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THE MEWS’ SIGNATURE TASTING EXPERIENCE

% JF B /) f WELCOME SNACKS 4

i)z Mieng Kham

7 e o e P R Crispy Crab Curry Ball

FAK R Thai Style Fruit Salad

1 K faf €41 )Ife IR 1 %‘:irtil; lf&frican Abalone Salad on Crispy Coconut Waffle with

GV HiSALAD &

& KT e Bz B U Vb b Crispy Sago Langoustine and Herbs Salad with Crispy Fish
Cracker and Ikura

@ Wsour®

I BRIENST The Mews Chicken Tom Kha Soup

4 3 3 MAIN COURSES &

i 1% 4% 1 18 32 3E Please Select Two Main Courses

o SLUINWE 3 9% A 2 g R 1 Grilled Snake River Farm Wagyu Beef with Red Curry Sauce
HEY and Chakram Leaves
P RVHE R N Hokkaido Scallops with Salted Egg Yolk Sauce
RSNy Wok-fried Boston Lobster in Spicy Tomato Sauce with Pickles
1 T O g R Seared French Duck Breast in Green Curry with Red Grapes
3 and Grilled Pineapple
VE €3 PN Crispy Amadai with Thai Red Turmeric Curry and Mangosteen
KNS € 2215 Stir-fried Sri Lankan Crab Claw Stuffed with Minced Iberian

Pork Served with Glass Noodles

4 i §if ¥ PRE-DESSERT €

A 22 5 G K 25 i Watermelon Sorbet with Torch Ginger Jelly and Mint Essence
4 fif X\ MAIN DESSERT &
BB HERRR R Mango of Siam with Sticky Rice

& W 7% 3 Y5 PETIT FOURS &

i S = UGN
{\%SPE 1 ,28 8 Iiﬁ’erson

PP K Spicy & B Mildly Spicy  *HEBEARHIEIR Chili-free option Available
Fii A A 4 DARTTSC 3 5 - R0 58 10 % MR 55 9 o W SRR B i B - A T B IR 55 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
BEVERAGE PAIRING EXPERIENCE

@V PiSALAD &

RIEEFL R AR - i
Edouard Duval Brut Eulalie, Pinot Noir, Chardonnay, NV
Champagne, France

4 3 3£ MAIN COURSES &

Pl AR FE 5% R LSRG IR LA 430 - VY IESF
VEFE— ik Bodegas Alto Moncayo, Garnacha, 2019
Campo de Borja, Spain

Choose One Drink
. N KEFE— kil k
BY 4% Samran
Choose One Drink

268 KR 1T BB, AR O, IR, R, ARE . .
Toasted Rice Infused White Rum, Coconut Liqueur, & ? 4 ‘(ﬁ Samran

Mango, Coconut Milk, Milk SRSt 1 T, AR T, S, A, 0B

Toasted Rice Infused White Rum, Coconut Liqueur, Mango,

BOr Coconut Milk, Milk
Pl 7R B 58 R 0 Bk R 217 470 » PH BT % Or
Bodegas Alto Moncayo, Garnacha, 2019
Campo de Borja, Spain HEA DA T 7 o b > 28I

Donnhoff " Keuznacher Kroetenpufhl",
Riesling Kabinett, 2022, Nahe, Germany

4§l ¥ MAIN DESSERT ¢

K75 WIE Sawan

Frge et AR UR IS, VAT, DB, REORSERS, DR
Kaffir Lime Leaf and Peppercorn Infused Gin, Grapefruit Juice, Thai Basil Syrup,
Orange Bitters, Curry Powder

=HF P
3 Glasses 4 Glasses
I i W 158 i
MOP 308 Per Person MOP 398 Per Person
.......................................................... B

B R LSR8 315 SR 05 10% M5 9t o DL R SRRLIRS & B f T 1.2% o
All prices are in MOP and subject to 10% service charge. All alcohol beverages exceed 1.2% ABV
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SEASONAL DELIGHTS TASTING JOURNEY

® 7 H /D f WELCOME SNACKS

THI B Mieng Kham

T e wom VL PRy B Crispy Crab Curry Ball

ZeR AR R hi Thai Style Fruit Salad

o IR T Razor Clam with Pineapple Foam

& V> PLSALAD $

I HRAIEM b HE Seared Duck Breast with Thai Duck Salad

® Wsour®

yES Y1187 Tom Yum Soup with Lobster
I
% F 3E MAIN COURSES &
¥ 1% % Wi 18 ¥ 3EPlease Select Two Main Courses
R FRNED The Mews King Crab Omelet
P ELED I Deep-fried River Prawn in Tamarind Sauce
y = Stir-fried Fresh Geoduck Clams with Homemade Thai Chili
20 TAPRHU kL Paste and Thai Young Coconut Shoot
& B U Braised Beef Cheek Curry with Shrimp Paste Relish
y P
2 OyEES 5 A Stewed Lamb Shank in Massaman Curry with Peanuts
20 NI RRE S Braised Chicken in Green Curry with Bamboo Shoots and

