一次性塑膠替代品為外帶包裝，以降低碳足跡。

並致力於在 2025 年100% 全面使用自由放牧雞蛋。

 素食
 不含肉類或海鮮

 新素肉
 新素肉是指由植物原料（100% 素食）製成的產品，旨在模仿肉類的味道和質地，
 但對環境的影響比肉類更低

 可持續發展海鮮
 選取可持續方式捕撈或養殖的海鮮，維護海洋生物多樣性及生態系統，守護海洋
 福祉，以及依賴漁業的社區生計

Our sustainable sourcing guidelines for seafood prioritize seafood certified by international bodies such as MSC, 

ASC, Global Aquaculture Alliance (BAP), the GLOBAL G.A.P Aquaculture Certification and other standards. 

We actively work to reduce our food waste and offer alternatives to single-use plastic for takeaway packaging.

Additionally, we are committed to sourcing 100% cage-free eggs by 2025.

 Vegetarian

 Contains no meat or seafood

 Plant-based meat alternative

 Plant-based meat refers to products made from plants (100% vegetarian) 

 Sustainably-sourced seafood

 Seafood that is either caught or farmed in ways that consider the long-term vitality of harvested species

 and the well-being of the oceans, as well as the livelihoods of fisheries-dependent communities

亞洲美食遊

Asia on a Plate

盡情探索亞洲餐飲精髓！「東南薈」的美食版圖覆蓋多國，無論
是惹味的東南亞美食、馳名粵式明爐燒味、澳門地道小炒，抑
或慢火細燉的滋補養生湯品，都風味正宗，讓您「食」界大開，
味蕾綻放！

Excite your taste buds with a colorful and diverse range of Asia’s best dishes – 
from Southeast Asian cuisine and Cantonese barbecued specialties to Macanese 
favorite stir-fry and tonic soups. There is always something on our menu to 
satisfy your cravings.



薑花豆醬蒸海鱸魚
Steamed Seabass
with Ginger Flower 
Sauce  

星洲辣椒炒大肉蟹
Singapore Wok-fried
Mud Crab with Chili Sauce   

請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

大肉蟹  988
         星洲辣椒炒 /     避风塘炒 /     澳门咖喱炒 / 姜葱炒 /

     蛋絲奶油炒

Mud Crab
          Singapore Wok-fried with Chili Sauce / 
     Wok-fried with Chilies and Garlic /      Wok-fried with Macanese Curry /      
Wok-fried with Ginger and Spring Onion/      Egg Floss Butter and Chilies

波士頓龍蝦  498
         星洲辣椒炒 /      避风塘炒  /      澳门咖喱炒 /     蛋絲奶油炒 / 

金银蒜粉絲蒸

Boston Lobster
          Singapore Wok-fried with Chili Sauce /
      Wok-fried with Chilies and Garlic /      Wok-fried with Macanese Curry /           
      Egg Floss Butter and Chilies  /
Steamed with Minced Garlic and Glass Noodles

海鱸魚  288
         泰式紅燒香辣 /      油泡風沙 /      薑花醬蒸 / 清蒸 / 古法陳皮蒸

Seabass                                                                                                                               
          Thai Braised with Spicy and Sour Sauce / 
Deep-fried with Vinegar Soy Sauce /
      Steamed with Ginger Flower Sauce / Steamed with Premium Soy Sauce / 
Steamed with Aged Mandarin Peel and Shredded Pork

羅氏蝦  238
     金沙醬麥片炒 /      泰式紅咖哩炒 / 香茅豉油皇炒 /      椒鹽炒 /

金銀蒜粉絲蒸

River Prawn                                                                                                                               
     Wok-fried with Butter and Oatmeal Crisp /      Thai Red Curry /  
Wok-fried with Lemongrass and Soy Sauce  /      Wok-fried with Spicy Salt /
Steamed with Minced Garlic and Glass Noodles

主廚推介 Chef’s Recommendation

辣味 Spicy

可持續發展海鮮 Sustainably-sourced Seafood
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脆炸蝦醬雞翼
Deep-fried Chicken Wings
with Shrimp Paste

鹹蛋黃軟殼蟹
Crispy Soft Shell Crab
with Salted Egg Yolk 

泰式鮮蝦柚子沙律
Thai Shrimp and Pomelo Salad 

越式蔗蝦
Vietnamese Fried 
Sugar Cane Prawn

越式蔗蝦
Vietnamese Fried 
Sugar Cane Prawns
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請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

