


B I S T R O N O M I A
By Giulioantonio Di Sabato, Executive Chef

La Stagione che aspettavo...

“Non desidero una fragola a Natale più di quanto possa desiderar la 

neve a maggio; d’ogni cosa mi piace che maturi quand’è la sua stagione, 

ma per Macau faro’ un’eccezione.”

The season I have been waiting for…

"I do not wish for fresh strawberries during Christmas any more than I 

wish for the snow in May: for anything, I like the fresh produce to ripen 

when its season, but for Macau I will make an exception.”

Buon Appetito!



開 胃 前 菜
A N T I P A S T I

供應至  AVAILABLE UNTIL 11PM

芬迪加生蠔       208 - 3隻pcs  

醬料：巴羅洛木犀草汁、檸檬角     388 - 6隻pcs

OSTRICHE - Fine de Claire Oysters     788 - 12隻pcs  

Dressing: Barolo Mignonette, Lemon Wedges
  
冰鎮海鮮拼盤       1,288
波士頓龍蝦(半隻)、帝王蝦、扇貝、蜆、青口、芬迪加生蠔
醬料：雞尾酒汁、芥末、醬油
FRUTTI DI MARE
Half Boston Lobster, King Prawns, Scallops, Clams, Mussels, Fine de Claire Oysters
Dressing: Cocktail Sauce, Wasabi, Soy Sauce

甘魚刺身        358
西班牙藍鰭吞拿魚他他    、刺山柑及西西里橙醃汁、奧西特拉魚子醬
RED TUNA TARTARE
Spanish Blue Fin Tuna Tartare    , Capers & Orange Sicilian Marinate
Oscietra Caviar 

凍肉及芝士拼盤       288
意大利庫拉塔火腿、莎樂美腸、布雷薩奧拉風乾牛肉
熟火腿、埃曼塔芝士、塔雷焦芝士、青葡萄、自家製醃菜
COLD CUTS & CHEESES 
Ham Culatta, Salame Finocchiona, Bresaola Dried Beef
Cooked Ham, Emmental Cheese, Mountain Taleggio
Green Grapes, Homemade Pickles

布拉塔芝士       168
原種番茄、卡拉馬塔橄欖、松子
BURRATA FRESCA
Heirloom Tomatoes, Kalamata Olives, Pine Nuts

酥脆魷魚        158
韃靼醬、檸檬角
CALAMARI FRITTI
Deep-fried Calamari, Tartare Sauce, Lemon Wedges

番茄肉丸        138
牛肉丸、番茄普塔納醬、羅勒
POLPETTE AL POMODORO
Braised Beef Meatballs, Tomato Puttanesca, Basil

香辣炸雞串       128
炸雞大腿、辣蛋黃醬、卡拉曼西、辣椒粉
CROCCANTINI DI POLLO 
Crispy Fried Chicken Thigh, ‘Nduja Mayonnaise, Calamansi, Paprika

所有價格以澳門元計算，另加10%服務費
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，

務請事先告知我們，主廚非常樂意為您調整菜單。
All prices are in Macau Patacas, Subject to a 10% service charge

Please be advised that our food may contain or contact with common allergens 
such as gluten, dairy, nuts, eggs, pork or seafood. 

Should you have any special dietary restrictions, please inform our colleagues.

可持續採購海鮮 Sustainably sourced seafood (MSC)

不含麩質 Gluten Free

不含乳製品 Dairy Free

素食 Vegetarian海鮮 Seafood

含有堅果 Contains Nuts 含有雞蛋 Contains Eggs 



魚子醬手工意粉       328
手工意大利麵、意大利香檳醬汁、頂級奧斯佳魚子醬
SPAGHETTI AL CAVIALE
Homemade Tajarin, Ca'Del Bosco Sauce, Superior Oscietra Caviar

墨魚汁燴飯       228
卡納羅利燴飯、墨魚汁、蝦仁、扇貝
RISOTTO AL NERO DI SEPPIA
Carnaroli Risotto Black Cuttlefish Ink Sauce, Prawns, Scallops