Young Coconut

€ i §lf 2% PRE-DESSERT ®

T RPNl Watermelon Sorbet with Torch Ginger Jelly and Mint Essence
4% &l 5 MAIN DESSERT ¢
PR B 22 IS vk 8 Pandanus Noodles and Thai Musk Melon with Coconut Ice

Cream Topped with Palm Sugar Syrup Coconut Milk

% Wb ZR 3¢ Y5 PETIT FOURS &

N A
I%IOij 8 8 8 Iitﬁ’erson

PP K Spicy & B Mildly Spicy  *HBEARHIE IR Chili-free option Available
Fi A A B DRI SC 3 5 - IR0 58 10 % MR 55 5 o W SRR & id B - i A T B IR 5 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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SEASONAL DELIGHTS TASTING
BEVERAGE PAIRING JOURNEY

@ VP HiSALAD &

FZ B LR » B
Edouard Duval Brut Eulalie, Pinot Noir, Chardonnay, NV
Champagne, France

4 3 3 MAIN COURSES &

o BB BL L1 AT > KA
ARk Irvine “The Estate” Shiraz, 2022

Eden Valley, Australia
Choose One Drink

JEFE— kit Ak
Choose One Drink

HWIHLiBE Rosa Kanya
A, WA SIS IRSE IR, IE N FEA R, B ARAE, M

Gin, Cocchi Rosa, Fernet Hunter, Elderflower Syrup, ?%%}iﬁ Rosa Kanya
Plum Bitters G, B ISIRIEID, AT, BB AAE, B TR
Gin, Cocchi Rosa, Fernet Hunter, Elderflower Syrup,
ﬁor Plum Bitters
T R £ RAR KN R Wi ®Or
Irvine “The Estate” Shiraz, 2022
Eden Valley, Australla ﬁiﬁﬁ’;ﬁﬂg?ﬂm%%?ﬁ]é\ . ﬂl‘ﬁ . %

DOnnhoff " Keuznacher Kroetenpufhl",
Riesling Kabinett, 2022, Nahe, Germany

€ &l 5 MAIN DESSERT €

% ¥ #15 Horapha
B0, ZRIEN S IR, AR, R R

Gin, Thai Basil Syrup, Cucumber Bitters, Orange Bitters

=# 1P
3 Glasses 4 Glasses

;%(I?Pﬁ 308 ﬁﬁerson %}(I})jl’ﬁ 398 l;ﬁeﬁ’erson

B R AR T8 315 SR 05 10% M5 9t o DL ESRRLIRS & B w T 1.2% o
All prices are in MOP and subject to 10% service charge. All alcohol beverages exceed 1.2% ABV
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VEGETARIAN GREEN TASTING

% 1 B /D £ WELCOME SNACKS %

Tl Mieng Kham

E~Fa W)\ Deep-fried Pumpkin

AR HE Thai Style Fruit Salad

% 0 5 0 s AR 1 Champignon Mousse and Coral Fugus on Crispy Coconut
Waffle
&V PSALAD®

& BE i e 2 A A he Vegetarian Thai Ruby Pomelo Salad with Crispy Enoki and

Tomatoes

& W soupd

VES S &35 3] Tom Kha Soup with Sweet Corn, Mushrooms and Coconut Foam
3. e
% 3 3¥ MAIN COURSES &
WRWEFEDE The Mews Omelet with Chakram Leaves
2 HMMLERSE Green Curry with Eggplants and Cauliflower

% Wi & % PRE-DESSERT &

A 22 5 7 K 55 i Watermelon Sorbet with Torch Ginger Jelly and Mint Essence
 §ilf 5 MAIN DESSERT
B R IR Mango of Siam with Sticky Rice

% Wb 7% 3¢ X5 PETIT FOURS &

(?Pﬁ 8 8 8 ﬁﬁ’erson

PP Spicy & B Mildly Spicy  *HREERBIEIR Chili-free option Available
B A DARTTIC T 58 > IRZ5 58 10 % MR 55 2% o R i & - iEAE TS MRS R o

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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Crispy Sago Langoustine and Herbs Salad with Crispy Fish Cracker and Ikura



&

Hii 3€ APPETIZERS

2 FRF e BB AR b b

Crispy Sago Langoustine and Herbs Salad with Crispy Fish Cracker and Ikura

2 Mg B DL vb i
Thai Ruby Pomelo Salad with Scallops

2 MR B

Wagyu Beef Salad with Thai Eggplant

2 ENEmvER NER 5 1F)

Crispy Crab Curry Ball (5 Pieces)

& S i e 2 A A b i

Vegetarian Thai Ruby Pomelo Salad with Crispy Enoki and Tomatoes

2 wmAEHR DL
*Crispy Morning Glory Sour and Spicy Salad with Banana Blossom and
Boiled Quail Eggs

&

% SOUPS

2 Z R

Tom Yum Soup with Lobster

2 WRIENT

The Mews Chicken Tom Kha Soup

PP Spicy & BWOE Mildly Spicy  *HREERBIEIR Chili-free option Available
A AR B DA T SC T 5 > IR0 58 10 % MR 55 3 o i SR Pl B o A T R S5 B -

298

268

268

168

168

98

148

138

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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Grilled Snake River Farm Wagyu Bgef with Red Curry Sauce ana Chak*m Leave

L - .



