FRAGER
LUNCH SET MENU
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Appetizer or Soup + Main + Dessert
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MOP per person
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Appetizer + Soup + Main + Dessert

»ﬁAdd Thai Style Wok-fried Seasonal Vegetables for MOP 68 per Portion
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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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Thai Style Sweet Corn Salad with Salted Egg Yolk
and Long Beans
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Grilled Beef Salad with Thai Young Eggplant
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Pomelo Salad with Soft Shell Crab
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Hot and Sour Clear Soup with Handmade Shrimp Ball
and Tomatoes
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Panang Curry with Lamb Chops
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Wok-fried Squid with Salted Egg Yolk Sauce
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Duck Thigh Confit with Tamarind Sauce
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Wok-fried Boston Lobster and Assorted Seafood with

Yellow Chili and Pickled Coconut Shoot
Supplementary MOP168
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Mango Sticky Rice Dome
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Seasonal Fruit Platter