傳統牛肉意麵卷       188
青銅模具擠壓成型的那不勒斯意麵、澳洲牛腩配洋蔥燉菜
佩科里諾奶油
PACCHERI ALLA NAPOLETANA
Bronze Extruded Neapolitan Pasta
Australian Brisket Stewed with Onions, Pecorino Cream

卡邦尼扁意粉       188
意大利風乾醃製豬頰肉、有機雞蛋、佩科里諾乾酪、黑胡椒 
LINGUINE CARBONARA
Guanciale, Organic Eggs, Grated Pecorino, Black Pepper

布拉塔芝士意式餃子       188
手工意式餃子、布拉塔芝士、原種番茄、羅勒油 
RAVIOLI BURRATA
Homemade Ravioli, Burrata, Heirloom Tomatoes, Basil Oil

供應至  AVAILABLE UNTIL 11PM

意 大 利 麵 及 燴 飯
P A S T A  &  R I S O T T I

所有價格以澳門元計算，另加10%服務費
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，

務請事先告知我們，主廚非常樂意為您調整菜單。
All prices are in Macau Patacas, Subject to a 10% service charge

Please be advised that our food may contain or contact with common allergens
such as gluten, dairy, nuts, eggs, pork or seafood. 

Should you have any special dietary restrictions, please inform our colleagues.

可持續採購海鮮 Sustainably sourced seafood (MSC)

不含麩質 Gluten Free

不含乳製品 Dairy Free

素食 Vegetarian海鮮 Seafood

含有堅果 Contains Nuts 含有雞蛋 Contains Eggs 



肉 及 魚
C A R N E  &  P E S C E

青胡椒和牛牛柳       498- 200克g

澳洲M5牛里脊肉、青胡椒醬汁、黑松露薯蓉、西蘭花
FILETTO AL PEPE VERDE      
Premium Australian Beef Tenderloin, Green Pepper Sauce
Truffle Mashed Potatoes, Broccolini

和牛至尊漢堡       298
烤澳洲和牛漢堡排、豬肩火腿、多比亞科芝士、紅洋蔥醬
BURGER VIDA RICA
Grilled Australian Wagyu Patty, Shoulder Pork Ham
Gruyere Cheese, Red Onion Confit

米麴發酵M3側腹牛排      268 - 150克g

M3麴酵和牛、火箭菜、帕馬森芝士、巴馬臣芝士薯條
BISTECCA AI FERRI
M3 Koji-Aged Beef Flank, Arugula, Parmigiano, Parmesan Fries

南極犬牙魚       268
南極犬牙魚、鱈魚泥、傳統皮埃蒙特醬
MERLUZZO
Patagonian Toothfish, Cod Brandade, Heritage Piedmontese Sauce

巴馬臣芝士牛油蘆筍      98
牛油慢煮蘆筍、檸檬皮、巴馬臣芝士
ASPARAGI BURRO & PARMIGIANO
Butter-poached Asparagus, Lemon Zest, Parmesan

蔬菜蘸醬         98
時令蔬菜拼盤、甜蒜鯷魚醬
PINZIMONIO & BAGNA CÀUDA
Seasonal Crudités, Sweet Garlic-Anchovy Dip

火箭菜沙律       68
火箭菜、巴馬臣芝士片、櫻桃番茄 
INSALATA DI RUCOLA 
Wild Arugula Salad, Shaved Parmesan, Cherry Tomatoes

香脆薯條        68
薯條、番茄醬、蛋黃醬
PATATINE FRITTE
Stick fries, Tomato Ketchup, Mayonnaise

所有價格以澳門元計算，另加10%服務費
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，

務請事先告知我們，主廚非常樂意為您調整菜單。
All prices are in Macau Patacas, Subject to a 10% service charge

Please be advised that our food may contain or contact with common allergens
such as gluten, dairy, nuts, eggs, pork or seafood. 

Should you have any special dietary restrictions, please inform our colleagues.