鹹蛋黃軟殼蟹 118
Crispy Soft Shell Crab with Salted Egg Yolk

脆炸蝦醬雞翼 88
Deep-fried Chicken Wings with Shrimp Paste

越式蔗蝦 88
Vietnamese Fried Sugar Cane Prawns

流心芝士墨魚餅 88
Deep-fried Cheese Cuttlefish Cakes

泰式鮮蝦柚子沙律 68
Thai Shrimp and Pomelo Salad

泰式酸辣凤爪  68
Thai Spicy and Sour Chicken Feets

主廚推介 Chef’s Recommendation 辣味 Spicy



泰式冬陰大蝦湯
“Tom Yum Goong” 
Thai Hot and Sour Soup with Prawns

瑤柱黃豆涼瓜排骨湯
Double-boiled Pork Rib Soup
with Conpoy, Yellow Beans
and Bitter Melon

椰皇松茸炖花胶湯 368
Double-boiled Fish Maw Soup 
with Matsutake in Coconut

瑶柱黄豆凉瓜排骨湯  138
Double-boiled Pork Rib Soup with Conpoy,
Yellow Beans and Bitter Melon

泰式冬陰大蝦湯  128
“Tom Yum Goong” Thai Hot and Sour Soup
with Prawns

胡椒豬肚雞湯  88
Peppercorn Pork Stomach and Chicken Soup 

葡式鮮茄牛尾湯  78
Portuguese Tomato Oxtail Soup 

是日老火湯  58
Cantonese Soup of the Day
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請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

主廚推介 Chef’s Recommendation 辣味 Spicy



主廚推介 Chef’s Recommendation

請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

焦糖黑豚叉燒  238
Barbecued Caramelized Iberico Pork

陳皮燒鵝  218
Roasted Goose with Aged Mandarin Peel

海南脆皮燒雞（半只）  188
Hainanese Roasted Chicken (Half Piece)

正宗海南白切雞（半只）  188
Hainanese Poached Chicken (Half Piece)

脆香五花肉  158
Crispy Fried Pork Belly

泰式香茅燒乳鴿  138
Thai Lemongrass Fried Baby Pigeon
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焦糖黑豚叉燒
Barbecued Caramelized
Iberico Pork

泰式香茅燒乳鴿
Thai Lemongrass
Fried Baby Pigeon

脆香五花肉
Crispy Fried Pork Belly



避風塘紐西蘭羊架
Wok-fried New Zealand Lamb Racks 
with Fried Garlic and Chilies 

陳皮梅子牛仔骨煲
Braised Beef Short Ribs 
with Aged Mandarin Peel 
and Plum Sauce in Clay Pot

豉椒炒花甲
Wok-fried Clams 
with Black Bean Sauce 
and Bell Peppers

請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

避風塘紐西蘭羊架  288
Wok-fried New Zealand Lamb Racks
with Fried Garlic and Chilies   

鐵板薑蔥美國桶蠔  288
Sizzling US Pacific Oysters with Ginger 
and Spring Onion

豉椒炒花甲  268
Wok-fried Clams with Black Bean Sauce 
and Bell Peppers

紅燒火腩支竹魚頭煲  268
Braised Fish Head with Pork Belly 
and Bean Curd Stick in Clay Pot   

古法枝竹羊腩煲  268
Braised Lamb Brisket with Bean Curd Stick 
in Clay Pot

陳皮梅子牛仔骨煲  238
Braised Beef Short Ribs with 
Aged Mandarin Peel and Plum Sauce in Clay Pot
  

啫啫田雞煲  188
Stewed Bull Frog with Ginger and Scallion 
in Clay Pot   

澳門咖喱牛筋腩煲  158
Macanese Braised Beef Brisket  
and Tendon Curry in Clay Pot

主廚推介 Chef’s Recommendation

辣味 Spicy

可持續發展海鮮 Sustainably-sourced Seafood
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煲仔肉骨茶
“Bak Kut Teh” Double-boiled 
Pork Rib Soup with Asian Herbs 
in Clay Pot

馬來沙嗲拼盤
Malay Satay Platter 
with Spicy Peanut Sauce

海南脆皮燒雞飯/正宗海南雞飯
Hainanese Roasted / Poached
Chicken Rice 請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。

Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

正宗海南雞飯 (可選  脆皮燒雞或白切雞)  138
Hainanese Poached Chicken Rice
(Roasted Crispy Chicken or Poached Chicken)

馬來沙嗲拼盤（雞 /  牛  /  羊）  138
Malay Satay Platter with Spicy Peanut Sauce
(Chicken / Beef / Lamb)

煲仔肉骨茶   138
“Bak Kut Teh” Double-boiled Pork Rib Soup 
with Asian Herbs in Clay Pot

泰式鮮蝦炒金邊粉  138
“Pad Thai” Wok-fried Rice Noodles 
with River Prawns and Tamarind Sauce

