
1:JiOYSTERS 
1N#ll-6� 
Small Platter -6 Pieces 

*fflfi-12� 
Big Platter -12 Pieces 

���- - �UH□��� 
Seasonal Oyster -by Piece on additional order 
�-�i'.l��-�Tillffitt ' �-
All Oysters served with Raspberry Mignonette, Lemon 

,J.l<.)fi!.¥ CHILLED SEAFOOD 
)]JcG;LUUUi Whole Lobster on Ice 

fflf;§�l!fi ,��ffijijl: 
Cocktail Sauce, Lemon Aioli 

itillfflfl Seafood on Ice 
8��!1!ii, 1�5.&'.±i!JllMN��, 2�;jij���U�, 
2�m-r-1t!l1ttJ,2�;jijm 
8 Oysters, 1 Whole Boston Lobster, 8 Prawns, 
2 Scampi Sashimi, 2 Scallops Tartar, 2 Giant Whelks 
i!i��=f A%ill, i:lt!El*IU&Jiiill 'S�Tilifitt, 4'ffl 
Served with Thousand Island Sauce, 
Smoked Homemade Mayonnaise, 
Raspberry Mignonette, Lemon 

w.iM APPETIZER 
:l"Jtt=-'lit!M Roasted Bone Marrow 
iFJr/A¥�!i!;1>�,i1JMD§. 
Fine Herb Salad, Grilled Sourdough 

¥i:$#.l;ft!Jfl!!�± Tuna Tartar Toast 
�D!!!IH�3 i!UiH�51.;:itffl§. 
Miso Dressing, Shaved Daikon, Grilled Brioche 

iiJLllllyJ>� Caesar Salad 
�6��,ll,llf,f-*�*�z±, Drez5t, 
ffi;nfs��,��@!ffe., ,fil,1)gjj 
JH�: i1J:1d1Jffl, �-=::Zffe., ,�:/1/!!lffe., 
Gem Lettuce, Aged Mimolette Cheese, Miso Dressing 
Crispy Bacon, Boquerones, Watermelon Radish 
Choice Of: 
Grilled Yellow Chicken, Gravlax Salmon, Smoked Eel 

$t1/::ijiyJ>� Burrata Salad 
i1J¥t#il1,ffii:�Uli'niH�r' �tiH 
Roasted Peppers, Heirloom Tomato, 
Grapes, Roasted Pine Nuts 

tj=�fl!!fl!! Beef Tartar 

5EllMffiJ'i4Wnls� 
Confit Egg Yolk, BeefTendon Chips 

�JHIM Jumbo Lump Crab Cake 

ff�JlJi,�iUl:!,XOffiJ'ill 
Celeriac, Green Apple, XO Mayo 

�'f;�t�ffl� Charcuterie Platter 

g!j!JI?ftt=-�*�'fl! tt,fLJ5236-@J=I ffi�*�' 
fil#il1ffic�, 51.;:i:CMSl�ttt, t�jMi,�z±, �fl. 
Cecina, lberico Pork Ham 36 Months, Marcon, 
Pate en Cro0te, Truffle Brie, Condiments 

ftffi EGGS 

j:ltjl;llfjfil}EJ!!!ffi Smoked Pork Belly Benedict 
�:it�wf, 13*��j.tffi�i¥i'����,Miiill,5JRJ:��,[:,,� 
English Muffin, Home Smoked Pork Belly, 
Caramelized Onion, Hollandaise, Coleslaw 

IHii�ffi Baked Eggs Shakshuka 
ffi)jj'j\l,ffi'i1Jnitt#il1,Pft �iti¥tl!I, �:limill.lR1f-m�z± 

Tomato Sauce, Piperade, Harissa, 
Smoked Barrel Aged Feta Cheese 

•#§�'el Grill 58 Breakfast 

1.1<5.&'.ffi, .Ifn.�, 13 *��� ,ffi�ffic�,ffiMfflMl!I, 
�ff�l!l,5.&'.*S�i!f!,iW���wl 
Poached Egg, Black Pudding, Home Smoked Bacon, 
Pork Sausage, Tomato Chutney, Potato Terrine, 
Bourbon Maple Syrup, Savory Waffle 

lf�ljl]E}!!!fli Crab Benedict 
�:it�wf, M�m�J.fl:i!l,Iilil±itt��' Millill
English Muffin, Crab Remoulade, 
Swiss Chard Leaves, Hollandaise 