供應至  AVAILABLE UNTIL 11PM

配 菜
C O N T O R N I

供應至  AVAILABLE UNTIL 11PM

可持續採購海鮮 Sustainably sourced seafood (MSC)

不含麩質 Gluten Free

不含乳製品 Dairy Free

素食 Vegetarian海鮮 Seafood

含有堅果 Contains Nuts 含有雞蛋 Contains Eggs 



BIGA是意大利烘焙中的預發酵技術，屬於種麵工法的一種。

我們以麵粉與純礦泉水調配BIGA，

於恆溫環境靜置整夜，完成第一階段水解。

次日再注入100%純礦泉水，歷經24小時緩慢發酵，

促使酵母增殖與酵素活化，最終賦予薄餅多層次的香氣與風味。

Our pizza dough is made using a pre-fermented technique

called 'BIGA' in Italian.
 

The 'BIGA' allows the flour to go under a process known as 'Long Hydrolysis',

 which consists of mixing mineral water with the Italian flour 

and letting it rest at a controlled temperature for one night. 

 

The following day, we hydrate the 'BIGA' with mineral water at 100%, 

and we slowly ferment the final dough for another 24 hours.

 

The slow fermentation allows the yeast to produce not only CO2 

but also enhance the enzymatic activities which produce different layers of

aromas and flavours after baking the pizza.



水牛芝士薄餅       188
番茄、豬臀腿肉、布拉塔芝士、卡拉馬塔橄欖、羅勒
PIZZA BUFALINA
Tomato Sauce, Culatello Ham, Burrata, Kalamata Olives, Basil

藍紋芝士薄餅       168
馬蘇里拉芝士、意大利香腸、古岡左拉藍芝士、西蘭花
PIZZA GORGONZOLA
Mozzarella, Luganega Sausage, Gorgonzola Dolce, Broccolini

黑松露薄餅       168
馬蘇里拉芝士、洋薊、羊肚菌、黑松露醬
PIZZA TARTUFO & MORELLE 
Mozzarella, Artichockes, Morels, Black Truffle Paste 

香辣莎樂美腸薄餅       148
卡拉布里亞莎樂美腸、聖馬扎諾番茄醬、水牛芝士、辣椒油
PIZZA PICCANTE
Spicy ‘Nduja Salami, San Marzano Tomato Sauce
Fior di Latte, Chili Oil

瑪格麗特薄餅       138
番茄醬、水牛乳製馬蘇里拉芝士、羅勒、初榨橄欖油
PIZZA MARGHERITA 
Tomato Sauce, Buffalo Mozzarella, Basil, , Extra Virgin Olive Oil

意式甜心披薩       138
瑞可塔芝士、朱古力、士多啤梨、開心果
“ITALIAN SWEETHEART" PIZZA
Ricotta Cheese, Chocolate, Strawberries, Pistachios

供應至  AVAILABLE UNTIL 11PM

薄 餅
P I Z Z A

所有價格以澳門元計算，另加10%服務費
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，

務請事先告知我們，主廚非常樂意為您調整菜單。
All prices are in Macau Patacas, Subject to a 10% service charge

Please be advised that our food may contain or contact with common allergens
such as gluten, dairy, nuts, eggs, pork or seafood. 

Should you have any special dietary restrictions, please inform our colleagues.

可持續採購海鮮 Sustainably sourced seafood (MSC)

不含麩質 Gluten Free

不含乳製品 Dairy Free

素食 Vegetarian海鮮 Seafood

含有堅果 Contains Nuts 含有雞蛋 Contains Eggs 



甜 點
D O L C I  &  G E L A T I

主廚朱古力薩赫蛋糕      128
奧地利朱古力蛋糕、榛子海綿蛋糕、黑朱古力蓉、香橙雲呢拿醬  
CHEF GIULIO’S SACHERTORTE
Austrian Chocolate Cake, Hazelnut Sponge, Dark Chocolate Ganache 
Orange-Vanilla Sauce

