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Forbes Travel Guide Five-Star Restaurant
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MHEE) REABLBANKERZTR/IZE  GoREERIHLNFSREY  BEOF
ERMER HEES  EBREE (BhiklERm) AEEE BEMERR (100
Top Tables) ~ (ABBEHER) "REFHBAE) PEFEEEARE =M@z,
(FBEHER) =BHK R > URIEEEZEMETIKEEFER BhA) TRESIRKER -

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 influenced by China’s flourishing trade relations with Europe. The luxurious main
dining area carries all the whimsy and elegance of a regal dream; while the five private dining rooms
are each themed around a different majestic garden element.

Head Chef Ken Chong, with a steadfast commitment to both tradition and innovation, has elevated
“Palace Garden” to a premier Cantonese dining destination. As a disciple of the home cook from the
family of Jiang Taishi, renowned as the “first man of the hundred Cantonese foods” in the Qing
dynasty, Chef Ken has refined his skills as a guest chef in America, South Korea, and Singapore.
Drawing from this diverse range of experiences, he skillfully reimagines high-end Cantonese
cuisine with a respectful nod to traditional Taishi techniques. This results in a delectable array of
dishes that not only please the palate but also honour the East-meets-West fusion of Grand Lisboa
Palace.

“Palace Garden” adheres to the long-standing culinary legacy of Taishi cuisine and fuses seasonal
premium ingredients from around the globe with Cantonese cuisine, creating an elevated dining
experience. Since its opening, the restaurant has garnered prestigious accolades, including being
recognised as a Five-Star restaurant in Forbes Travel Guide, earning a coveted spot on the “100
Top Tables” by the South China Morning Post, receiving the “Best of Award of Excellence” from
Wine Spectator, achieving the prestigious “3 Glass Award” in the China’s Wine List, attaining the
“Three-Star Award” distinction from The World of Fine Wine, and being rated as a “Diamond” winner
in Trip.com Group Gourmet Awards, among other esteemed honours.
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CHEF'S RECOMMENDATION

fiI / PER PERSON

REDIREEBERER

French Blue Lobster served with Egg White Caviar in Pumpkin Sauce

BRERNEEN - WRRHAEEERR - BRRASFRERNLERIITENRRET
URIEBEFIANEARFOXTDHRARBRMA > HESERIK

Celebrated for its succulent meat and rich flavour, the French blue lobster is paired with a velvety sauce crafted
from the freshly extracted crabmeat and pumpkin. This exquisite dish is further elevated with caviar made by
Hokkaido milk and egg white, which bursts with an array of fresh flavours.

ERRZEEZREHEN

A Whole Fresh Crab Claw served with steamed Lobster Broth Egg White

DERBERFEERFEEARNERBREHNK  —REBENEHRNKKEBEEZRERSSEH
ERFEBBNREDR -

The premium large mud crab from Philippines is delicately extracted to ensure its optimal freshness.
The succulent whole crab claw is skillfully combined with a rich French blue lobster broth and silky egg white,
resulting in a harmonious fusion of freshness and tenderness.

EEMMEZRREN

Star Spotted Garoupa fillet steamed with Homemade Spring Onion and Sichuan Pepper Sauce

BEFFEENFAREN  BREEPFEBTENKE - ARBERE  EHMMREETEALIREES -
The wild spotted garoupa sourced from Philippines is expertly paired with our signature homemade
spring onion and sichuan pepper sauce, boasting a delicate texture and tantalising taste.

YFEE=NEE

Crispy Crab Shell filled with Trio Crabmeat

TEEERIEZFA - BINEEEH  AMKEHEZT  TEBEREEH > = RERSHE -
ZHEEEMRER > ERMONEE > BREH*E - FEGHIREZNRIDL -
Indulge in our luxurious trio of distinct crabmeat, each bursting with its own unique flavour profile.

With its abundance of crabmeat filling with sweet sliced onion beneath the golden crunchy crust,

the dish elevates the classic baked crab to unparalleled heights of savoury perfection.

BLCHiEEAE
Yellow Croaker Bisque with Olive Kernel

ERIFARENGERFE  MEARBHATRGAITELRORK - RIFSER
R REN HIRRRRER  MATAFHIMREMECIREEE - ERkKSE -

Elevated the classic Shunde Fish Bisque by introducing slices of large yellow croaker sourced from the eastern region
of Fujian Province to create a delicate texture. The broth is meticulously prepared by simmering a combination of
yellow croaker, spotted garoupa and crucian carp, enhanced with the brightness of 15-year-old Xinhui tangerine peel
and olive kernel, culminating in a harmonious fusion of flavours that is both delectable and aromatic.

