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LOBBY LOUNGE
X % @ B

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each set includes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Honey pepper glazed duck breast

Figs, Belgian endive, potato gratin, red wine jus

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Linguine alle Vongole
Clams, cherry tomato, chili, garlic, white wine,
extra virgin olive oil

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit

TR EREVEISREE L 2% Lo IEHEARHBER AU RYIEH AE R I A EEIHLURPIE S > S UK 10%BRHS B K S% Ui o
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in MOP, subject to 10% service charge and 5% government tax.
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LOBBY LOUNGE
X % @ B

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each set includes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Seafood risotto
Squid, prawn, mussel, basil, Parmesan

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Linguine alle Vongole
Clams, cherry tomato, chili, garlic, white wine,
extra virgin olive oil

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit

RGBT EISREE L 2% Lo IEHAEARHRER U RYIEE AE I A EEIELURPIE ST > S UR10%BRHS B K S% Ui o
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in MOP, subject to 10% service charge and 5% government tax.
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LOBBY LOUNGE
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WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each set includes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Braised pork Osso Bucco
Root vegetable, rosemary polenta, lemon zest

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Linguine alle Vongole
Clams, cherry tomato, chili, garlic, white wine,
extra virgin olive oil

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit

TR EREVEISREE L 2% Lo IEHEARHBER AU RYIEH AE R I A EEIHLURPIE S > S UK 10%BRHS B K S% Ui o
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in MOP, subject to 10% service charge and 5% government tax.
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LOBBY LOUNGE
X % @ B

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each set includes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Beef Stroganoff
Sautéed beef tenderloin strips, brown button mushrooms,
creme fraiche, butter whipped mashed potato, cognac sauce

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Linguine alle Vongole
Clams, cherry tomato, chili, garlic, white wine,
extra virgin olive oil

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit
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The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in MOP, subject to 10% service charge and 5% government tax.
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LOBBY LOUNGE
X % @ B

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each set includes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Arborio risotto
Green and white asparagus, Yunnan morel,

Parmigiano Reggiano 24 months

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Seafood Linguine

Prawn, mussel, squid, tomato sauce, chili

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit

TR EREEISREE L 2% Lo IEHA TR R RYIEH AE R I A EEIILURPIE S > S UK 10%BRFS B K S% Ui o
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in MOP, subject to 10% service charge and 5% government tax.
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LOBBY LOUNGE
X % @ B

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each set includes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Vienna Schintzel
Breaded pork loin, poached white asparagus,
potato, parsley, Hollandaise sauce

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Seafood Linguine

Prawn, mussel, squid, tomato sauce, chili

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o7 Seasonal fruit

RGBT EISREE L 2% Lo IEHAEARHRER U RYIEE AE I A EEIELURPIE ST > S UR10%BRHS B K S% Ui o
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in MOP, subject to 10% service charge and 5% government tax.
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FOUNTAIN CAFE
K E OBOW

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each setincludes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Grilled lamb chop

Butter whipped mashed potato, ratatouille, rosemary jus

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Seafood Linguine

Prawn, mussel, squid, tomato sauce, chili

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o7 Seasonal fruit

The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.

All prices are in MOP, subject to 10% service charge.
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FOUNTAIN CAFE

xR & B OB

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each set includes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Seafood tortelleta

Crab meat, crustacean sauce

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Seafood Linguine

Prawn, mussel, squid, tomato sauce, chili

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit

The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
o} gth g ) ) & yreq

All prices are in MOP, subject to 10% service charge.
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FOUNTAIN CAFE
K E OBOW

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each setincludes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Beef tagliata

Cherry tomato, arugula, parmesan, balsamic dressing

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Seafood Linguine

Prawn, mussel, squid, tomato sauce, chili

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o7 Seasonal fruit

The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.

All prices are in MOP, subject to 10% service charge.
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FOUNTAIN CAFE
K E OBOW

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each set includes today’s main dish and one glass of selected house wine (White Wine Monte da Cal
Regional Alentejano 2021, Red Wine Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink,
coffee or tea. You can also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Pan-fried seabass fillet
Zucchini roll, crispy artichoke, pumpkin creme

USDA beef hanger steak

Herb butter, black pepper sauce, house salad,
French fries or butter whipped mashed potato

Grilled Canadian pork chop

Creamed spinach, roasted baby potato, shallot balsamic jam

New England lobster roll

Brioche bun, poached Boston lobster, spiced mayonnaise, celery

Seafood Linguine

Prawn, mussel, squid, tomato sauce, chili

Pan-fried Norwegian salmon
Green asparagus, lemon marinated cherry tomato,
parsnip purée, basil oil

Roasted spring chicken
Pepper compote, rosemary potato, chicken jus

DESSERT
$28

Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit

The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.

All prices are in MOP, subject to 10% service charge.