星洲椰汁喇沙(可選  海南白切雞或海鮮)  138
Singapore “Laksa” Noodles in Spicy Coconut
Broth  (Hainanese Poached Chicken or Seafood)

馬來椰漿飯配炸雞  128
“Nasi Lemak” Malay Fragrant Coconut Rice
with Fried Chicken

泰式九層塔肉碎荷包蛋飯  128
Thai Wok-fried Spicy Minced Pork Rice with Basil 
and Fried Egg

越南火車頭湯河粉  128
Vietnamese Beef Noodles Soup with
Fresh Herbs
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主廚推介 Chef’s Recommendation 辣味 Spicy



馬友鹹魚炒芽菜
Wok-fried Bean Sprouts 
with Salted Fish

XO醬新素肉炒四季豆 
Wok-fried String Beans
with Omnipork and XO Sauce

馬來盞蝦干炒通菜
Stir-fried Water Spinach 
and Dried Shrimps
with Belacan Paste
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馬友鹹魚炒芽菜  108
Wok-fried Bean Sprouts with Salted Fish

瑤柱上湯菠菜苗  108
Simmered Baby Spinach with Conpoy
in Superior Soup

拍蒜臘味炒蘭花苔  98
Wok-fried Broccolini with Garlic 
and Cured Meat

馬來盞蝦干炒通菜  88
Stir-fried Water Spinach and Dried Shrimps
with Belacan Paste

XO醬新素肉炒四季豆  88
Wok-fried String Beans with Omnipork
and XO Sauce

菜心 /  生菜  /  芥蘭  /  西蘭花  88
白灼 / 清炒 / 蒜蓉炒 / 薑汁炒 

Choi Sum / Lettuce / Kale / Broccoli
Poached / Stir-fried / Stir-fried with Garlic / 
Stir-fried with Ginger Juice 

請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

主廚推介 Chef’s Recommendation

辣味 Spicy素食 Vegetarian

新素肉 Plant-based Meat Alternative



摩啰雞腿飯
Macanese Baked Spices 
Chicken Drumstick Rice 

陳皮燒鵝飯
Roasted Goose with Aged 
Mandarin Peel Rice

番茄芝士焗豬扒飯
Baked Pork Chop Rice 
with Cheese and Tomato Sauce
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鮑魚花膠鵝掌飯  288
Braised Abalone with Goose Webs
and Fish Maw Rice

番茄芝士焗豬扒飯  168
Baked Pork Chop Rice with Cheese 
and Tomato Sauce

陳皮燒鵝飯  158
Roasted Goose with Aged Mandarin Peel Rice

焦糖黑豚叉燒煎蛋飯  148
Barbecued Caramelized Iberico Pork Rice
with Fried Egg

馬來盞海鮮炒飯  138
Seafood Fried Rice with Belacan Shrimp Paste

摩啰雞腿飯  128
Macanese Baked Spices Chicken Drumstick Rice 

澳門咖喱牛筋腩飯  128
Macanese Braised Beef Brisket 
and Tendon Curry Rice

濃湯勝瓜蠔仔肉碎泡飯  128
Baby Oysters, Minced Pork and Lu�a 
Rice in Superior Soup

以上套餐
加配是日老火湯、奶茶或咖啡  30

Add Soup of the Day, Milk Tea or Co�ee

請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

主廚推介 Chef’s Recommendation

辣味 Spicy

可持續發展海鮮 Sustainably-sourced Seafood



星洲炒米粉
Singapore Fried Vermicelli 
with Shrimps and Barbecued
Iberico Pork

龙虾海皇咖喱煎面
Wok-fried Egg Noodles with Lobster, 
Seafood and Curry Sauce

胡椒豬肚雞湯米線
Peppercorn Pork Stomach
and Chicken Soup  
with Vermicelli 
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請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

