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Legendary French Classics

Honored with Michelin two stars, dlain Ducasse at Morpheus is overseen by the legendary French
maestro himself. Using only the finest seasonal ingredients sourced from premier origins, the
restaurant stands as a rare showcase for the pioneering chef's gourmet vision, offering timeless
French classics and an unrivaled dining experience in an exquisite private setting.

The well-designed space marries sleek modern lines with subtle Eastern influences under an iconic
chandelier glimmering with over 600 hand-cut crystals. Bespoke furnishings sourced from
century-old French leather ateliers, custom tableware and ceramics, and artisanal crystalware all
embody the elegance of the French art de vivre while, in a temperature-controlled wine cellar, more
than 20,000 bottles of prestigious vintages await a visit to the chef's table and private wine-tasting
sessions — all a testament to France's devotion to refined tastes.
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Born in Paris and raised in the south of France, Chef Cedric Satabin honed his skills
in classic French cuisine from an early age, starting in neighborhood bakeries
before quickly advancing to elite kitchens. Previously at the Michelin three-star Le
Louis XV - dlain Ducasse in Monaco, he joined the founding team of dlain Ducasse

at Morpheus at the invitation of Mr. dlain Ducasse himself.

Just six months after opening, the restaurant earned a Michelin two-star,
establishing its reputation for exceptional French dining. With a deep respect for
ingredients and a passion for innovation, Chef Satabin’s elegant contemporary

French cuisine delivers an unforgettable experience every time.
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Our menus change according to the season, and every experience is bespoke.

Chef de Cuisine Cedric Satabin interprets the vision of dlain Ducasse in contemporary fashion, and
focuses on highlighting the best seasonal produce, while Restaurant Manager dlexandre Paollilo and
his team cater to your every need.

This collaborative teamwork is duly represented in our wine service. Head Sommelier and Chef
Cedric Satabin ensure an unforgettable experience by crafting unique pairings, happily encouraging
you to take part in the process.

From the Champagne and canapé reception to the unique menus and wine collections, your guests
will enjoy a truly tailored experience.
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Our table plan is flexible to accommodate a capacity of
40 guests in the main dining room, with service
delivered gala style.

The Chef'sTable in the kitchen can also welcome up to
8 guests.

Multiple lounge areas create intimate spaces to relax

and enjoy your champagne reception or post-dinner
drinks.
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With particular emphasis on renowned French regions, our
head sommelier sources wines from around the world.

The wine list contains an eclectic mix of niche producers
and grand estates, with an emphasis on quality and
provenance.

The extraordinary wine cellar of Glain Ducasse at Morpheus
is also an ideal space to host tastings, and interactive guest
experiences.

The beautiful Cave a Vin, designed by Jouin Manku, features

unique floor-to-ceiling artwork by Francois Houtin.

Just like the flagship cellar in Monte Carlo, the wine cellar

boosts an extensive wine menu of over 1,000 iconic and

collectable bottles. Exquisite offerings include:

= Vertical collection of first growth Bordeaux wines. The
most prized bottles on the list are a first growth 1996

= Chateau Lafite Rothschild in a 6-litre "salmanazar" bottle

= 1999 Romanée-Conti and rare vintages from 1966 to 2005

= Penfolds Ampoule Block 42 Kalimna, of which 12 bottles
ever produced only were even produced
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ENHANCING YOUR CULINARY EXPERIENCE

d Champagne and canapé reception can be organized upon arrival
with live stations and pass around service.

Our souvenir menus can be personalized with your logo, title, or
message.

Kitchen tours and VIP access can be arranged for your guests.

Chef Table

With a unique design featuring an up-close view of the kitchen, the
Chef Table allows guests to enjoy an exclusive immersive experience.
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For reservations and inquiries:

adam@cod-macau.com
(853) 8868 3432



