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All-You-Can-Eat Unlimited Live Lobsters

Guests can experience 'Dining from the Kitchen'
all-you-can-eat unlimited lobster feast at mezz9 Macau. Six
distinctive lobster flavors are offered in rotation, including
steamed with minced garlic sweetness, crispy fried in
wok-fried with dry chili, minced garlic, and rich cheese

baked, allow guests to appreciate the varied charm of

lobster in one go.
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Chilled Seafood & Grill

Signature lobster bun and rich lobster bisque showcase
classic flavors. The chilled seafood station features freshly
selected Boston lobster claws, clams, and golden jade
snails. Guests can pair these with special sauces to explore
diverse seafood flavors. We also offer a dedicated carving
station with freshly cut roasted rib eye, chicken, and pork
to ensure meat lovers can enjoy the ultimate culinary

experience.
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Wok & Steam

Fresh seafood and seasonal vegetables collide here to
create endless possibilities. Our open kitchen offers over
20 cook-to-order techniques, transforming selected
ingredients into unforgettable flavors. Whether you prefer
the original taste of steamed dishes or the rich aroma of
stir-fried delicacies, you will encounter the unique flavor

that suits you best for a perfect indulgence.
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Japanese Kitchen

In the Japanese section, guests can savor authentic
Japanese flavors. Fresh and plump sashimi retains the
original taste of the ingredients with precise knife skills;
hand-pressed sushi rice is warm and complements the fish;
tempura batter is exquisitely thin and airy, with tender
shrimp inside and sweet seasonal vegetables. Each dish
reflects the pursuit of the true essence of ingredients in

Japanese cuisine.
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Pastry Kitchen

Led by the signature dark chocolate lava cake, coconut

créme brilée, and freshly baked soufflé, paired with
various exquisite desserts: light and smooth mousse cups,
crispy and fluffy cream puffs, and refreshing and sweet ice
cream. Each dessert bringing guests a rich and layered

taste experience.
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Bar
In the bar section, each guest will have two drink passes to
freely choose their favorite special drink—whether it's a

mature alcoholic beverage or a refreshing non-alcoholic

beverage, it will add a unique flavor to your dining

experience.
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Seasonal Signature
When you hear the gong sound,

it means something special is coming your way!

Special Gong Dishes Will Be Served At:

6:30 PM

7:00 PM

7:30 PM

These exclusive dishes are rotated regularly based
on seasonal ingredients and availability, ensuring a

fresh and exciting culinary experience each time.

Stay tuned and listen for the gong!



