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Every palace has a magnificent garden, and Palace Garden is the crown jewel of Grand Lisboa
Palace Resort Macau. Inspired by ancient imperial gardens, the restaurant celebrates the splendid
Chinoiserie period of China's trade history. The luxurious main dining area carries all the whimsy
and elegance of a regal dream; and the five private dining rooms are each themed around a differ-
ent majestic garden element.

As the Head Chef of Palace Garden, Ken Chong leads the culinary team with the spirit of
“persistence to tradition and innovation”, presenting haute Cantonese cuisine including from Jiang
Taishi, an accomplished scholar and known as the “first man of the hundred Cantonese foods”
from the Qing dynasty. Chef Ken combines his culinary experience and knowledge from America,
South Korea, and Singapore, to masterfully design Palace Garden’s menu and pay homage to the
East-meets-West fusion of Grand Lisboa Palace Resort Macau.
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CHEF'S RECOMMENDATION

5l / REGULAR

[RESFEH (1) 488
WEEIE / BERSERR / TINE

A Whole Fresh Crab Claw (per person)

Deep fried with Salt and Chilli Pepper / Steamed Egg White with Lobster Broth / Steamed with Winter Melon

R E 2B BN T 388
Australian Scallop wok fried with Assorted Mushrooms and Truffle QOil

BEMMEZRER (1) 388
Red Spotted Garoupa steamed with Homemade Spring Onion and
Sichuan Pepper Sauce (per person)

BEEEATERIER 328

Homemade Bean Curd simmered with Crabmeat and Sea Urchin

KGR RIREK (1) 308

Crystal King Tiger Prawn (per person)

ERIFAENSER (+g) 268

Green Lobster pan fried with Supreme Sauce (halved)

ANEEEZE (£1) 228

Premium Partridge Bisque (per person)

B A U8 B SO AR/ () 188

Beef slow stewed with Wild Honey and Supreme Soy Sauce (per person)

Wl BIEBHRE Chef Recommendation @ %8 Vegetarian  (J 4748 Nut
MBEEABYBHEHERRT] - FIRATSHBEMAIBRIZE - Please inform our service staff of any food allergies or dietary requirements.
FRE B LUEPIHE BB » MFTMUI0%KIARFEE - All prices are in MOP, subject to 10% service charge.
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APPETIZER

5l / REGULAR

FEREHEMEBK 208

Crispy Puff filled with Crabmeat and Avocado

EEURE 168
Soft Shell Crab crispy with Salted Egg Yolk

BSEQLIRF 128

Pork Knuckle marinated with Lime Sauce

W MEEIAEIK 128

Yunnan Truffle and Mushroom wrapped with Egg infused Bean Curd

HERNE TS 108

Bean Curd crispy with Salt and Chilli Pepper

& BMBEEHEE 108

Celtuce tossed with Black Truffle Paste

o ¥ WA B e 4%
TRADITIONAL BARBECUE

51 / REGULAR

METEE ) BRIERARER (2€) 688

“Palace Garden” Signature Peking Duck (whole)

MELIEREHS (1) 488

Goose roasted with Secret Recipe Herbs (halved)

BFEMREEILHE (61f) 488

Suckling Pig roasted and served with Kristal Caviar (6 pieces)

W EIRER X E 288

Iberico Pork Loin barbecued with Honey Sauce

w BEEFEE TR 168

Baby Pigeon crispy with Lemongrass Scent

W EIRTIAE Chef Recommendation @ %8 Vegetarian ) 4748 Nut
MBE BB ELRIRF - BIRAISAMEKMAIARIES - Please inform our service staff of any food allergies or dietary requirements.
FRaZ B LUEPIHE B (L » T INURI10%AIBRFSEE - All prices are in MOP, subject to 10% service charge.
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PREMIUM DRIED SEAFOOD

[RE LEFRF HAME

A Premium Aged Amidor Abalone braised with Supreme Oyster Sauce

RELFRFALTST mE

A Premium Aged Yoshihama Abalone braised with Supreme Oyster Sauce

EE28DEE$EHHH\\ 21%)

A 28-Head Yoshihama Abalone braised with Supreme Oyster Sauce (21 grams)

BEEHE

Imperial Bird’s Nest braised with Crab Roe served with Supreme Broth
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EZTFARITEB LA

Supreme Fish Maw braised with Wild Rice in Supreme Pumpkin Sauce

HITREREZSNIEE

Kanto Sea Cucumber stewed with Goose Web in Supreme Abalone Sauce

fEnfmaRKINERES

Kanto Sea Cucumber stewed with Nepalese Rock Rice

- NNl

Bremium Aged Amidor Abalone braised with Supreme Oyster Sauce

W EIRTHERE Chef Recommendation @ £ 8 Vegetarian S48 Nut
MEEEABYIBEERRT - FIRAISAEMAIBRTEE  Please inform our service staff of any food allergies or dietary requirements.
FRBEEIILURPIE BB » MFTHULI0%KIARFSE - All prices are in MOP, subject to 10% service charge.
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SOUP