意式奶凍        128
雲呢嗱奶凍、芒果、熱情果、菠蘿
TROPICAL PANNACOTTA
Vanilla Panna Cotta, Mango, Passion Fruit, Pineapples

提拉米蘇        128
馬斯卡彭忌廉、濃縮咖啡手指餅乾、百利甜酒忌廉、可可粉
TIRAMISÙ
Mascarpone Cream, Espresso-soaked Ladyfingers
Bailey’s Cream, Dusted with Cocoa  

時令水果雪酪       88
每日精選雪酪、時令鮮果
FRUTTA E SORBETTI
Sherbet of the Day, Seasonal Fresh Fruits

供應至  AVAILABLE UNTIL 11PM

所有價格以澳門元計算，另加10%服務費
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，

務請事先告知我們，主廚非常樂意為您調整菜單。
All prices are in Macau Patacas, Subject to a 10% service charge

Please be advised that our food may contain or contact with common allergens
such as gluten, dairy, nuts, eggs, pork or seafood. 

Should you have any special dietary restrictions, please inform our colleagues.

可持續採購海鮮 Sustainably sourced seafood (MSC)

不含麩質 Gluten Free

不含乳製品 Dairy Free

素食 Vegetarian海鮮 Seafood

含有堅果 Contains Nuts 含有雞蛋 Contains Eggs 



御 苑 經 典
B A R  C L A S S I C S

和牛至尊漢堡       298
澳洲和牛漢堡排、豬肩火腿、多比亞科芝士、紅洋蔥醬
BURGER VIDA RICA
Grilled Australian Wagyu Patty, Shoulder Pork Ham
Dobbiaco Cheese, Red Onion Confit

酥脆魷魚        148
韃靼醬、檸檬角
CALAMARI FRITTI
Deep-fried Calamari, Tartare Sauce, Lemon Wedges

香辣炸雞串       128
炸雞大腿、辣蛋黃醬、卡拉曼西、辣椒粉
CROCCANTINI DI POLLO 
Crispy Fried Chicken Thigh, ‘Nduja Mayonnaise, Calamansi, Paprika

香脆薯條         68
薯條、番茄醬、蛋黃醬
PATATINE FRITTE
Stick fries, Tomato Ketchup, Mayonnaise

[S]

[V]

11PM 後供應 ONWARDS

所有價格以澳門元計算，另加10%服務費
若您有任何飲食禁忌或特殊需要，如麩質、乳製品、堅果、雞蛋、豬肉或海鮮，

務請事先告知我們，主廚非常樂意為您調整菜單。
All prices are in Macau Patacas, Subject to a 10% service charge

Please be advised that our food may contain or contact with common allergens
such as gluten, dairy, nuts, eggs, pork or seafood. 

Should you have any special dietary restrictions, please inform our colleagues.

可持續採購海鮮 Sustainably sourced seafood (MSC)

不含麩質 Gluten Free

不含乳製品 Dairy Free

素食 Vegetarian海鮮 Seafood

含有堅果 Contains Nuts 含有雞蛋 Contains Eggs 



蒞臨御苑酒廊，讓首席調酒師Juan Lagos

用他獨特的調酒技藝為您帶來難忘的品味體驗。

An exceptional cocktails and mocktails menu crafted to perfection, 
explore the exquisite concoctions curated by head of mixologist, Juan Lagos.



THE EXPLORER' S CORNER    158
Peach Cachaca - Licor Beirao - Lime Juice - Simple Syrup

PORTUGUESE PIRATE     158
Timorouse Whisky - Cynar - Fernet Hunter
Portuguese Wine Syrup - Lemon Juice - Tonic Water

THE AGE OF EXPLORATION    158
Reposado Tequila - Mezcal - Italicus - Palo Santo Soda

NAVIGATOR' S ELIXIR     158
Lemongrass Rum - Ginja - Lemon Juice
Egg Tart Syrup - Egg White - Soda Water

WHERE WORLDS COLLIDE    158
London Dry Gin - Elderflower Liqueur
Green Apple Cordial - Fennel Seed Syrup

MACAU' S CHOICE     158
Hennessy VSOP - Port Wine Infused Minced Pork
Macau Spice Bitters - Rice Bay Leaf Soda

BANQUETS OF EMPIRE    158
Tanqueray - Truffles Vermouth - Yerba Mate Cordial
Grapefruit & Chamomile Tincture 

Shuffle, select, and sip your way into an exciting cocktail experience. 