龍蝦海皇咖喱煎麵  268
Wok-fried Egg Noodles with Lobster,
Seafood and Curry Sauce

胡椒豬肚雞湯米線  138
Peppercorn Pork Stomach and Chicken Soup  
with Vermicelli 

星洲炒米粉  138
Singapore Fried Vermicelli with Shrimps  
and Barbecued Iberico Pork

干炒牛肉河粉  138
Wok-fried Beef Noodles
with Premium Soy Sauce

滑蛋海鮮河粉  138
Wok-fried Seafood Noodles with Egg Gravy

蠔仔肉碎海鮮湯米粉  108
Baby Oysters and Minced Pork 
with Vermicelli in Seafood Soup

油渣豬雜湯河粉  108
Pig's O�al Soup Noodles with Crispy Lard 

廣東鮮虾雲吞湯麵  108
Cantonese Shrimp and Pork Wonton Noodles Soup

主廚推介 Chef’s Recommendation

辣味 Spicy

可持續發展海鮮 Sustainably-sourced Seafood



泰式椰汁芒果糯米飯
Thai Mango Sticky Rice 
with Coconut Milk

泰式椰汁芒果糯米飯
Thai Mango Sticky Rice 
with Coconut Milk

棗皇燉燕窩
Double-boiled Bird’s Nest 
with Imperial Red Date 

貓山王榴蓮雪糕球
Musang King Durian 
Ice Cream 

貓山王榴蓮雪糕球
Musang King Durian 
Ice Cream 

陳皮紅豆沙湯圓
Sweet Red Bean Soup 
with Aged Mandarin Peel
and Glutinous Rice Dumplings 
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棗皇燉燕窩 ( 5 0 g )  388
可選：冰糖 / 杏汁 / 蜂蜜
Double-boiled Bird’s Nest 
with Imperial Red Date (50g)
Choices of: Rock Sugar / Almond Milk / Honey

灵芝龟苓膏  98
Chinese Herbal Jelly with Honey 

泰式椰汁芒果糯米飯  88
Thai Mango Sticky Rice with Coconut Milk

貓山王榴蓮雪糕球  88
Musang King Durian Ice Cream 

陳皮紅豆沙湯圓 68
Sweet Red Bean Soup with Aged Mandarin Peel 
and Glutinous Rice Dumplings

時鮮水果 58
Seasonal Fresh Fruits

請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.

主廚推介 Chef’s Recommendation 素食 Vegetarian



Iced Cendol
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特飲  Special Drinks  每杯 Glass

泰國椰青   55
Thai Young Coconut

泰式青檸冰   50
Thai Lime Soda

珍多冰   50
Iced Cendol

話梅咸柑桔梳打   50
Salted Plum Citrus Soda

美祿恐龍   50
Milo Dinosaur

冬瓜薏米水   40
Winter Melon with Barley

汽水  Soft Drinks 

可樂 ／無糖可樂 ／雪碧   40
Coke / Coke Zero / Sprite

果汁  Juice 

橙汁 ／西瓜汁   50
Orange / Watermelon

礦泉水  Mineral Water  每瓶 Bottle

聖培露有氣礦泉水 7 5 0 m l  90
San Pellegrino Sparkling Water

依云無氣礦泉水 7 5 0 m l  90
Evian Still Water

諾達克純淨水  Nordaq Fresh Water 每瓶 Bottle

有氣純淨水 7 5 0 m l  45
Sparkling Water

無氣純淨水 7 5 0 m l  45
Still Water

請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。圖片只供參考之用。
Please inform our service sta� if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photos are for reference only.



夿萐咖啡  Bacha Co�ee 

精致风味 墨西哥蜜語咖啡         60
Sweet Mexico Co�ee

精緻風味 托爾特卡巧克力咖啡   60
Tolteca Chocolate Co�ee

哥倫比亞 馬格達萊納咖啡         60
Colombia Magdalena Co�ee

印度季風傳奇咖啡   60
India Monsoon Secret Co�ee

咖啡及茶  Co�ee and Tea 熱或凍 Hot or Cold

港式奶茶  45
Hong Kong Style Milk Tea

港式咖啡  45
Hong Kong Style Co�ee

檸檬茶  45
Lemon Tea

啤酒  Beer  每瓶 Bottle 

嘉士伯  330ml 55
Carlsberg

澳門  330ml 55
Macau

青島  330ml 55
Tsingtao
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酒精飲品的酒精濃度達1.2%以上。請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。
The alcoholic beverages have an alcohol strength higher than 1.2% vol. 
Please inform our service sta� if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.

白葡萄酒  White Wine 每杯 Glass 每瓶 Bottle

Esporão Branco, Reserva,   400
Alentejo, Portugal

Rewild , Chardonnay,  50 250
Australia

紅葡萄酒  Red Wine 

Bota Velha Vinhas Antigas,   450
Douro, Portugal 

Sendero, Cabernet Sauvignon,  50 260
Central Valley, Chile

中國酒  Chinese Spirit 

劍南春5 2度 500ml 2,100
Jian Nan Chun 52%

洋河海之藍5 2度 480ml 780
Yanghe Classic Ocean Blue 52%

古越龍山紹興花雕5年 750ml 280
Gu Yue Long Shan Shao Xing
Hua Diao 5 Years

百年胡塗5 2度 125ml 80
Bai Nian Hu Tu 52%
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酒精飲品的酒精濃度達1.2%以上。請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣並需加收10%服務費。
The alcoholic beverages have an alcohol strength higher than 1.2% vol. 
Please inform our service sta� if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.