fiI / PER PERSON

XBEFENWXRBEIS 1,088

Fish Maw Soup double boiled with Cordyceps Sinensis

IEBEZERAE = 888

Superior Bird’s Nest braised with Fish Maw and Crabmeat

RBEEHRE 688

Superior Bird’s Nest braised with Winter Melon Purée

W A EREIRE 288

Lobster Bisque braised with shredded Abalone and Sea Treasure

EETFrERNMRE 188

Hot and Sour Soup braised with Scallop and Crabmeat

W HIEEBHEMRHE 188

Yunnan Morel Mushroom double boiled with Bean Curd in Chrysanthemum shape

KRB ES 168

Fish Soup double boiled with Gastrodia

6 WERIES 128

Matsutake Mushroom Soup double boiled with Bamboo Fungus

] ?E CRBFERE
Yunnan MQr_eI Mushroom do

(W BIEBHERE Chef Recommendation @ %8 Vegetarian  (J 4748 Nut
MBEABYBEHERRT] - FRATSHEMAIBRIZE - Please inform our service staff of any food allergies or dietary requirements.
FRB B LURPIHE BB » MFTIUI0%KIARFSE - All prices are in MOP, subject to 10% service charge.



FRESH FROM THE SEA

BF{& / MARKET PRICE

EFE

BomZ / RS EBEREANEERE / Mz - RETCHEAZNRENEERY
Alaska King Crab

Steamed with Spring Onion / Stewed with Fish Maw and served with Balsamic Vinegar /

Two Ways: Steamed with Egg White and Aged “Huadiao” Wine and wok fried with Black Truffle Paste

UM BE U
BENW /| REEHRERZ /LBZXR / RXETY

Australian Lobster
Wok fried with Ginger and Spring Onion / Steamed with Egg White and Aged “Huadiao” Wine /
Baked with Supreme Broth and Parmesan Cheese / Wok fried with Crispy Rice in Black Bean Sauce

BmE SR
WEEYE / BEIEY / BERHIHE
Mantis Prawn

Deep fried with Salt and Chilli Pepper / Wok fried with Garlic and Dried Chilli /
Steamed with Chicken Oil and Sea Salt

REW / 28 / ERZRK / BFAEEAR
BOHZR / BOTE / KN
Red Spotted Garoupa / Pacific Spotted Garoupa / Yellow Tiger Garoupa / Macau Sole

Steamed with Spring Onion / Steamed with Black Bean Sauce /
Stewed with barbecued Pork Belly and Garlic Cloves

BENEE RS / RIS

2 (RSN L)5) / BREBEFEBEX.O.BERY
Australian Abalone / Geoduck

Poached with Lobster Broth or Supreme Broth /

Wok fried with Homemade X.O. Sauce flavoured with Shrimp Essence

RER (REE)

2N (S5HBEAN) / REBHDTHS

Sea Conch (reserve in advance)

Poached with Chicken Oil / Roasted and served with Traditional Wild Chicken Roll

EHEM ey B8 BURRES -

Please contact service staff for other “Fresh from the Sea” selection.

Q@ BIETHERE Chef Recommendation @ £8 Vegetarian  (J S48 Nut
MBI BYIBENERRT - ERAISHMEMAIBRIZE  Please inform our service staff of any food allergies or dietary requirements.
FRE B LURPIE BB » MFIULI0%HIARFSE - All prices are in MOP, subject to 10% service charge.



SEAFOOD

5l / REGULAR

W BEREEBELE (65) 468

Fresh Gillardeau Oyster deep fried in Puff Pastry (6 pieces)

%;—‘; 5%/%ﬁ3an¥%@/u\ 388

Fresh South African Abalone simmered with Preserved Vegetables in Fish Broth

@ B RERTEMX.O. B IR W B R (FIRER 368

Crystal Blue Prawn wok fried with Homemade X.O. Sauce flavoured with Shrimp Essence

HEMEEZESWRENEK 368

Red Spotted Garoupa Fillet wok fried with Termite Mushroom and Asparagus

BEEEEIRER (1) 198

Sea Conch baked with Mushroom and Sea Urchin Sauce (per person)

Q@ BIRTHERE Chef Recommendation @ %8 Vegetarian ) =4 Nut
MBI BYIBENERRT - ERAISHEMAIBRIZE  Please inform our service staff of any food allergies or dietary requirements.
FRE B LURPIHE B EEML » MFNULI0%KIARFSE - All prices are in MOP, subject to 10% service charge.
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The five Private Dining Rooms of Palace Garden continue the aesthetic of ancient palace gardens — built
for pleasure and admiration.

The Pagoda Room, painted in striking Chinese celadon, pays tribute to the architectural language
of palaces and pagodas in Chinese history.

The Flower Room celebrates the majestic elegance and romantic sentiments across time and
cultures through dozens of gorgeous and vintage flower paintings.

The Bird Room is encapsulated by exceptional Chinoiserie-inspired wallpapers, forming a back
drop of an idealised garden.

The Fan Room takes inspiration from the beautiful forms of fans for the aristocracy and court,
accompanied by the Eastern and Western fans on display.

The Butterfly Room is an enchanting forest with mysterious dancing butterflies that can be seen
everywhere.

