


9 - WL 2R
THE MEWS’ SIGNATURE TASTING EXPERIENCE

#JF H /) £ WELCOME SNACKS &

HAHER Mieng Sour Mango
&k ik hh Coconut-rice Pancake with Dried Sweet Radish and Mushrooms
4 W A A Crispy Curry Crab Roll
i psEm Scallop on Fresh Wild Betel Leaf
& V> PLSALAD B
20 1230 1 MR A T B Slow-cooked Boston Lobster with Green Chili Granita
Fe 2 SR bk 55 B K and Chayote
® Wi soup &
2 WREENGT The Mews Chicken Tom Kha Soup in King Coconut

% ¥ 3E FIRST MAIN COURSE %
TG EEE— 18 T HE Please Select One Dish

20 VRS R EHECLT Thai Southern Style Curry Dungeness Crab Claw with
5 Wild Betel Leaf Served with Brown Rice Vermicelli
£ Or
ES St PR AW E - SYiA Crispy Amadai with Turmeric Sauce, Kaffir Lime Oil and
Ceylon Spinach

4 ¥ 3€ SECOND MAIN COURSE &
IF I — 18 T 5 Please Select One Dish

20 ST AIWE 3 % A S v % Grilled Snake River Farms Wagyu Beef with Red Curry
. Sauce and Chakram Leaves
£ Or
2 ThiE S S gy LR AR A Stewed Lamb Shoulder in Massaman Curry with

Thai Banana

& B §if X% PRE-DESSERT &

AT il Al 2 R S Cha Muang Leaves Sorbet with Apple Compote and
S EAES Preserved Bengal Currant

& I J5 MAIN DESSERT &

B P PRI Mango of Siam with Sticky Rice

& Wb 7% 3 M5 PETIT FOURS ¥

;\%(?Pﬁ 1 ,28 8 lﬁﬁ’erson

ER N 5% A A Set menu for complete table only
PP M Spicy & BOK Mildly Spicy  *#REEAMIE S Chili-free Option Available
A A b DA JE 35 > IR 10 % MR 55 3 o G R il B o 3 TR 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.




&2 ML K $5 B

SIGNATURE BEVERAGE PAIRING

® Vb $i SALAD ¥

AR FLRBAE - E
Edouard Duval Brut Eulalie, Pinot Noir, Chardonnay, NV
Champagne, France

% 32 3£ MAIN COURSES %

Bl /RFESE R LRI IRL L 4 > P PEF
PEEE— 2K Bodegas Alto Moncayo, Garnacha, 2019
Campo de Borja, Spain

Choose One Drink
BY 4% Samran ATt
N . Choose One Drink
268 KR o B, R I, IR, B, AR .
Toasted Rice Infused White Rum, Coconut Liqueur, i%g %{ZJ Samran
Mango, Coconut Milk, Milk WK BT, BT 1576, SR BB, 2
%0 Toasted Rice Infused White Rum, Coconut Liqueur, Mango,
s Coconut Milk, Milk
Pl /R FE 58RI SRV IR 21 4 - VPR 8 Or
Bodegas Alto Moncayo, Garnacha, 2019
Campo de Borja, Spain A RBB N E TS > Wk > B

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

& fif J5 MAIN DESSERT %

REMIE Sawan

A TR 0, VAT, B B, REORSERS, vty
Kaffir Lime Leaf and Peppercorn Infused Gin, Grapefruit Juice, Thai Basil Syrup,
Orange Bitters, Curry Powder

=W Py A
3 Glasses 4 Glasses

;{%(I‘)jPﬁ 308 I,{’gefil’erson ;\g/%(l\)jPﬁ 398 Iiﬁlefjl’erson

7 4 37 B4 A0 VT g 22 R g 107 3 3t R TR AR o
Vintage may change due to market availability.
it A A i AR T I 3 5 - SR 55 10 % MR 55 3% o DA B WORHI RS & B T 1.2% o
All prices are in MOP and subject to 10% service charge. All alcohol beverages exceed 1.2% ABV




7= Bk 220k 2 iR
SEASONAL DELIGHTS TASTING JOURNEY

&I H /) £ WELCOME SNACKS &

FAFER Mieng Sour Mango
RS B GRS hk Coconut-rice Pancake with Dried Sweet Radish and Mushrooms
ANV B Crispy Curry Crab Roll
BEEETRH Razor Clam with Pineapple Foam and Thai Herbs
& Vb B SALAD ®
Rk UIRLE Tiger Prawn and Ruby Pomelo Salad
@ V1 soup®
7 EMEARKT Hot and Sour Turmeric Soup with Yellow Croaker and
Tomatoes

