
 
 

 
艾菲尔黄昏 

Eiffel Tower at Dusk 
 

精致小点拼盘 Signature snacks platter 

云南烧椒伴低温慢煮鲜鲍鱼 

Slow-cooked abalone with Yunnan spicy sauce 

青芥末花螺 

Fresh whelks in wasabi dressing 

椒盐脆豆腐 

Deep-fried crispy bean curd with salt and pepper 
 

任选两款 Choose any two 

特色鸡尾酒 Signature Cocktails 

艾菲尔清风 Eiffel Breeze 

伏特加，樱桃利口酒，金巴利，桃味茶，柠檬汁 

Absolut vodka, cherry liqueur, campari, peach tea, lemon juice 
 

爱之塔 Tower of Love 

朗姆酒，君度酒，橙汁，西柚汁，覆盆子糖浆 

Bacardi rum, cointreau, orange juice, grapefruit juice, raspberry 
 

黄金满地 Mango Mojito 

朗姆酒，芒果青柠，薄荷叶，苏打 

Bacardi white rum, mango lime, mint, soda 
 

无酒精鸡尾酒 Mocktails 

皇家花园 Royal Garden 

洋甘菊茶，接骨木花，柠檬，雪碧 

Chamomile tea, elderflower, lemon, sprite 
 

清凉莓子饮 Berry Cooler 

杂莓，覆盆子，雪碧 

Mixed berries, raspberry, sprite 
 

覆盆子苏打 Raspberry Soda 

覆盆子，苏打 

Raspberry, soda 
 

每份澳门元 338 

MOP 338 per set 
 

所有价格以澳门元计算, 并须另加 10%服务费 

All prices are in MOP and subject to 10% service charge 



 
 

 
巴黎轩酒吧小点 

La Chine Bar Menu 
 

精致小点拼盘 Signature snacks platter 238 

云南烧椒伴低温慢煮鲜鲍鱼 

Slow-cooked abalone with Yunnan spicy sauce 

青芥末花螺 

Fresh whelks in wasabi dressing 

椒盐脆豆腐 

Deep-fried crispy bean curd with salt and pepper 
 

青芥末花螺 148 

Fresh whelks in wasabi dressing 
 

乳猪蜜饯云腿三叠 128 

Crispy suckling pig with honey glazed preserved ham, 
caviar and pastry puff 
 

黑醋蜜烧一字骨 128 

Braised pork rib with honey and black vinegar 
 

脆炸杏片百花小棠菜 108 

Deep-fried shrimp paste and green brassica with sliced almond 
 

新鲜空运生蚝（刺身或酥炸）   88 

Fresh oyster with condiment 
(Sashimi with lemon wedge and tabasco or Deep-fried) 
 

云南烧椒伴低温慢煮鲜鲍鱼   68 

Slow-cooked abalone with Yunnan spicy sauce 
 

椒盐脆豆腐   48 

Deep-fried crispy bean curd with salt and pepper 
 

所有价格以澳门元计算, 并须另加 10%服务费 

All prices are in MOP and subject to 10% service charge 
 