From ceilings, curtains, carpets, furniture, to wall design and artwork decorations, the meticulous details
of each Private Dining Room are all exquisite, creating a unique dining experience.
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POULTRY - MEAT

5l / REGULAR

MEBERR HAASTAE (8100%) 600
Japanese A5 Wagyu Beef pan fried with Truffle Salt (per 100 grams)

B RUOUE I 2 67 498

Free-range Chicken stewed with Abalone served in Clay Pot

e 1S BT D SR 0 R 488

Foie Gras and Beef Cube wok fried with Crispy Garlic

AERZ @l D VE T2 (%) 268

Crispy Skin Chicken with Crunchy minced Garlic (halved)

HRERGIERA 268

Sweet and Sour Iberico Pork wok fried with Fresh Pineapple

FHRHELAERIRR 238

Pork Belly braised with Morel Mushroom

i) f 0 E It B 1R
l Free-range Chicken stewed with"/Abalone served in Clay Pot

W EIETILRE Chef Recommendation @ %8 Vegetarian () 4748 Nut
WEFAIRYBEEERRF - BIRBIS A FIAIBRFEE  Please inform our service staff of any food allergies or dietary requirements.
FRa B DUEPTHE B ML » M INURI10%AIARFSEEE - All prices are in MOP, subject to 10% service charge.
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VEGETABLES - BEAN CURD

BREABERE

Bean Curd braised with Seafood and Fish Dumpling served in Clay Pot

iRt S I\

Pomelo Skin braised with Shrimp Roe and Fish Roe in Abalone Sauce

BR AR B U5 S H B IS ik
Seasonal Vegetables simmered in Fish Broth topped with Crispy Fish

=@ et = HERER
Seasonal Vegetables poached with Fresh Lily Bulb and Wolfberry in Supreme Broth

BRI E I
Okinawa Bitter Cucumber and Taiwanese White Bitter Cucumber
wok fried with minced Garlic and Black Bean

RINIREWNEEEHTS
Asparagus wok fried with Fresh Lily Bulb topped with caramelized Walnut

L —

il 1 & 7 YRR

. Pomelo Skin braised with Shrimp Roe and Fish Roe in Abalone Sauce

@ EIRTHERE Chef Recommendation @ £ 8 Vegetarian ) S48 Nut
MEEEABYIBSSERRT - EIRAISAEMAIBRTZE  Please inform our service staff of any food allergies or dietary requirements.
FRBEEIILURPIE BB » MFTULI0%HIARFSE - All prices are in MOP, subject to 10% service charge.
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NOODLES - RICE

5l / REGULAR

W BT EB e R 428

Seafood Fried Rice with Sakura Shrimp

@ EIRBER AT BER (f1) 288

Live Lobster Fillet simmered in Lobster Bisque with Crispy Rice (per person)

EMEE NG RAER 288

Minced Beef Fried Rice with Black Truffle Sauce

B XIBBRNEEXRY 268

Duo Vermicelli stewed with shredded Roast Duck and Mushroom

B R R B R ER (1) 128

E-Fu Noodles braised with Chicken and Kale in Abalone Sauce (per person)

66 +EHKZRIER (1) ”

Ten Grains Fried Rice with Vegetables (per person)

1B IEIRBE N R

. Seafood Fried Rice with Sakura Shrimp

QW EIRTIRE Chef Recommendation @ %8 Vegetarian () 4748 Nut
MEEARBHIELRT - BIRAISAEMAARIEE - Please inform our service staff of any food allergies or dietary requirements.
FREtEE DUEPTHE A ML » M INURI10%AIARF5EEE - All prices are in MOP, subject to 10% service charge.
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DESSERT

fiI / PER PERSON

MELFERBEHE R 688
Superior Bird’s Nest double boiled with Pear and Wolfberry in Whole Coconut

W MR BNEE 88

“Palace Garden” Pomelo and Mango Cream with Ginger Ice Cream

O MELAHHRE 68

Chilled Sweetened Five Grains Cream with Purple Taro Ice Cream

& WBEAEICAERE 68
Red Dates Pudding with Osmanthus Honey

O® BFesiCEA 68

Sweetened Almond Cream with Meringue Powder

¥

v ““m
“Palace Gard
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Qf EIRTHEE Chef Recommendation @ £ 8 Vegetarian ) {48 Nut
MEEEABYIBSSERRT - FIRAISAEMAIBRTZE  Please inform our service staff of any food allergies or dietary requirements.
FRBEEIILURPIE BB » MFTHULI0%KIARFSE - All prices are in MOP, subject to 10% service charge.
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Bearing the meaning of longevity and nobility, the blooming chrysanthemum pattern extends from
the mural and tableware to the transparent napkin rings that were made for a good cause.

Adhering to the core concept of “from society, to society” from parent company SUM Resorts, S.A.,
Grand Lisboa Palace invited the Macau Special Olympics to design the napkin ring for Palace
Garden. It took three months, four Special Olympics athletes and two mentors to make the 250
napkin rings by hand using real chrysanthemums, which not only match with the restaurant
environment, but also symbolise the spirit of perseverance and corporate social responsibility.



