WREHBRIKEXE
THE MEWS’ SI[GNATURE TASTING EXPERIENCE
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F 8 /I8 WELCOME SNACKS

"R Mieng Kham
ShEMIR NS A BR Crispy Chicken Curry Ball
RIKEDH Thai Style Fruit Salad
BIFESHERNE Alaskan King Crab Salad on Crispy Coconut Waffle with Caviar
666
Wi SALAD
EEINBR BRI Langoustine and Tiger Prawn Salad with Herbs and Crispy Fish
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The Mews Chicken Tom Kha Soup

F % MAIN COURSES

B IR E EE 5% Please select two main courses

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

Seared Hokkaido Scallop with Turmeric Sauce and Carrot and
Beetroot

Wok-fried Lobster in Spicy Tomato Sauce with Pickles

French Duck Breast in Green Curry Sauce with Red Grapes and
Litchi

Steamed Spotted Grouper Fillet with Lime Chili Dressing

Charcoal Grilled Iberian Pork Skewer with Ma kwaen Pepper
Glaze and Eggplant Relish

Al 8 ) PRE-DESSERT

Rosella Sorbet and Lime Granita

8 s MAIN DESSERT

Mango of Siam

%% &£ KR PETIT FOURS

% B # B WINE PAIRING

—MEB SR ()t268 | (UM EH S{UR|]r388
3 glasses MOP 268 per person | 4 glasses MOP 388 per person

PP 3K Spicy & WK Mildly Spicy  *#RETRBEI Chili-free option Available

FENKULRIITITE » HASBM10%MK %%
All prices are in MOP and subject to 10% service charge
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SEASONAL DELIGHTS TASTING JOURNEY

@777t 888 81
MOP per person

F8 /I8 WELCOME SNACKS

BR Mieng Kham

ShEMIR NS BR Crispy Chicken Curry Ball
RIUKRDAL Thai Style Fruit Salad

D Razor Clam with Pineapple

W H SALAD

2 WIS BN Thai Ruby Pomelo Salad with Scallop and Golden lkura
.
(\;@}
¥ SOUP
2 EREEIN Tom Yum Soup with River Prawn and Coconut Foam

F 5% MAIN COURSES

BIEEMIB £ Please select two main courses

I BESHIEEG Braised Chicken and Young Coconut with Bamboo Shoots and
Eggplant in Green Curry
TEFRESEEH Deep-Fried Snapper with Tamarind Sauce
BT EEREY The Mews King Crab Omelet
7 GBS MRFRA Stewed Lamb shank in Massaman Curry with peanuts
V) ZREROF IR Stir-fried Tua Tua Clams with Thai Eggplant in Curry Sauce
Arm=JIJN
7 AT EFR R Braised Iberian Pork Cheek and Sweet Potato with Thai Red
TR Hot Basil, and Sweet Basil

Al 8 ) PRE-DESSERT

S SIrEiD Rosella Sorbet and Lime Granita

X
o == MAIN DESSERT

ERMERF Thai Flower Dumpling filled with Caramelized Coconut and Served
with Coconut Jelly and Warm Coconut Broth
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—MED 8RR )IT268 | (MEE &8 ]T388
3 glasses MOP 268 per person | 4 glasses MOP 388 per person
PP 3K Spicy & I Mildly Spicy  *IRETRHEIN Chili-free option Available

FENKULRITITE » HASBM10%MR % 5%
All prices are in MOP and subject to 10% service charge



Al 5% APPETIZERS

7 BRI &R
Langoustine and Tiger Prawn Salad with Herbs and Crispy Fish

V RPN ESZUN I
Thai Ruby Pomelo Salad with Scallop and Golden Ikura

I SRR RIB R
Vegetarian Ruby Pomelo Salad with Crispy Enoki and Tomatoes

7 RIURHKRDHI
Grilled lberico Pork Collar and Pine Moss Salad with Crispy Parsnip and
Tomato-celery Jam

7 UHRIGFD R
Wagyu Beef Salad with Thai Eggplant

7 SHEMESANK (6 £4)
Chicken Curry Ball (5 pieces)
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m SOUPS
2 WEZESH

Sunflower Chicken Tom Kha Soup

4 BERBIN

Tom Yum Soup with River Prawn and Coconut Foam

0l 08 CURRIES
s (NEEEHFERIUSET

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

2 FEBRSNRE BRI

Seared French Duck Breast in Green Curry Sauce with Red Grapes and Litchi

27 HESMENS

Braised Chicken Young Coconut with Bamboo Shoots and Eggplant in Green

Curry Sauce

7 SEESMIRFAER

Lamb Shank in Massaman Curry with peanuts

I RAFME
Vegetable Curry

PP 3K Spicy & #IK Mildly Spicy
R RBIEI Chili-free option available

FENKURITITE » HASBM10%MK %%
All prices are in MOP and subject to 10% service charge
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F* % MAINS
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Deep-fried Snapper with Tamarind Sauce

BT ERNEH

The Mews King Crab Omelet
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"Phad Kra-Prow Nue"” Wok-fried M5 Wagyu Beef with Hot Basil in Oyster Sauce

7 *ERMEW A
*Wok-fried Lobster in Spicy Tomato Sauce with Pickles
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Charcoal Grilled lberian Pork Skewers with Ma Kwaen Pepper Glaze and Eggplant Relish
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Seasonal Vegetables of The Day

¥ G )& 8 8 SEAFOOD SELECTION

Bol 7 HT N0 28 207
Alaskan King Crab 2kg

RENM

Spotted Grouper

R E A F 45050

Boston Lobster 450g

®rE

Pacific Razor Clams

LERZ R

Jumbo River Prawns

AR=KJIN

New Zealand King Tua Tua Clam

< A X COOKING OPTIONS

7 ZRIUM0END
Stir-fried with Thai Curry

7 REBCINE=
Tom Yum with Termite Mushroom

4 SITEFERME

Steamed with Garlic, Chili and Lime Dressing

7 RIAERE)
Grilled with Green Chili Dressing

PP 3K Spicy & #IK Mildly Spicy
R RBIEI Chili-free option available

FENKURIITITE » A5 M10%MR % 5%
All prices are in MOP and subject to 10% service charge
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8 6o DESSERTS
IR SR T 98

Thai Flower Dumpling, Textures of Coconut and Warm Coconut Broth

EZTRIF KUK 128

Mango of Siam

RIS TO/KEE 88

Thai Style Warm Sago with Coconut Broth

PP 3K Spicy & #IK Mildly Spicy
R RBIEI Chili-free option available

FENKURIITITE » HASBM10%MKR % 5%
All prices are in MOP and subject to 10% service charge