BERHZETF
Hokkaido Scallop and Mushrooms in Taro Puff with Romanesco Broccoli Sauce

BRERBZFERRBEHENTS > 8RAFXILBEFTFREXRE - UMEREXRONEFA
FE > BXEAERRER - fc LA EERE ”Eﬁﬂ@éﬁ##%ﬂr%%ﬁ:rﬁ AOBEBEER -

Featuring Hokkaido scallop and various mushrooms, the luscious Thai mashed taro is expertly deep fried using a traditional
Cantonese technique, resulting in a crispy golden perfection. Our signature Romanesco broccoli sauce adds a touch of
unigueness and freshness, resulting an explosion of flavours with every mouthful.

@ EFET#EE Chef Recommendation @ ZE R Vegetarian 6 E{Z#8 Nut fTH‘%E?’V‘%ﬁM Sustainable Ingredients
MBI BB ERIRT - FRAISHIEKMAARIES © Please inform our service staff of any food allergies or dietary requirements.
FrE B LURPITTREENL » WHRANUKI0%AIRRFSE < All prices are in MOP, subject to 10% service charge.
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APPETIZER

5 / REGULAR

Z B REBHAER 428

Yellow Croaker chilled in Chiu Chao style served with Kristal Caviar

KEMEXE 298

Classic Matsutake Pudding

M EHENIEEE/\TA 268

Hokkaido Octopus marinated in Chiu Chao style

N RRF SR 168

Chilled Jelly Fish Head marinated with Sichuan Pepper

O KEBFEABIK 138

Assorted Mushrooms wrapped with Rice Paper

CRELE &
TRADITIONAL BARBECUE

5 / REGULAR

MEEE) BEIERAFRER (2€) 988

“Palace Garden” Signature Peking Duck (whole)

ZNAR R VeI DIESEES 338

Australian Lamb Rack roasted with Sichuan Pepper

YEEFLEER T B X E 328

Barbecued lberico Pork Loin smoked with Lychee Wood

At 2 L5514 328

Crispy Suckling Pig

MEEFEEFR (&) 188

Crispy Baby Pigeon with Lemongrass Scent (each)

@ EFEM#ERE Chef Recommendation @ &R Vegetarian O BRI Nut ’ﬂﬁ@?é‘%ﬁﬁ Sustainable Ingredients
MBI BYIBENERRE] - EIRAISHEMAIBRFZE - Please inform our service staff of any food allergies or dietary requirements.
FRE B LURPI TR » WEHIUKI0%AIARFSE - All prices are in MOP, subject to 10% service charge.



PREMIUM DRIED SEAFOOD

i / PER PERSON

[RE LEFRF HAME S

A Premium Aged Amidor Abalone braised with Supreme Oyster Sauce MARKET PRICE

RE FERFAARTME BF1E

A Premium Aged Yoshihama Abalone braised with Supreme Oyster Sauce MARKET PRICE
[RE28E A AT MR (213%) 1,888

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

A= 988

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

K EEEHE B 7 888

Partridge Bisque with Imperial Bird’s Nest

EFERETEEE 698

Fish Maw braised with Alaska King Crabmeat in Pumpkin Sauce

BSTINTERB A 688

Premium Fish Maw braised with Supreme Abalone Sauce

WITHNEREZIEE 528

Kanto Sea Cucumber stewed with Goose Web in Supreme Abalone Sauce

@ EIRMIERE Chef Recommendation @ Z R Vegetarian O 288 Nut lT%ﬁaﬁ"‘%ﬁﬁ Sustainable Ingredients
MBI BB ERIRT - FRAISHIKMAARIES « Please inform our service staff of any food allergies or dietary requirements.
FrE 2B LURPITT AL » WHRINUKI10%AIRRFSE < All prices are in MOP, subject to 10% service charge.



SOUP

fiI / PER PERSON

KEEEE 238

Premium Partridge Bisque

ENEEAEXRFEHRNKERESE > HOUBEKREANEREESRAZEA > WIAFERT]T
1SR ~ &4 ~ 88 ~ KB ~ TRAFRRVIBMAARE - SSEHTIRE - ORAREE - i
T¥ > EEE - AAYIENERER - ADBE - BREE -

Experience our exquisite twist on the classic Taishi Five Snake Bisque, where French partridge replaced the snake
as the star ingredient. Enhanced by skillfully sliced fish maw, shiitake mushroom, bamboo shoot, black fungus,

and 15-year-old tangerine peel, the silky bisque is not only fresh but also bursting with rich flavours. Served with
fragrant coriander, lemon leaf, Japanese chrysanthemum, and crispy fried dough skins, each spoonful delivers a
refreshing and intricate taste experience.

