EUROPEAN DELIGHTS

BESIDES EARTHY & HERBAL AROMES, VARIOUS SPICES FROM EUROPE AND TRADITIONAL
COOKING TECHNIQUES, EXECUTIVE CHEF DIRK HALTENHOF SHOWCASES A COLORFUL AND
WELL-BALANCED RANGE OF TRENDY BUT MOUTHWATERING DELIGHTS.

PORTUGUESE DISHES FIND A SPOT TO SHINE BESIDES THE MEDITERANEAN FLAVORS,
RANGING FROM CITRUS FRUITS PERFUMED TUNA OVER FIRE GRILLED CODFISH,WSEAFOOD
WATCH RECOMMENDED AND OF COURSE ORGANIC MEAT, SUSTAINABLE INGREDIENTS
COOKED TO PERFECTION, WITH CREATIVE COMBINATIONS AND ELEGANT PRESENTATION.

FOR AN UNIQUE DINING EXPERIENCE, JUST BOOK THE CHEF’S TABLE AND ENJOY A
CUSTOM-DESIGNED MENU SPECIALLY CREATED BY CHEF DIRK.
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PORTUGUESE DELIGHTS

TO START WITH

Vida Rica stone soup

Tian of lime crab meat

Bacalhau cigar fritter, micro green salad and cilantro vinaigrette

Pata Negra
Portuguese air dried ham with Tagiasca olives, Roma tomatoes,
arugula, cheese, lemon crystal salt and aged Balsamico

MAIN DISHES

Squid ink risotto
Seared scallops, crustaceans and chourico sausage

African chicken
Try the Mandarin Oriental way of this Macanese classic

Seafood

¥l Oven baked Atlantic codfish

Fava bean ragout with olives, dried tomatoes, crushed cream-
cheese potatoes and parsley jus

Seafood cataplana
Prawns, mussels, squid, braised shallots, tomatoes
and roots in crustacean broth with Portuguese white wine

Grilled Angus beef striploin "Bife a Cafe”
Crispy potatoes, chourico, spinach, fried egg and coffee sauce

Mandarin Oriental signature dish

b

s Seafood watch recommended
é@ vegetarian dish or suitable for vegetarian preparation

All prices are in Macau Patacas and subject to 10% service charge.
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MEDITERRANEAN DELIGHTS

TO START WITH:--

Vida Rica seasonal garden salad
Mixed leafs, lettuce, cherry tomatoes, pine nuts,
forest mushrooms, garlic croutons, bacon and chefs dressing

Seafood
¥ Alaskan salmon mosaic
Beet root mousse, egg white pearl, pumpernickel bread and honey-dill mustard

Spiced beef carpaccio
Capers, olives, Parmesan cheese, greens and cherry tomatoes

Truffled pigeon
Juniper berry confit breast, saffron celeriac and puy lentils

Aroma pepper seared tuna
Avocado, finger lime, frisee lettuce and caper berry dressing

Seafood
¥iiBoston lobster tail
Mango and mint tartare, tempura claw, cayenne pepper aioli

Brandy marinated foie gras
Foie gras and egg waffle crunch, smoked duck breast
and preserved Longan-raspberry marmalade

Wil Fresh oysters (1/2 dozen) with condiments
US, France and Australia

Seafood tower (served for two)
Boston lobster, spider crab, scallops, mussels, bamboo clams,
river prawns and oysters with cocktail, yuzu lime and chili dressing

Sturia caviar “Aquitaine”, 30 grams, 50 grams
Chef’s selection of condiments

Mandarin Oriental signature dish

!

==~ Seafood watch recommended

%@ vegetarian dish or suitable for vegetarian preparation

All prices are in Macau Patacas and subject to 10% service charge.