% ¥ ¥ MAIN COURSES &
51 1 P 8 F ¥ Please Select Two Main Courses

W FRNEDE The Mews King Crab Omelet
¥ Wok-fried Supreme Chinese Clams with Yellow Chili,

2 RATHRALT 2 Young COCOHll;t Shoot and Sweet Basil

FRARIT 1R L A Thai Style Braised Pork Belly
I BRI Stewed Beef Tongue with Herbal Hot and Sour Spicy Broth

20 T UVEHEE S AR Braised Chicken in Green Curry with Young Coconut
N Seared French Duck Breast in Red Curry Sauce with Seasonal
s %%ﬂﬂﬂ{i%ﬂ@ﬁﬂﬂﬂ‘%ﬁ Fruits and Thai Eggplant
il

% Hij §if 2% PRE-DESSERT 4

T EhE AL E R R Cha Muang Leaves Sorbet with Apple Compote and
Y B S Preserved Bengal Currant

% Hif ¥ MAIN DESSERT &

FKAME D& Ruby Water Chestnut with Homemade Coconut Ice Cream
and Aromatic Coconut Broth

& Wb 7% & M5 PETIT FOURS %

%(?Pﬁ 8 8 8 ?eﬁerson

ER AR 5% N3 Set menu for complete table only
PP Spicy & WO Mildly Spicy  *$2BEARHGE S Chili-free Option Available
B B A AT TG 1155 > 025 53 I 10% MR 55 3% o W S A i B - i AE T B 4 IR S5 B o

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




70K B AL

SEASONAL BEVERAGE PAIRING

® Vb Hi SALAD ¥

B AR >
Edouard Duval Brut Eulalie, Pinot Noir, Chardonnay, NV
Champagne, France

% 3 3¥ MAIN COURSES &

LA TR AR R R R |
ARk Irvine “The Estate” Shiraz, 2022

Eden Valley, Australia
Choose One Drink

JEFE— kit Ak
Choose One Drink

WL Rosa Kanya
A, WA B IRSE IR, I N FEA R, B AL, M

Gin, Cocchi Rosa, Fernet Hunter, Elderflower Syrup, ?%gﬁiﬁ Rosa Kanya
Plum Bitters G, B ISRIEID, AT, BERAAE, B TR
Gin, Cocchi Rosa, Fernet Hunter, Elderflower Syrup,
ﬁor Plum Bitters
3 R £ RAR KN R Wi ®Or
Irvine “The Estate” Shiraz, 2022
Eden Valley, Australla *iﬁ;ﬁﬂy?ﬂm%ﬁ%ﬂé\ . ﬂl‘ﬁ . %

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

% §if 5 MAIN DESSERT %

Y #¥H1U5 Horapha
S, RED R, NGRS, Bk H

Gin, Thai Basil Syrup, Cucumber Bitters, Orange Bitters

=# Ip7Y
3 Glasses 4 Glasses

;{g/%g—]Pﬁ 308 Iiﬁ’erson %}(I})jl’ﬁ 398 lsﬁeﬁ’erson

7 47 115 B 40 VT R 2 R g 1l 3 A3t R T SR o
Vintage may change due to market availability.
Jit A7 A s DA T I8 3 55 - IR 055 10 % M55 3 o DA _EAROBHIRS & B T 1.2% o
All prices are in MOP and subject to 10% service charge. All alcohol beverages exceed 1.2% ABV




I A B R 0k 2 i

VEGETARIAN GREEN TASTING

& JF H /D £ WELCOME SNACKS %

HAHEH Mieng Sour Mango
Ew )N Thai Style Deep-fried Pumpkin
A UMV K B Crispy Cauliflower Curry Roll

ENS T e

J BEMERE b b

7 WEFRE D

& B L0 b
Y vl
AR E T EDE

Coconut-rice Pancake with Dried Sweet Radish and Mushrooms

& VP PLSALAD &

Thai Ruby Pomelo Salad with Crispy Enoki and Tomatoes

& W soup®

Tom Kha Soup with Sweet Corn, Mushrooms and Coconut Foam

4 ¥ MAIN COURSES &
5 I 1 Py 8 F S Please Select Two Main Courses

Vegetables in Chu Chee Red Thick Curry
Thai Style Wok-fried Vegetable of the Day
The Mews Omelet with Chakram Leaves

