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Salads

Organic Healthy Kale Quinoa Salad
Organic Kale, Quinoa, Cherry Tomatoes, Strawberries, Beetroot,

Roasted Bell Peppers, Grated Parmesan Cheese, Balsamic Dressing

-~

Organic Shrimps Salad  CZD <’%J
Organic Mesclun Salad, Pan Fried Shrimps, Avocado, Cucumber, Japanese Tomato,
Red Onions, Strawberries, Feta Cheese, Parmesan Cheese, Olive Nut

Tuna Salad CZD

Organic Mesclun Salad, Pan Seared Tuna, Marinated Bell Peppers,
Red Onions, Olives, Toasted Olive Nuts, Mustard Dressing

Soup

Mushroom Velouté

Fresh Mushroom Soup, Sour Cream, Toasted Brioche, Chives, Virgin Olive Oil

Pumpkin Soup

Pumpkin, Milk, Cream, Chicken Stock, Seasonal Mushrooms, Butter,
Basil Olive Oil, Chives

Sandwiches & Pasta

Club Sandwich

Toasted Multigrain Bread, Bacon, Chicken Breast, Fried Egg,
Avocado, Tomatoes, Sucrine Romaine Lettuce, BBQ Sauce, French Fries

Salmon Tartine CZD

Toasted Sour Dough Bread, Smoked Balik Salmon, Avocado Salsa, Sour Cream,
Confit Tomatoes, Olives, Poached Egg and Capers

Pork Chop Tomato Basil Fettuccine

Slow Cooked Pan Fried Pork Chop, Tomato Basil Sauce, Fettuccine,
Mesclun Salad, Virgin Olive Oil, Balsamic Dressing

Morpheus Coquilles Saint Jacques  CZD <°I:>‘<ﬂ

Gratinated Scallops, Shallots Leek Cream, Comté Cheese, Breadcrumbs,
Mesclun Salad, Virgin Olive Oil, Balsamic Dressing

Flank & Turf  CZD

Pan Fried Prime Flank Steak, Tiger Prawns with Rosemary Butter on Toasted Sour Dough Bread,
Hollandaise Sauce, Mesclun Salad and French Fries

Lobster Avocado CZD <£§>g

Poached Boston Lobster Tail on Gratinated Comté Cheese Brioche with Avocado
and Wasabi Yuzu Mayonnaise, Mornay Sauce

Lobster Avocado Brioche with Caviar and Salmon  CZD Q/Z></)
Poached Boston Lobster Tail, Balik Salmon, Caviar, Gold Leaf on Gratinated Comté Cheese Brioche,

Avocado, Wasabi Yuzu Mayonnaise, Mornay Sauce

Above are Served with Mesclun Salad

Q><// A] 5 & % & /8 & Sustainable seafood option

ERLACRPIS T E Y F N 10%RIE B RE%IRER | MERMEEFAERIBE - FENEM
All prices are in MOP and are subject to a 10% service charge and a 5% tourism tax | Please let us know if you have any special dietary requirements or food allergies
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Eggs

Classic Eggs Benedict

Toasted Brioche, Parma Ham, Crispy Bacon, Poached Eggs
Served with Hollandaise Sauce

Crab Eggs Benedict CZD

Toasted Brioche, Crab Meat, Parma Ham, Poached Eggs
Served with Hollandaise Sauce

Above are Served with Mesclun Salad

Caviar & Salmon

Kaviari CZD
Kristal Gold- 50 Grams Set, Balik Salmon,
Onions, Egg Yolk, Egg White, Double Cream and Blinis

W3 Caviar CZD
Amur Oscietra- 50 Grams Set, Balik Salmon,
Onions, Egg Yolk, Egg White, Double Cream and Blinis

Morpheus Dessert Collection

Speculoos Cheesecake  CZD

Speculoos Cookies Cheesecake, Speculoos Ice Cream

LemonTart CZD
Chocolate Biscuit, Tamarind Cream, Baked Lemon Cream, Lime Foam,

Monkey 47 Gin Gel, Saké, Dry Meringue, Banana Passion Fruit Sherbet

Pistachio Millefeuille
Caramelized Puff Pastry, Pistachio Chantilly, Pistachio Sauce, Pistachio Cookies,

Pistachio Ice Cream, Pistachio Caramelized

Pandan Coconut Sago Souffle  CZD
Pandan Cream, Sago Pudding Cream,

Milk Chocolate, Coconut Flakes, Caramel Ice Cream

Morpheus Gold CZD ﬁ
Black Chocolate Cream, Chocolate Sabayon, Chocolate Sauce,

Chocolate Cookies, Chocolate Sponge, Chocolate Cocoa Nibs, Chocolate Ice Cream

Coupe Glacée

Coupe Glacée Black Forest CZD g
Cherry Coulis, Cherry Sherbet, Chocolate Ice Cream,

Chocolate Chantilly Cream, Griottes Mi-confites

Coupe Glacée Coffeeholic Aimond
Bitter Almond Ice Cream, Espresso Ice Cream, Lady Finger Biscuit,
Espresso Chocolate Cremeux, Vanilla Cream, Olive Cookies,

Dry Olives, Hot Double Espresso, Dark Chocolate

CZD R &b # 77 Signature dish ‘ g Fair trade sourced cocoa
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