=8 SOUPS
SEEMZES 68 S#Roma tomato creme soup
HERR R Trumpet mushroom tortellini and garlic foam
ERES 88 @ obster bisque

X0 cognac and anise foam

ENERTREHE 88 @2 Blue crab and sweet corn cream soup, green onions
and cheddar cheese polenta fritters

R WELL BEING PASTA
SEFE R Z TR R 108 &#Conchiglioni pasta
Zhh - BIREARFEBEL Chunky tomatoes with basil and ricotta cheese
SEFM P B G XE KRS 128 &#Baked rice roll cannelloni
KEZETREHIT Pepper ratatouille, buffalo mozzarella cheese and tomato sauce
2T T BNBEERIEKRTF 128 &#Creamy tortelloni
Black Perigord truffle and ricotta
ERARERREME 128 Organic semolina fettuccine pasta a la creme
Fie 75 BE OF Bl 22 K R with Iberico ham and spring peas
N\ XEELHHEN & pandarin oriental signature dish
Wﬂ TR EFAREEE Seafood Watch SR 1EIEE w Seafood watch recommended
49.& ERBTEHREE %@ vegetarian dish or suitable for vegetarian preparation

FIEEELURPIMETE | SN 10%BREE. All prices are in Macau Patacas and subject to 10% service charge.
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MAIN DISHES - FISH

MSeared Alaskan salmon tournedos
Poached abalone in liqurice cream, garlic-chive crust,
grilled palm heart and truffled potato mousseline

Fire grilled codfish
Carrot nest, cepe mushrooms, new potatoes and parsley cream

Pan seared wild seabass
Neck clams with lemon and basil broth, chanterelles, barley pearls
and chourico risotto pave

Papillote baked Halibut fillet
Baby artichokes, curly fennel, button mushrooms caviar and lemon-thyme froth

MWhole glazed Boston lobster
Citrus and coriander cous-cous, lobster ravioli and Americana sauce

MAIN DISHES - MEAT

Organic venison medallion
Saffron apple, kale and pecan nuts, chestnut bread dumpling and muscatel jus

Barbarie duck breast
Choco foie gras, poppy seed gnocchite, duck leg rillette,
jumbo scallion and raspberry demi glaze

Grilled Australian lamb rack
Pommery mustard braised lamb shank, taggaisca olives and
orange, celeriac gratin and braising jus

Black Angus beef tenderloin “rossini”
Pan fried foie gras, asparagus and Madeira jus

Fire grilled Wa gyu beef steak
Truffled polenta, Mediterranean pepperonata, port wine
braised beef cheeks, roasted bone marrow and braising jus

Mandarin Oriental signature dish

!

==~ Seafood watch recommended
%@ vegetarian dish or suitable for vegetarian preparation

All prices are in Macau Patacas and subject to 10% service charge.



CANTONESE DELIGHTS

OUR CHINESE CULINARY TEAM, LEAD BY CHINESE MASTER CHEF LAM, PROUDLY PRESENTS
THE LATEST TRENDS AND CLASSICS FOUND IN CANTONESE CUISINE FEATURING THE
FRESHEST SEAFOOD FROM THE MARKET.

CHEF LAM CERTAINLY SCORES HIGH ON PERFECTLY PREPARED DIM SUM THAT CAN BE
ENJOYED DURING LUNCH AT VIDA RICA.

OUR CHEF’S FAVOURITES ARE CLASSIC AND A “MUST TRY”. THESE TEMPTING CUISINES
ARE WELL THOUGHT THROUGH COMBINATIONS TO FIT EVERY PALATE.
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Cantonese Delights

DIM SUM LUNCH
(SERVED UNTIL 3PM)

Oyster sauce BBQ pork buns

J#Steamed egg custard buns

Steamed pork ribs with black bean sauce

Steamed minced beef balls with dried orange skin

Oven baked egg tarts

Pan fried meat and vegetable dumplings Beijing style
H#Vegetable rolls with bean curd skin

Shang Hai ‘Xiao Long Pau’

Shredded chicken spring roll

Steamed glutinous rice with abalone in lotus leaf
Steamed chicken claws with mushrooms and abalone sauce
mSteamed crystal ‘Har Kau’ prawn dumplings

Steamed crab ‘Siew Mai’

Steamed scallop dumplings with lily bulbs

Fluffy taro pastries with foie gras pate

Wok fried white radish cake with XO sauce

Steamed beef rice roll with bamboo piths and satay sauce
Crispy rice roll with shredded conpoy and turnips
Steamed abalone and chicken rice roll

mSteamed shrimps and scallops rice roll

2 Mandarin Oriental signature dish

!