The menu is inspired by one of the city's leisure activities 
and designed to resemble a deck of poker cards.

所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

以上飲料的酒精濃度超過1.2% vol
The alcoholic beverages have an alcohol strength of more than 1.2% vol

destiny
The Co�ta�

Inspired by the local flavours



所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

以上飲料的酒精濃度超過1.2% vol
The alcoholic beverages have an alcohol strength of more than 1.2% vol

destiny
The Co�ta�

MACAU 99      158
Baijiu - Fino Sherry - Verjus - Lapsang Souchong 
Mango - Glutinous Rice

ZEN GARDEN      158
Shiitake Mushroom Whiskey - Lotus Syrup
Oloroso Sherry - Plum Bitters

LANTERN LIGHT     158
Osmanthus Tequila - Szechuan Pepper Cordial 
Grapefruit Soda

LUCKY 8      158
Vodka - Seaweed Sake - Baiju - Lavender Cordial
Lemon Juice - Aromatic Bitters - Saline Solution

Inspired by the local flavours



所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

以上飲料的酒精濃度超過1.2% vol
The alcoholic beverages have an alcohol strength of more than 1.2% vol

INTERACTION       148
Tanqueray - Bitter Liqueur - Simple Syrup
Basil - Prosecco 

ELDERFLOWER SPRITZ      148
Elderflower Liqueur - Lemon Juice
Soda Water - Prosecco

AMALFI        148
Golden Falernum - Italicus - Lemon Juice
Campari - Peach Soda

開胃酒
SPRITZERS

HERBAL GARDEN      148
Basil & Sage Vodka - Lemon Juice - Honey Mix
Rhubarb Bitters

VENETIAN SUNSET       148
Tanqueray - Balsamic Raspberry Shrub
Mancino Rosso - Prosecco

MACAU SUNRISE      148
Ratafia Rossi - Dry Curacao - Lemon Juice
Simple Syrup - Tonic Water

意式調酒
ITALIAN WAY

低酒精含量
Low-Alcohol · ABV 0.5% -1.2%



經典雞尾酒
CLASSICS AT VIDA RICA BAR

RELAX NEGRONI                  148
Macallan 12 Years Old Double Oak Whisky
Mancino Rosso Amaranto
Sanxun Chinese Tea Wine Dahongpao - Ginseng - Oolong

A WORLD OF DREAMS     148
Gin - Coconut - Raspberry – Chamomile

PEEKO WONG       148
Clarified Margarita - Sake
Simple Syrup - Lemon Bitters

PUNDUSINA        148
Gin - Mango Juice
Clarified Yogurt - Almond Foam

SHISO         148
Peddlers Salted Plum Gin - Shiso
Elderflower - Honey

CHAR SIEW        148
Char Siew Bourbon - Sherry Wine -Black Walnut

所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

以上飲料的酒精濃度超過1.2% vol
The alcoholic beverages have an alcohol strength of more than 1.2% vol

A selection of our most popular cocktails from past menus, 
including the all-time favourites and unique creations.