Wok-fried Thai Eggplants and Tofu with Thai Southern

45 AR R SOV Yellow Curry Paste

% Hij & S5 PRE-DESSERT &

5 L RS R Cha Muang Leaves Sorbet with Apple Compote and
EE N IEAE S Preserved Bengal Currant

% §ilt »5 MAIN DESSERT %
&% AR IR Mango of Siam with Sticky Rice

& Wb 7% £ M5 PETIT FOURS %

;@}g_JPﬁ 8 8 8 Iiﬁeﬁerson

ERNER R AR Set menu for complete table only
PP M Spicy & WO Mildly Spicy  *#REEAMIE S Chili-free Option Available

Jit A A s LR TTOC 5T - IR 2053 I 10% MR 55 3 o R AR S it 8 > 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.




l LI T .".‘ > / . ‘
. MR " ".'}/":l\ .‘{\‘JK '_\
\“"\kn AT st
R AR FNH TR K S
Slow-cdokekd Bostp}i Iiokster w1th Gnegn Chili Gramta and Chayote
\i, |
& \‘i AR :&

"L
el & Tl



'y

(V4

V)

&

Hi 3% APPETIZERS

88 2 Dk - W B C T BROBURS 2R3 VD vk 5 Bk R

Slow-cooked Boston Lobster with Green Chili Granita and Chayote

T An g b hi

Grilled Wagyu Beef Salad with Thai Eggplants

A F L & B WL vb e

Hokkaido Scallops Salad with Exotic Herbs, Thai Fruits and Cashew Nuts

fig i s A Vb b

Thai Ruby Pomelo Salad with Crispy Enoki and Tomatoes

M mvE AR Bk (5 1)

Crispy Crab Curry Ball (5 Pieces)

AR B 5 7F)
Crispy Morning Glory Sour and Spicy Salad with Banana Blossom and
Boiled Quail Eggs (5 Pieces)

.

¥ SOUPS

A% KIMA

Tom Yum Soup with River Prawn

F AR

Hot and Sour Turmeric Soup with Yellow Croaker and Tomatoes

LU E LY

The Mews Chicken Tom Kha Soup

A HER A AT

Hot and Sour Herbal Soup with Stewed Beef, Tomatoes and Grain Rice

L) JIfiHfE#¢ Signature Dish ' # B Vegetarian

298

268

268

168

168

98

4345/ Per Person

128

108

98

88

PP Spicy & WO Mildly Spicy  *$RBEARHGES Chili-free Option Available
B A B DA JE 35 > IR0 10 % IR 55 3 o G R Pl B o 3 TR 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.




‘

Grilled Snake River Farms Wagyu Beef with Red Curry Sa

£ WAV 5 4% A - O A i T

Leaves

&eandC

11

L



&

WIWE CURRIES
()40 ETVMWE %% Fn 4 e 2 5 g 7 1 528

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

U2 Z3PHVIVE S 5288 6 e BF 25t 498
Thai Southern Style Curry Dungeness Crab Claw with Wild Betel Leaf

J THRE S0 A P A AR A 388

Stewed Lamb Shoulder in Massaman Curry with Thai Banana, Lotus Root and Peanuts

S ST O 2 1] S i PG ) 2R 5 R 358

Seared French Duck Breast in Red Curry Sauce with Seasonal Fruits and Thai Eggplants

2 5 Vi BIE A N EC AT AR A 298

Braised Chicken Thigh in Green Curry with Bamboo Shoot and Young Coconut

¥ BT LTIV 258
Vegetables in Chu Chee Red Thick Curry

L4

F 3 MAINS COURSES

2 RN bk - Wi e E 498

Thai Style Wok-fried Boston Lobster with Spicy Tomato Sauce

W LR N EDE 438

The Mews King Crab Omelet

U2 e He P A IR PR B % 4 1 55 2% oK B 298

Charcoal Grilled Iberico Pork Shoulder with Coriander, Garlic Glaze served with Mushroom
Relish and Thai Style Dipping

288
B We s 5% QAT L& B fr i ¥
Deep-fried Jumbo River Prawn with Homemade Shrimp Paste and Siamese Lime Sauce
S * b 7F- gk i 2K 238
"Phad Kra-Prow" Wok-fried Beef Shank with Hot Basil and Homemade Pickled Egg Yolk
S0 (LR e 0 S S £ JE L £ 218
Crispy Amadai in Spicy and Sour Broth with Lesser Ginger and Sea Giant Catfish Roe
LB AL S WALES £ 3 118

