o - BV HBREER

THE MEWS FESTIVE SET MENU

¢ JF B /s f WELCOME SNACKS ¢

HFAHESR Mieng Sour Mango
HRAWNHE Chicken Exotic Salad in Crispy Cup
T B IR Razor Clam with Pineapple Foam and Thai Herbs

@ Vb $iSALAD

VB LY Grilled Wagyu Beef Salad with Thai Eggplants

¢ 77 & I ¥ SOUP&MAIN COURSE

BHRNBHK » YU IET 243 Served with Jasmine Rice » Thai Style Family Sharing

2 ARG RN Tom Yum Soup with River Prawns and Mushrooms
FRA NN E WL Wok-fried Flower Crab with Thai Yellow Curry and Eggs
BRER R DAL B % Deep-fried Tiger Grouper with Tamarind Sauce
2.0 5 WIVET SRR S L Braised Chicken Thigh in Green Curry with Bamboo Shoots
MEN and Young Coconut
I RN L AN K P S Charecoal Grilled Iberico Pork Shoulder with Coriander,
B SR AE S Garlic Glaze Served with Mushroom Relish and Thai Style Dipping
I RPN SR Thai Style Wok-fried Vegetable of The Day

4 #lf X{ MAIN DESSERT &

B PR RIR Mango of Siam with Sticky Rice

% 17 H 3 /5 FESTIVE PETIT FOURS &

i@}(l‘)jPﬁ 3 ’ 8 8 8 E)i%%gasons

PP ¥ Spicy & BOK Mildly Spicy  *#REEAHIEI Chili-free Option Available
Jii A A0 4% DA T SC 3 5 IR0 58 10 % MR 55 3 o I SRR B pid B - i A T S IR S5 B -

All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.
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THE MEWS’ SIGNATURE TASTING EXPERIENCE

©JF B /s f WELCOME SNACKS ¢

ZAEER Mieng Sour Mango

WIRE TR Coconut-rice Pancake with Dried Sweet Radish and Mushrooms
WA NE R B Crispy Curry Crab Roll

EH gt Scallop on Fresh Wild Betel Leaf

b B SALAD

VIR X mw AN W Slow-cooked Boston Lobster with Green Chili Granita
K22 R b vk 5 F R and Chayote
®Wsour®
I BRIENST The Mews Chicken Tom Kha Soup in King Coconut

€ 3 3 FIRST MAIN COURSE 4
T8 T FE Please Select One Dish

I FRTHMINERS S EH LA Rk Thai Southern Style Curry Dungeness Crab Claw with
Wild Betel Leaf Served with Brown Rice Vermicelli
HE
= Or

FWEI e o Sk fa AL R 35 AL Crispy Amadai with Turmeric Sauce, Kaffir Lime Oil and
Ceylon Spinach

€ 3 3 SECOND MAIN COURSE
JF kI —18 T F Please Select One Dish

2D ZT VW K Fn 4 Pl i TE Grilled Snake River Farms Wagyu Beef with Red Curry
Sauce and Chakram Leaves
& o
r
2 ST S e S A LR A Stewed Lamb Shoulder in Massaman Curry with

Thai Banana

€ 11 & Y5 PRE-DESSERT

TN T AL R R Cha Muang Leaves Sorbet with Apple Compote and
SE NV EoA Y Preserved Bengal Currant

filt 5L MAIN DESSERT €
BB RERRIR Mango of Siam with Sticky Rice

b 7% 3% FLPETIT FOURS &

i@}(l‘)jPﬁ 1 ,2 8 8 I;Eefil’erson

PP ¥ Spicy & BOK Mildly Spicy  *#REEAHIEI Chili-free Option Available
Jii A A0 4% DA T SC 3 5 IR0 58 10 % MR 55 3 o I SRR B pid B - i A T S IR S5 B -

All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.
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SIGNATURE BEVERAGE PAIRING

@ VP HiSALAD ®

AR FLRBAR - E
Edouard Duval Brut Eulalie, Pinot Noir, Chardonnay, NV
Champagne, France

© 3 3¥ MAIN COURSES &

Pl R F6 58 R L R A UL LA 4 > VY HEF

Bk Bodegas Alto Moncayo, Garnacha, 2019
Campo de Borja, Spain
Choose One Drink
B% 47 Samran AEE kil
NN . y Choose One Drink
JERAR 1T T, TR T, TR, AR, AR . .
Toasted Rice Infused White Rum, Coconut Liqueur, 1%? %‘{% Samran
Mango, Coconut Milk, Milk WK 11 BT, TR LT, 25, B, 24
%O Toasted Rice Infused White Rum, Coconut Liqueur, Mango,
ST Coconut Milk, Milk
Bl R 652 RO RR G IR 230 4500 - Y BT 8 Or
Bodegas Alto Moncayo, Garnacha, 2019
CGampo de Borja, Spain B R B AN I 74 - IRk - B
DOnnhoff " Keuznacher Kroetenpufhl",

Riesling Kabinett, 2022, Nahe, Germany

% Bt 25 MAIN DESSERT &

REMIE Sawan

AT G, VEARTE, 2 B, REORSERS, Uk
Kaffir Lime Leaf and Peppercorn Infused Gin, Grapefruit Juice, Thai Basil Syrup,
Orange Bitters, Curry Powder

=# PUAR
3 Glasses 4 Glasses

;{%ngﬁ 308 I%?Person %&/Ii(l\)jPﬁ 398 I;ﬁefIPerson

7 4 1 B4 A0 VTR 22 TR g 107 3 6 T AR o
Vintage may change due to market availability.
Bt A O i AR TG 35 - IR0 55 In10% MR 55 %% o DL B ORHIRS & B T 1.2% o
All prices are in MOP and subject to 10% service charge. All alcohol beverages exceed 1.2% ABV