®

Wil Y€ CURRIES

2 ZLOMWEE X% An 2 il A [ i E

Grilled Snake River Farm Wagyu Beef with Red Curry and Chakram Leaves

2 ST Wi Y P

Stewed Lamb Shank in Massaman Curry with Thai Banana and Peanuts

2 S e 5 o W i 4 0

Seared French Duck Breast in Green Curry with Red Grapes and Grilled Pineapple

20 T VIR A

Braised Chicken in Green Curry with Bamboo Shoots and Young Coconut

20 F B R E

Vegetables Curry

®

3 3E MAINS COURSES

2 TR R Je E

*Wok-fried Boston Lobster in Spicy Tomato Sauce with Baby Kale and Pickles

2 LAk M5 A A

"Phad Kra-Prow" Sliced Beef with Hot Basil and Oyster Sauce

W LR AED

The Mews King Crab Omelet

PUFREZEY RIF

Deep-fried River Prawn with Pickled Pearl Garlic and Thai Sesbania Flower in Tamarind Sauce

2 5K B EE R R P G 7 1 DR L

Charcoal Grilled Iberian Pork Collar with Ma Kwaen Pepper Glaze and Eggplant Relish

7 EEEWE S Sk

Crispy Amadai with Thai Red Turmeric Curry and Mangosteen

i} 4> % 3%

Seasonal Vegetables of The Day

PP Spicy  p B Mildly Spicy  *HREERBIEIR Chili-free option Available
B A DARTTIC 58 > IR250 58 10 % MR 55 2% o SRS i & - iEAE TSRS R o

488

388

358

298

248

498

408

398

268

268

208

118

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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Alaskan King Crab



o 3 397 e 2

Alaskan King Crab

REBE

Spotted Grouper

P LW Je AF

Boston Lobster

LA

Geoduck Clam

BEP KA

Jumbo River Prawns

&

¥ /i if§ £ SEAFOOD SELECTION

Z 7 X COOKING OPTIONS

Zr SN X 26 b

Stir-fried with Thai Yellow Curry

VES |- F3

Tom Yum Soup with Mushrooms

20 FHT B a2

Steamed with Garlic, Chili, Lime and Coriander

2 BXHEHESE

Grilled Served with Green Chili Sauce

20 "L KRb

"Phad Kra-Prow " Wok-fried with Hot Basil and Oyster Sauce

B/t / Market price

B/t / Market price

B/ / Market price

B/ / Market price

268
#§ 5 Per Piece

PP Spicy

2 B Mildly Spicy

PP AR LT Chili-free option Available

Jit O A LR TTOC 3 5T - IR 053 I 10% M 55 3 o W R AR S i 80 35 AR T SRR 55 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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Mango of S

th Sticky Rice
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&

F R RICE

HAFRR 20
Thai Jasmine Rice
AR P 9177 20
Sang Yod Rice

il ' DESSERTS
&% R IR 128
Mango of Siam with Sticky Rice
BB SXE X0 2% IS vkoBy 98

Pandanus Noodles and Thai Musk Melon with Coconut Ice Cream Topped
with Palm Sugar Syrup Coconut Milk

Ze U v K 5 88

Thai Style Warm Sago with Coconut Broth

PP Spicy & B Mildly Spicy  *HREERBIEIR Chili-free option Available
A AR B DA T SC T3 > IR0 58 10 % MR 55 3 o i SRS ol B o A T AR 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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Deep-fried River Prawn with Pickled Pearl Garlic and Thai Sesbania Flower in Tamarind Sauce



# ¥ % GREEN MENU

&

. —JEa

HI >k APPETIZERS

& ST T e % 2 A b i 168

Vegetarian Thai Ruby Pomelo Salad with Crispy Enoki and Tomatoes

RS AR (31F) 108

Champignon Mousse and Coral Fugus on Crispy Coconut Waffle (3 Pieces)

2 FRAEFRDH 98
*Crispy Morning Glory Sour and Spicy Salad with Banana Blossom and Boiled Quail Eggs

®

71 SOUPS

VIES S &0 33 98

Tom Kha Soup with Sweet Corn, Mushrooms and Coconut Foam

I AHEBHEE% 88

Tom Yum Soup with Mushrooms and Tofu

®

F ¥ MAIN COURSES
25 Z3 3 3R 248
Vegetables Curry
WA E T E D 168

The Mews Omelet with Chakram Leaves

0 VLR 158
"Phad Kra-Prow " Wok-fried Mushrooms with Hot Basil Sauce

B} A 3 3% 118

Seasonal Vegetables of The Day

PP Spicy & BWOE Mildly Spicy  *HREERBIEIR Chili-free option Available
A A B DA SE T 5 > IR0 8 10 % MR 55 3 o i SR P B o A T AR S5 B -

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