==~ Seafood watch recommended
%@ vegetarian dish or suitable for vegetarian preparation

All prices are in Macau Patacas and subject to 10% service charge.
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¥ & half

APPETIZER

Braised eggplant with shredded pork
&#Deep fried bean curd with cilantro sauce
Fried “Kam Lo” wontons with sweet and sour sauce

Szechuan chicken salad with green leaves

SOUPS

Rich broccoli soup with seafood
Hot and sour "pork" or
"S#Vegetable" soup with Portuguese chili oil
WﬂRich crab meat soup with fish maw and mushrooms
Braised pigeon consomme with pioppini mushrooms
Double boiled chicken soup with mushroom wontons

Double boiled wild ginseng soup

BARBEQUE
Poached free range chicken with minced ginger sauce

Honey glazed lberico barbeque pork
Grilled pork neck in Portuguese style
Aromatic roasted duck

Mandarin Oriental suckling pig

Crispy fried chicken with spiced salt and assorted fruit salad

2 Mandarin Oriental signature dish
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==~ Seafood watch recommended

%@ vegetarian dish or suitable for vegetarian preparation

All prices are in Macau Patacas and subject to 10% service charge.



W~ iR - FE CONGEE, RICE AND NOODLES

A& 88 H#Congee with your choice of
BAs A - 41 - #HERINER Fish, pork, beef, prawn or chicken and condiments
HIRERM 98 Cantonese egg noodles with shrimp wontons
X0 BRFWVBK 98 Fried rice roll with XO sauce and bean sprouts
BRRNELEREE 118 “Dan Dan” noodles with peppers crispy duck, peanuts and chili

R R BN R 148 Chicken fried rice with salted king fish
B DR 148 BBQ pork fried rice with prawns and vegetables

BEREEAYER 148 Egg white fried rice with conpoy and Asian greens

Wﬁﬁ%%%%ﬂﬁit@ﬁ 148 mScallop fried rice with shrimps and fermented vegetables

B 160 Wok fried seafood noodles
BMIEER 160 Braised shrimps and conpoy rice with mushrooms

R &E ABALONE, BIRD' S NEST

G RMBRE 368 Braised South African abalone with goose palm
ﬁﬂiﬁi&iﬁﬁﬁéﬂﬁimﬁﬁﬁ@ﬁ% 438 "’MﬂBoston lobster with mushrooms and abalone sauce
BERUGRES (2 LH) 498 Pan fried bird’s nest dumplings (served for two)
HAE miMA 30 ¥ (600 ) 1,078 Japanese superior abalone 30/600g
HAE mEMA 25 5 (600 ) 1,628 Japanese superior abalone 25/600g
P XEBERGHAES > Mandarin Oriental signature dish
m W15 EFFREE Seafood Watch R 12 B ﬁfﬁ Seafood watch recommended
& g TEsER & \egetarian dish or suitable for vegetarian preparation

FIEEELURPIMETE | SN 10%BREE. All prices are in Macau Patacas and subject to 10% service charge.
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CHEF" S FAVORITES

ALL SERVED WITH STEAMED RICE

COMBINATION DISHES

Trio of barbeque

King prawn with Chinese air dried ham, sweet and sour pork
and ginger braised beef stripes

Wok fried Macanese sole with mushrooms and bamboo shoots,
deep fried scallop parcel and steamed eggplant
with pork brisket and fermented vegetables

Double boiled superior dried seafood variation
Sea cucumber, goose web, fish maw, abalone, mushrooms
and vegetables

Seafood
¥l Steamed jumbo crab claw with winter melon,
honey glazed sea cucumber and deep fried garoupa

2 Mandarin Oriental signature dish

!

