
澳門元
MOP 588 兩位用

for two persons

另加澳門元 138 可享 Mindful Sparks 氣泡茶配搭
Add MOP 138 to upgrade to Mindful Sparks Sparkling Tea pairing

價格另加10%服務費 Price is subject to a 10% service charge

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。
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.

Tè Pomeridiano
BotanicalA f t e r n o o n  Te a

S a t u r d a y  a n d  S u n d a y ,  2 p m  t o  6 p m  

鹹 點  S A V O U R Y

櫻桃榛子及素肉批醬 Cherries stuffed with Hazelnut & Vegan Pâté

蘑菇三文治 Mushroom Sandwiches

迷你番茄 Mini Tomatoes

紅菜頭味噌甜蒜醬包蔬菜 Seasonal Pinziomonio & Miso Bagna Cauda

迷你薄餅塔可 Mini Pizza Tacos

  牛油果 Avocado | 素芝士 Vegan Cheese | 黃豆肉 Soy Bean Meat | 番茄莎莎醬 Tomato Salsa

  茄子 Eggplants | 紫薯 Purple Potatoes | 橄欖 Olives | 西芹 Celery  | 提子乾 Raisins

甜 點  P L A N T  B A S E D  S W E E T S

可可海綿蛋糕 Cocoa Sponge | 純素朱古力慕斯 Vegan Chocolate Mousse

蘋果果凍 Apple Jelly | 薑味青蘋果慕斯 Ginger Green Apple Mousse

覆盆子巧克力撻 Raspberry Chocolate Tartlet 

杏仁奶布丁 Almond Milk Panna Cotta

無乳製品鬆餅 Dairy Free Scones 
覆盆子與玫瑰花水果醬 Raspberry & Rosewater Jam | 椰漿 Coconut Cream

飲 品  B E V E R A G E S

意大利泡沫咖啡、拿鐵咖啡、咖啡、摩卡、熱朱古力
薄荷茶、伯爵茶、阿薩姆早餐茶、香茅金薑茶、菊花茶
Cappuccino, Latte, Black Coffee, Mocha, Hot Chocolate
Mint, Earl Grey, Assam Breakfast Tea, Lemongrass & Ginger
Chrysanthemum

開 胃 前 菜  A N T I P A S T I

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
龍蝦半隻、帝王蝦、扇貝、蜆、青口、芬迪加生蠔
醬料：檸檬角、雞尾酒汁、芥末、醬油
FRUTTI DI MARE
Half Lobster, King Prawns, Scallops, Clams, Mussels, Fine de Claire Oysters
Dressing: Lemon Wedges, 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 
Caper & Orange Sicilian Marinate, Oscietra Caviar 

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

素食 Vegetarian 不含麩質 Gluten Free 不含乳糖 Lactose Free海鮮 Seafood 純素食 Vegan

 可持續採購海鮮 Sustainably sourced seafood