N/A HERBAL GARDEN                      128
Basil & Sage Spicy Seedlip - Lemon Juice
Honey Mix - Sparkling Water

 
BELLINO       128
Garden Seedlip - Peach Syrup
Sparkling Yuzu & Genmaicha

N/A MACAU SUNRISE      118
Grove Seedlip - Raspberry Syrup- Orange Juice
Lemon Juice - Simple Syrup - Tonic water

MINDFUL SPARKS       78
氣泡茶 Sparkling Tea      24.5cl

 ‧ 氣泡白桃伯爵 Sparkling White Peach Earl Grey                                
 ‧ 氣泡柚子玄米茶 Sparkling Yuzu Genmaicha                   
 ‧ 氣泡桂花黃金烏龍 (無糖)
   Sparkling Osmanthus Golden Oolong (Sugar-free)

康普茶 KOMBUCHA      98
 ‧ 有機薑檸檬 Organic Ginger Lemon
 ‧ 有機芒果熱情果 Organic Mango Passion

無酒精雞尾酒
MOCKTAILS

所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge



精選杯裝佳釀
WINES BY THE GLASS

香檳
CHAMPAGNE

N.V. Edouard Duval Brut D' Eulalie
Champagne, France

氣泡酒
SPARKLING

Ca' del Bosco, Cuvee Prestige 45th Edizione
Lombardy, Italy

Ca' di Rajo, Terre di Rai Prosecco Treviso Brut
Veneto, Italy

298   1,520

198              992

128 598

所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

以上飲料的酒精濃度超過1.2% vol
The alcoholic beverages have an alcohol strength of more than 1.2% vol

每杯 Glass 每瓶 Bottle



精選杯裝佳釀
WINES BY THE GLASS

白葡萄酒
WHITE

2023 Vintner's Reserve, Chardonnay, Kendall Jackson
California, USA

2021 Jade Dove, Riesling-Ugni Blanc-Sauvignon Blanc
Ningxia, China

2021 Lamura, Pinot Grigio
Sicily, Italy

2023 Tasca, Etna Regaleali Bianco
Sicily, Italy

2024 ALLO, Soalheiro
Vinho Verde, Portugal

粉紅葡萄酒
ROSÉ

2023 ‘Lady A’ Rosé, Château La Coste
Provence, France

158 788

148 738

128 618

118 588

108 538

130 655

所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

以上飲料的酒精濃度超過1.2% vol
The alcoholic beverages have an alcohol strength of more than 1.2% vol

每杯 Glass 每瓶 Bottle



精選杯裝佳釀
WINES BY THE GLASS

紅葡萄酒
RED

2022 Vietti Perbacco Langhe Nebbiolo
Piedmont, Italy

2021 Tenuta Mara Guiry Sangiovese Rubicone Rosso IGT
Emilia-Romagna, Italy

2019 Jade Dove, Cabernet Sauvignon-Merlot
Ningxia, China

2023 Tasca, Etna Regaleali, Nero d'Avola
Sicily, Italy

2022 Vale Dona Maria, Douro Superior
Douro, Portugal

甜葡萄酒
SWEET

2024 Vietti Moscato d'Asti DOCG
Piedmont, Italy

2022 Riesling Spätlese, Niederberg Helden, Schloss Lieser
Mosel, Germany

Sanxun Chinese Tea Wine (90ml)

185 927

168 835

158 790

118 588

108 538

228 980

198 868

138 

所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

以上飲料的酒精濃度超過1.2% vol
The alcoholic beverages have an alcohol strength of more than 1.2% vol

每杯 Glass 每瓶 Bottle



啤酒
BEER

Asahi
Peroni
Heineken
Corona
Corona (Non-alcoholic)
Macau Beer
Tsing Tao

琴酒
GIN

Hendrick's Gin
Peddlers Chinese Craft Gin
Tanqueray N.10
Beefeater 24

伏特加
VODKA

Ciroc
Ketel One
Belvedere
Tried & True

蘇格蘭威士忌
SCOTCH WHISKY

Johnnie Walker Blue Label
The Macallan 12 Years Old Double Oak
The Glenrothes 12 Years Old
The Singleton of Glen Ord 12 Years Old

每瓶 Bottle

75
75
68
65
60
60
60

每杯 Glass

168
168
158
108

158
108

98
98

338
158
128
128

所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

以上飲料的酒精濃度超過1.2% vol
The alcoholic beverages have an alcohol strength of more than 1.2% vol