�SOUP 
�if.il1UI Roasted Pumpkin 

=E!it,j1J�l&tt�, *-llH, Effl,��Ii! 
Almond, Charred Kale, Coconut, Pomegranate, Lemon Grass

288 

488 

65 

500 

1,600 

88 

88 

148 

148 

168 

168 

180 

88 

88 

108 

128 

48 

� "* ,:z. = *�b. �.::c./X-..K.ICI 

GRILL 

BURGERS & SANDWICHES 
�tH�tttitiflt 
All served with Sweet Potato Fries 

ifii¥fflfflil Seafood Cocktail 
Jli5J'ilf, l.�Jffil&IJii!I, JL!;j':��' ;1.;;i:'Cfil)!j�ffi 
Brown Crab, Marie Rose Sauce, Frisee Lettuce, Espelette 

M�:ilfiffl Buttermilk Sesame Chicken 

ffi;nfsffl�,��,-�,H3�5'J>�i!fi, ��;.&'.*�� 
Crispy Chicken, Thighs, Lettuce, Pickles, 
Ranch Sauce, Maple Bourbon Smoked Bacon 

91.'€Ul�'@J Grill 58 Burger 

iritt=-t§wf,�nisff11a�z±,��5-¥�, 
13 *�m�, ��, ffin□fflMill, �5.&'.ml'tWffiJ'iill 

128 

168 

188 

Wagyu Pattie, Crispy Brie, Caramelized Onion, Home Smoked Bacon, 
Lettuce, Tomato Chutney, Chipotle Mayonnaise 

l:f=-tJ\tl* BUTCHER'S TROLLEY 
lfiBilifi 8 fflHIJJltJJtt=-�J\, 8Z!k�il 0 

Daily Cuts Special Selected by the Chef, Grilled on Open Fire. 

�¥1iti TO SHARE � 
��fi:iliITiil2�i!l��Jl2�111tt � 
All sharing items can pick 2 Sides & 2 Sauces 

j:lj,im{�Jiiidlft Hay-Smoked Whole Yellow Chicken 380 
mi�4s,ta 
45 minutes of preparation time 

�t'll*:t"Jifi�f!l!tfM Cedar Plank Roasted Ocean Trout 600 
00t1J�!i[, t1J�� 
Herb Crust, Grilled Lemon 

��fflfl The Butchers 

Mr�tt=-w�,-¥�:&tt=-�E!§l, 
-'f-Iffi���,ffi� �f!l� ,-¥�Jii5Ellffl 
Hanging Tender Steak, Lamb and Beef Skewers, 
Artisanal Pork Sausage, Pork Presa, Half Yellow Chicken 

ifij¥�Ji Ocean Jewels 
;.&'.±tu��'iFJr!A¥mr, m�,

�:it�JJU¥:$�Ji¥i, �:!iii� 
Boston Lobster, Fresh Scallops, Tiger Prawns, 
Dry Aged Toro, Smoked Eel 

itilli�ffl Reef "N" Beef 

z± a 5Hif.Hl�tt=-fillt/\ 
Lobster Mornay, Prime Rib

i15tSAUCES 

1,280 

1,480 

1,580 

ffiB'II Truffle Jus 

ij�tj=jdl Garlic Butter 

5!:itflifi'II Bearnaise 

�fflrr Roasted Chicken Jus 

DiiUt Wild Mushroom Sauce 

l!/Uifsll5t Black Peppercorn Jus 

Mffl!l1Hdljt Horseradish Creme Fraiche 

fflfl-lfii.lffl��ll Signature Chimichurri 

�2MSIDES 
z±:tiff Cheese Potato Puree 

z±}l,j)� Mac "N" Cheese 

ti=�- French Fries 

tt:W:tt• Sweet Potato Fries 

.itP*�•*•11j,i�'g!j�JHM!IUilJJi 
Spiced Corn Ribs, Chipotle Sour Cream 

)diil'g§JjI3ifilMfsll ,jdlit*� 
Lodosa Piquillo Pepper, Confit Garlic 

ij:t"J'g!j"Jjf3if,J,�fsll,ffi�ft, PJ.l�Til 
Charred Padron Peppers, Pork Floss, Mentaiko Sauce 

pfi1[ff01J..X�r� m:ttJl:J��;IJQ 100/ofil!ffiJl 
All prices are in MOP and subject to 10% service charge 

