WREHBRIKEXE
THE MEWS’ SIGNATURE TASTING EXPERIENCE

Rt 1 288 =t}
MOP 9 per person

H 8 /I8 WELCOME SNACKS

BE Mieng Kham

S REEEYIK Crispy Crab Curry Ball

RIVKRDHAL Thai Style Fruit Salad

BB S South African Abalone Salad on Crispy Coconut

Waffle with Caviar

WH SALAD

7 BifieREE LN Crispy Sago Langoustine and Herbs Salad with
] Crispy Fish Cracker and lkura
m SOUP
72 RIS X8 7h The Mews Chicken Tom Kha Soup

F % MAIN COURSES

B mE $ 3¢ Please select two main courses

7 BER AR ZRE Grilled Snake River Farm Wagyu Beef with Red Curry
and Chakram Leaves

/ﬂLj?
T EEBIEN Hokkaido Scallops with Salted Egg Yolk Sauce
2 S BERATE P GR Wok-fried Lobster in Spicy Tomato Sauce with Pickles

NN z Seared French Duck Breast in Green Curry with Red
)%E‘Hj SRLES Grapes and Grilled Pineapple

SEEAEEETISL Crispy Amadai with Thai Red Turmeric Curry and Fresh

Mangosteen

BRI FEHIN LT Stir-fried Sri Lankan Crab Claw Stuffed with Minced
Iberian Pork Served with Glass Noodles

Al 8 @ PRE-DESSERT

NepeE =i INEEfnT Watermelon Sorbet with Torch Ginger Jelly and Mint
Essence

i | MAIN DESSERT
EDZTRIEAKNR Mango of Siam with Sticky Rice

X B35 & WINE PAIRING

—MEB SR r268 | (UMEH S{UR|)T388
3 glasses MOP 268 per person | 4 glasses MOP 388 per person

PP 3K Spicy & #IR Mildly Spicy  *#2{EFREIED Chili-free Option Available
FENMKRURTIHE > HABMI10%REHE - MEENEBYEEH  BETENSARSA ©

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



N ERE =R 2k
SEASONAL DELIGHTS TASTING JOURNEY

17T 888 B
MOP per person

H8 /I8 WELCOME SNACKS

B Mieng Kham
ShM0EEERIBR Crispy Crab Curry Ball
RIVKEDH Thai Style Fruit Salad

SR B 0 R Razor Clam with Pineapple Foam

W H SALAD

7 RIS YDR] Seared Duck Breast with Thai Duck Salad
m SOUP
7 XaR NG Tom Yum Soup with Lobster

F % MAIN COURSES

ISPk b E] EE > Please select two main courses

s FEERNSEGH The Mews King Crab Omelet
P EBFieES 2 hN Deep-fried River Prawn in Tamarind Sauce
S FERBOSHC  gifed Fresh Geoduck Slams Wi Homemade Tha
7 (NN EEEmH Braised Beef Cheek Curry with Shrimp Paste Relish
2 SESMEFERA Stewed Lamb Shank in Massaman Curry with Peanuts
2 SHIEMEES NS Braised Chicken in Green Curry with Bamboo Shoots

and Young Coconut

Al i ) PRE-DESSERT
B EROMN B0 Watermelon Sorbet with Torch Ginger Jelly and Mint

Essence

# | MAIN DESSERT

1R 25 B W8 23 TS Pandanus Noodles and Thai Musk Melon with Coconut
Ice Cream Topped with Palm Sugar Syrup Coconut Milk

9/ R % VAN PET][T FOURS

X B 5 B¢ WINE PAIRING

ZMREE SR )t268 | OMEH S{UR()r388
3 glasses MOP 268 per person | 4 glasses MOP 388 per person

PP K Spicy & #IK Mildly Spicy  *EEFREIED Chili-free Option Available
FENMEURITITIHE > AMBMI10%KEE - MREENEYEIH  BEETENSHRSA ©

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



B B 1R R = 0k 2 Ik
VEGETARIAN GREEN TASTING

®1T 888 =21
MOP per person

H 8 /IR WELCOME SNACKS

BER Mieng Kham

ZRTERBII Deep-fried Pumpkin

RIUKRD R Thai Style Fruit Salad

P 0 SR AT A IR ) Champignon Mousse and Coral Fugus on Crispy

Coconut Waffle

WAl SALAD

2 BEEROIR T ZRIG Vegetarian Thai Ruby Pomelo Salad with Crispy
YDRT Enoki and Tomatoes
m SOUP

2 LRI EE 3 7 Tom Kha Soup with Sweet Corn, Mushrooms and

Coconut Foam

F % MAIN COURSES

UWERGZEFEN The Mews Omelet with Chakram Leaves
2 SNBSS R0F Green Curry with Eggplants and Cauliflower

gl 3 | PRE-DESSERT
SEZ RN Egp Watermelon Sorbet with Torch Ginger Jelly and Mint
Essence

a

i | MAIN DESSERT
B TRIEKIR Mango of Siam with Sticky Rice

K E R PETIT FOURS

X B 15 & WINE PAIRING

—MEB SR ()r268 | (UMEH S{UR|]T388
3 glasses MOP 268 per person | 4 glasses MOP 388 per person

PP R Spicy & #IR Mildly Spicy  *EHFEIEIA Chili-free Option Available
FENKURNTIHE  HABMI0%BRER - MRENEYEH  BETENSARS A -

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



