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Tasting Menu
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Miang Scallop, Gooseberries,

Thai Herbs and Caviar on a Betel Leaf
Delamotte, Champagne Rose, Reims, France
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Grilled Alaskan King Crab
with Pickled Vegetables and Calamansi Lime
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Grilled Live Lobster with Pad Thai Noodles
(% 22 Supplement MOP 228)
2022 Domaine Sigalas, Assyrtiko, Santorini, Greece
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Khao Yum
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Nang Loeng Palace Wagyu Beef Cheek Soup
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Green Curry, Free-range Chicken(L),
Lotus Root and Young Coconut Meat
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Wok-fried Lanzhou’s 9 Years Sweet Lily Bulb(L) with

Cowslip Creeper, Tiger Prawns
2022 Sho Fang, Zhangjiakou, Hebei, China
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Coconut Sorbet, Mango, Pandan Rice Balls

2016 Mastroberardino, Irpinia Fiano Passito, Campania, Italy
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Mignardises

ERBALRITT 888 AL R BEAR B F A
MOP 888 per person, menu limited to entire table
o WA BBREREALFM IR 680
Asgditional MOP 680 per person for wine pairing

(L) Locally-sourced A iz ¥
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Appetizer
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Grilled Prawns in Coconut Tuile
1775 MOP 208

AavydnaAutinauna
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Isaan-style Grilled Organic Pork Neck with Tamarind Fish
Sauce
177 MOP 188

Uamniinnaawan mosniulihaudia
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Deep-fried Squid, Black Pepper with
Homemade Green Chili Sauce
M50 MOP 188
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Miang Scallop, Gooseberries,
Thai Herbs and Caviar on a Betel Leaf
1774 MOP 98 £ 2 each
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Salad
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B Fe 2 B 3Y 5 Bk & i Bk & A et
Grilled Wagyu Beef,
Roasted Tomato and Vietnamese Mint Salad
1770 MOP 358

ginnannzAuAsLazny du
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Crystal Ice Plant, Organic Minced Pork and Prawn Salad
M50 MOP 268
Linplip
£ BHF AT AR 4
Khao Yum
1715 MOP 208
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Soup
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Saffron’s Signature Tom Yum Soup with Tiger Prawn
M50 MOP 168
ANdudaniine
G51 KN 4k85 & ~ 24 F 2T
Glacier 51 Toothfish with Ginger and Tamarind Soup
1770 MOP 158
FuuduilonAn
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Nang Loeng Palace Wagyu Beef Cheek Soup
17T MOP 158 ’
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Saffron’s Signature Curry
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Southern Thai Curry Crab with Chakram and Calamansi Lime
1750 MOP 508
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Massaman Curry, Wagyu Beef Cheek,
Yunnan Potato(L) and Almond
1775 MOP 508
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Tiger Prawns Red Curry, Puffball Mushroom with
Thai Acacia Leaves
M50 MOP 388
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Chef Jan’s Very Own Green Curry, Free-range Chicken(L),
Lotus Root and Young Coconut Meat
177U MOP 328
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Noodles and Rice
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Grilled Lobster with Pad Thai
1717 MOP 688

FNNRFNI N
B TA IR
Tom Yam Fried Rice with Local Seabass(L), Tiger Prawns and
Scallops
1750 MOP 308

(L) Locally-sourced A 3K
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B%ﬁ?kes\are in MOP and-subjectto a10% service charge
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Wok-fried and Stewed
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Wagyu Beef Pad Krapao
#177C MOP 528
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Ngop Grilled Crab Curry in Banana Leaf
1775 MOP 258
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Home Recipe Assorted Mushrooms(L)
with Thai Acacia Leaves
1775 MOP 208

Nenondadnnu AHRsULT
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Wok-fried Lanzhou’s 9 Years Sweet Lily Bulb(L) with

Cowslip Creeper, Tiger Prawns
M1 MOP 358
Uandiuz Turewaven irdunslasuazna lifmungma
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Deep-fried Glacier 51 Toothfish and Betel Leaves

with Seasonal Homemade Sauce
1750 MOP 388
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Dessert
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Signature Durian Cheesecake with Durian Ice Cream
M1 MOP 178
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Smoked Coconut Sorbet with Stuffed Pumpkin Custard
1170 MOP 168
T nilennzinesu lofiuni
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Classic Mango Sticky Rice with Coconut Ice Cream
M50 MOP 128
uunsiounaunmandu lofine lne
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Thai Chestnut(L) Custard with Thai Milk Tea Ice Cream
177U MOP 128

(L) Locally-sourced A% ¥
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