Thai Style Wok-fried Seasonal Vegetables of The Day

L) Bffif# Signature Dish ' A/ Vegetarian
JP R Spicy B MUK Mildly Spicy  *42BE %D Chili-free Option Available
B b AR JE T 55 > IR T N 10% IR 55 B o W RGN Bl i o A TR AR SS BL -

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




ol 5 395 o 47

Alaskan King Crab



&

y

¥ Wi SEAFOOD SELECTION

U Pl £

Alaskan King Crab

REBE
Red Star Grouper

P L e AR

Boston Lobster

L) i

Flower Crab

EHE

Supreme Chinese Clams

BEP KIF

Jumbo River Prawn

X . COOKING OPTIONS

) 2 S0 X 2 b

Stir-fried with Thai Yellow Curry and Eggs

Y ES )3 F

Tom Yum Soup with Mushrooms

2 TR I PR

Steamed with Garlic, Chili and Lime

2 BRAHHE

Grilled Served with Green Chili Sauce

20 T AV R

Thai Style Wok-fried with Spicy Tomato Sauce

2 AW

B A / Market price

B/ / Market price

B4 / Market price

B/ / Market price

B} 4 7 Market price

B4 7 Market price

Wok-fried with Homemade Chili Paste and Thai Sweet Basil

L 4

L) i Signature Dish
J Bk Mildly Spicy

, # & Vegetarian
PP Spicy

*TBEARBIL T Chili-free Option Available

it A A LT TOC 3 55 FR 2055 10 % IR 55 3% o R AT S 4l > 35 4R R S SR 55 0L -

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




Mango of Siam with Sticky Rice

B ARk IR



L4

F & RICE
RAFE KRN 20
Thai Jasmine Rice
3 J5f ) A AR TR 20

Chef’s Special Grain Rice

&

filf ¥ DESSERTS

by RSP 3 1 128

Mango of Siam with Sticky Rice

A S e 5 98

Ruby Water Chestnut with Homemade Coconut Ice Cream and Aromatic Coconut Broth

e MR SH SR V4K 8% 88

Thai Style Warm Sago with Longan and Sweet Corn

RAWWEZR 68
Thai Milk Tea Ice Cream with Thai Tea Jelly

L) Bi#E? Signature Dish @ F & Vegetarian
PP M Spicy & WO Mildly Spicy  *$REE A ML ST Chili-free Option Available

A A s LTI 0 55 FR0 3 10 % R 55 3% o R AT S 4l B > 35 45 R S SR 55 0L -

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




5 K 7 L P A T 8 8 0 5 48 sU 7 R
Charcoal Grilled Iberico Pork Shoulder with Coriander, Garlic Glaze
served with Mushroom Relish and Thai Style Dipping



# B % GREEN MENU

.

Hi 3 APPETIZERS

7 50 2 M vbHi 168

Thai Ruby Pomelo Salad with Crispy Enoki and Tomatoes

J RN RER B B Vb bi 108

Fragrant Crispy Rice Ball Salad with Fermented Mushroom and Peanuts

2 *FRAFEWERID L (5 7F) 98
Crispy Morning Glory Sour and Spicy Salad with Banana Blossom and Boiled Quail Eggs
(5 Pieces)

.

% SOUPS

I BEIOREED 98

Tom Kha Soup with Sweet Corn, Mushrooms and Coconut Foam

7 ZYHEBHDE 88

Tom Yum Soup with Mushrooms and Tofu

L4

F 3% MAIN COURSES
2 TR 1 Ui R B 8% 258

Vegetables in Chu Chee Red Thick Curry

W ARG E TR 168

The Mews Omelet with Chakram Leaves

VAR LIV 3 158

"Phad Kra-Prow " Wok-fried Mushrooms with Hot Basil

S FRE AT B VE R 138

Wok-fried Thai Eggplants and Tofu with Thai Southern Yellow Curry Paste

VAR Wl Ry E 18
Thai Style Wok-fried Seasonal Vegetables of The Day
PP Spicy & B Mildly Spicy  *$RBEARHMIET Chili-free Option Available
it A A A AR TT I 3H 55 - SR 25055 10 9% MR 55 3 o W SR A e A ad - AR T B R S5 R o

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