==~ Seafood watch recommended

%@ vegetarian dish or suitable for vegetarian preparation

All prices are in Macau Patacas and subject to 10% service charge.
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INDIVIDUAL DISHES

Steamed winter melon with whole conpoy and broccoli (serve for one)
Pan fried salted king fish (1 piece)

&#Daily green vegetables (with broth, garlic, oyster sauce or plain)

Sweet and sour pork

Braised Chinese cabbage with 'Yunnan' air dried ham

Honey glazed sea cucumber

Steamed eggplant with pork brisket and fermented vegetables

S#Wok fried snap beans with pickled olive leave

Crab meat scramble egg white with crab roe
Pan fried salted long-finned herring (1 piece)

Braised shrimp farce meat with eringi mushrooms

Crispy breaded garoupa
Braised beef stripes with ginger and spring onions

Wok fried shrimp farce with asparagus and lotus roots

mDeep fried scallop parcels (4 pieces)

Braised sliced chicken with yuzu sauce

&#Braised bamboo piths with abalone mushrooms and tofu

King prawn with Chinese air dried ham (1 piece)

ﬁm'Kung Po' prawn with cashew nuts and white bread croutons

Poached garoupa fillets with kimchi and spicy sauce

Szechuan style poached beef fillets in spicy broth, cucumber ribbon and glass noodles
Wok fried Macau sole with mushrooms and bamboo shoots

Wok fried lotus seeds, scallops, and pine seeds in taro basket

Wok fried osmanthus mussel with sugar snap peas and XO sauce

Steamed jumbo crab claw with winter melon

Mandarin Oriental signature dish

!

==~ Seafood watch recommended
%@ vegetarian dish or suitable for vegetarian preparation

All prices are in Macau Patacas and subject to 10% service charge.
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LIVE SEAFOOD FROM THE TANK

MARKET PRICE

FISH

Spotted garoupa
Tiger garoupa
Green garoupa
Macanese sole
Turbot fish

CRUSTACEAN

ijmBoston lobster
Rock lobster
Ross prawns
Mud crab

Flower clams

OYSTERS

Coffin bay - Australian
Fine de Clarie — France
Seafood

¥ Kumamoto - US

2 Mandarin Oriental signature dish

!

==~ Seafood watch recommended

%@ vegetarian dish or suitable for vegetarian preparation

All prices are in Macau Patacas and subject to 10% service charge.



DESSERTS

OUR PASTRY TEAM PROUDLY PRESENTS SWEET AND FRUITY DELICACIES IN A NEW
DIMENSION.

ENJOY CHOCOLATES, SORBETS AND CHEESE CAKE COMBINED WITH REFINED TWIST OF
EXOTIC FLAVORS.

IF YOU CRAVE AN AFTERNOON TEA, PLEASE ENJOY MANDARIN ORIENTAL, MACAU’S
SELECTION OF SWEETS AND SAVOURY IN OUR LOBBY LOUNGE.
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DESSERTS

Red bean pancake with vanilla ice cream

Glutinous rice dumpling Filled with lotus paste and adzuki sorbe

Refreshing soup of light coconut milk with pomelo, melons and tapioca pearls

Coconut-litchi mousse cake on black sesame paint,
Pandan leaf ice cream and orange passion fruit jam

Macanese "Serradura”
Vanilla flavored whipped cream with sweet breadcrumbs

Mandarin orange panna cotta
Ginger sorbet, sesame tuile, white chocolate

Blueberry and organic Greek yogurt custard, peanut granola
with seasonal berries and kaffir lime sorbet

Mandarin Oriental chocolate flight;
Souffle, bittersweet chocolate and cherry creme brulee,

milk chocolate-lime ice cream and white chocolate strawberry cheesecake

(25 min preparation)

Warm bittersweet chocolate Moelleux, pineapple compote,
coconut lemongrass ice cream

Mango-passion fruit souffle, sticky rice ice cream, mango
and Lemoncello salad with crispy rice tuile
(25 min preparation)

Double boiled bird's nest with crystal rock sugar

CHEESE

Cheese of the day from Portugal, France, Italy or Switzerland
served with homemade chutneys, nuts, fruit bread and bread basket

3 cuts
5 cuts

Mandarin Oriental signature dish
%@ vegetarian dish or suitable for vegetarian preparation

All prices are in Macau Patacas and subject to 10% service charge.