68 

68 

68 

68 

68 

88 

88 

.±.M MAIN COURSES 
-¥Iffl�ijfl; Artisanal Pork Sausage 

�®,�Ji;!;,ffi;!i[;1>�,ffi�5t 
Potato Puree, Pickled Mushrooms, Herb Salad, Pork Jus 

G:Q:�M Orecchiette 

:J.tl:.ff@,ffi;nfs�� 
Wild Mushrooms Ragout, Crispy Bacon 

ffltt=-M� Braised Beef Cheek 

�®4;Ell��ii'Jff 
Potato Puree, Glazed Vegetables 

168 

188 

248 

*'g!jJ¥afM Atlantic Octopus 268 

�M, �:itl!l�ffiiieii�, ����, ffi'Ii!B>B>ili 
Radicchio, Guanciale, Macadamia Nuts, Fresh Herbs Salsa 

H�IJP� Pork Presa 268 

�j.tffijj5@,g!jifilJ?£M,t1J�t,fl!ttfi.fS2*� 
Smoked Tomato Puree, Broccolini, Roasted Almonds, 
Pata Negra 

iti7¥f!fMOcean Trout 288 

JitW,7_1<.�,ifiii45Ellflllr!li' t.f;Ell 
Asparagus, Mizuna, Daikon, Butter Pomelo Sauce, Green Oil 

ffl � DESSERTS 
�)llf,C,*i!i::1JffiG Smoked Molten Chocolate Cake 

*"i!:i"::tJi!l,�D/t:$�� 
Chocolate Sauce, Vanilla Ice Cream 

iuz±flif! Baked Cheesecake 
��tj=-jl)j 
Dulce de Leche 

��*-� Seasonal Fruit Soup 
rtl�IIJI, ,�Wr--lcn/E �� 
Marinated Berries, Mascarpone Ice Cream 

� 8�JB�f!Jl�ie Daily Selection of Ice Cream and Sorbet 
�-= jt;;jijlli:tj=jl)j,�*"i!:i"JJ,�-t-{il21f. 
�ie: ±�a¢� 

Ice Cream: Hokkaido Milk, Dark Chocolate, 
The Macallan 12 Years 

Sorbet: Strawberry 

z±fflR Cheese Platter 
�)�*@:-r,j1J��@, �§. 
Maraschino Cherries, Roasted Apple Puree, Bread

�� BEVERAGES 
.il°*)]Jc� Flavored Iced Teas 
��fl,±�a¢�JwM,=t::�Hlfi.J,jM_���Ii!'lElg�tt 
Honey Ginger, Strawberry Mint, Mango Basil, Lychee 
Lemongrass, Pineapple Cinnamon 

!ffiD•tt Fresh Juices 

ttw,�m,g§m ,�m 
Carrot, Orange, Watermelon, Honeydew 

ll1Hif Milk Shakes 
��ft:$,*"i!:i"JJ,±�D¢� 
Vanilla, Chocolate, Strawberry 

W:�fiW: 
All you can drink Flavored Iced Teas, 
Fresh Juices and Milk Shakes 

�f�� WINE BY THE GLASS 
fiffliii Sparkling Wine 
Louis Perdrier Brut Excellence 
Laurent-Perrier, La Cuvee Brut, Tours-sur-Marne 

Biliffiiii White Wine 
2021 Chateau La Rose Bellevue Blanc Blaye 
Cotes de Bordeaux 

68 

68 

68 

68 

168 

60 

60 

68 

90 

95 
160 

95 

iliii�iii Red Wine 95 
2020 Chateau La Rose Bellevue Rouge Blaye 
Cotes de Bordeaux 

1$�W.Jisff � 
CREATE YOUR OWN SPRITZ 

lfii.lGilatu □ ii!hJume i!iltiii•tum�tili!iltiii• 95 

tUmili!i3tiii 
Aperol, Lillet Blanc, Lillet Rose, Lillet Rouge 

ff�iiiJl���W: (�'§�Laurent-Perrier) 180 
All you can drink Wines and Spritz except Laurent-Perrier 