所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

以上飲料的酒精濃度超過1.2% vol
The alcoholic beverages have an alcohol strength of more than 1.2% vol

美國威士忌
AMERICAN WHISKEY

Jack Daniels Single Barrell
Michter's Bourbon
Michter's Rye
Bulleit Frontier Bourbon
Bulleit Frontier Rye

朗姆酒
RUM

Zacapa 23 Years Old
Havana Club 7 Years Old
Plantation Original Dark

龍舌蘭及梅斯卡爾酒
TEQUILA & MEZCAL

Arte NOM 1146 Anejo
Don Julio Blanco
Alipus San Baltazar
Los Arcos

每杯 Glass

168
158
158
108
108

148
108
108

185
188
108
108



氣泡水
SPARKLING WATER

聖沛黎洛 San Pellegrino  100cl | 50cl
Nordaq     75cl

礦泉水
STILL  WATER

依雲  Evian   75cl
普娜  Acqua Panna  100cl | 50cl
Nordaq     75cl

汽水
SOFT DRINKS

熱樹印度湯力水  Fever Tree Indian Tonic 
熱樹接骨木花湯力水 Fever Tree Elderflower Tonic
熱樹梳打水  Fever Tree Soda Water 
熱樹薑汁啤酒  Fever Tree Ginger Beer 
熱樹薑汁汽水  Fever Tree Ginger Ale
熱樹西柚梳打水  Fever Tree Pink Grapefruit  
可口可樂  Coca Cola
無糖可樂  Coke Zero
雪碧   Sprite

果汁
JUICES

橙  Orange
芒果  Mango
蘋果  Apple
菠蘿   Pineapple
西瓜   Watermelon

每瓶 Bottle

90 | 60
70

98
90 | 60

70

每罐 Can

68
68
68
68
68
68
48
48
48

每杯 Glass

65
65
65
60
60

所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge



越南 LACÀPH 咖啡
LACÀPH COFFEE FROM VIETNAM

Lacàph 以永續方式向越南農民採購咖啡豆，不僅支持在地耕作，
也確保產品純淨無添加，沒有人工香料、防腐劑或填充物。

 
Lacàph sources its coffee beans responsibly in Vietnam 

by partnering with local farmers, supporting sustainable 
practices, and ensuring the beans contain no artificial 

flavourings, preservatives, or fillers.

J ING TEA

Jing Tea 透過與茶農直接合作，以公平方式取得高品質茶葉，
同時回饋社區、促進永續發展。其包裝採用可再生材質設計，

可重複使用或回收，減少環境負擔。
 

Jing Tea practices responsible sourcing by working directly 
with producers to obtain high-quality tea, pay fair prices, 
and support community development. Its packaging is 

sustainable, made from renewable materials, 
and designed for reuse or recycling at the end of its life.



咖啡
COFFEE

泡沫咖啡 Cappuccino
拿鐵  Café Latte
摩卡  Mocha
咖啡  Coffee
美式咖啡 Americano
特濃咖啡 Single Espresso
雙份特濃咖啡 Double Espresso

中式茗茶
CHINESE CLASSIC TEAS

清香鐵觀音  Floral Anxi Tieguanyin
茉莉銀針 Jasmine Silver Needle
龍井  Longjing 
紅烏龍茶 Red Dragon Tea
宫廷普洱 Royal Loose Cooked Pu’er
菊花  Chrysanthemum Bud 
有機毛尖綠茶 Organic Jade Sword 

西式茶品
WESTERN & HERBAL FLORAL

薄荷茶  Mint
阿薩姆早餐茶 Assam Breakfast Tea
伯爵茶  Earl Grey
香茅金薑茶 Lemongrass & Ginger

所有價格以澳門元計算，另加10%服務費
All prices are in Macau Patacas, subject to a 10% service charge

每位 per person

88
88
88
88
88
78
78

每位 per person

88
78
78
78

65 68
65 68
65 68
65 68
58 65
58 
58 

熱 Hot 凍 Cold