XmE BIEB NS 1,088
Premium Fish Maw Soup double boiled with Cordyceps Sinensis

TEBERE = 888

Imperial Bird’s Nest braised with Fish Maw and Crabmeat

/NS BIIREE 5 368

Sea Conch double boiled with Kumquat

EiE Rt BBUKISS 268
Teal double boiled with Conpoy and Fig

BT T ERERE 238

Hot and Sour Soup with Scallop and Crabmeat

@ EFEM#ERE Chef Recommendation @ £ R Vegetarian O BRI Nut ’ﬂﬁ@%%ﬁﬂ Sustainable Ingredients
MBI BY)BE N ERRE] - EIRAISHEMAIBRFZE - Please inform our service staff of any food allergies or dietary requirements.
FRE MBS LURPI T AL » WEHIUKI0%AIARFSE - All prices are in MOP, subject to 10% service charge.
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FRESH FROM THE SEA

BF{E / MARKET PRICE

=] ;ﬁ:%

=T

Bl / R5EBEEREARNERE / mlz - RECHREDZE - BEINEERY
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

5B BE RE IR
EEYW / MEEMERZE /L5221 E / BXETY
French Blue 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

JRAR R I
219 (RS LE) / BRAEREBX.O.BFNY

Geoduck
Poached with Lobster Broth or Supreme Broth /
Wok fried with Homemade X.O. Sauce flavoured with Shrimp Essence

AMEEL R

BUmZE / Bt#&

Macau Sole

Steamed with Spring Onion / Steamed with Black Bean Sauce

%I?H,IH
BomZE / Bt

Pacific Spotted Garoupa
Steamed with Spring Onion / Steamed with Black Bean Sauce

%EB&
BOmZE / Bt

Star Spotted Garoupa
Steamed with Spring Onion / Steamed with Black Bean Sauce

RIFBHNARR

“+ETEMZE / BERAREE

Yellow Croaker

Steamed with 20 Years Aged Huadiao Wine / Steamed with Spring Onion and Shrimp Essence Oil

EHEM DELi] B8 BHRRES -

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

@ EIRMIERE Chef Recommendation @ Z R Vegetarian O 288 Nut IT%‘%E?"‘EEM Sustainable Ingredients
MBI BB ERIRT - FRAISHIKMAARIES « Please inform our service staff of any food allergies or dietary requirements.
FrE 2B LURPITT AL » WHRINUKI10%AIRRFSE < All prices are in MOP, subject to 10% service charge.



SEAFOOD

5 / REGULAR

HHAREER (1) 338

Peony King Tiger Prawn (per person)

IBFLHAERNERRE — BIRFBRICEARRZK - HERENASMNEARR -
ARZIRBRS AR > RAEBREHERIE  MEREFNENIRA - DAEERRITERTOR -
HERHMALIR R TRARRIFEEC A ET » BEAUHARBNERRIK - BADEEREIRIK

Fusing modern elements with the renowned traditional Taishi dish, the Peony King Tiger Prawn features top-notch Myanmar
king tiger prawn, with its red “skins” delicately removed before being cook to achieve a firm and slightly chewy texture.
Resembling blooming peonies, the snow-white prawn is elevated with the accompanying sauce made from Italian red prawn
and premium shrimp roe. This exquisite dish bursts with a rich prawn flavour, making each bite a delight for the senses.

EMNNEEEWEE 638

Spotted Garoupa Fillet wok fried with 9-year-old Lanzhou Lily Bulb

ERIEARL ELEE S8 598

Imperial Bird’s Nest pan fried with Hokkaido Kegani Crabmeat

1% & FRVE A B A 1R 588

Fresh Gillardeau Oyster deep fried in Puff Pastry

TEREZEHZEZEFER (1) 488

Alaska King Crab Leg steamed with Huadiao Wine and Chicken Essence Qil (per person)

ENRERIEEE (I 388

Seasonal Fish fried in “Soale—on” style and served with Wampee Sauce (per person)

@ EFEM#ERE Chef Recommendation @ £ R Vegetarian O BRI Nut ’ﬂﬁ@%%ﬁﬂ Sustainable Ingredients
MBI BY)BE N ERRE] - EIRAISHEMAIBRFZE - Please inform our service staff of any food allergies or dietary requirements.
FRE MBS LURPI T AL » WEHIUKI0%AIARFSE - All prices are in MOP, subject to 10% service charge.
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B LERGSEBRN —ERNETHESE > Ef TMERFHER) NERET » KB
HERERENHN > AEERHESRENER °

EREMNXARRBR<SZEMEN > UMNAIHEEMARE > BRER-—XMEEBER - 5
SKIEFEHEITNER > JFERAEMKRRFES -

Our Commitment to Sustainability

At Grand Lisboa Palace Resort Macau, we are committed to offering premium quality delicacies
through environmentally friendly practices, social responsibility, and a farm-to-table philosophy of
dining.

We are pleased to offer a seasonal menu with sustainable food ingredients, alternatives to
single-use plastics and a reduction of our carbon footprint while simultaneously upholding quality
levels of food and service.
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POULTRY - MEAT

5l / REGULAR

EEIHE AT AR B 2 ( 268

Foie Gras and Chicken Wrapped in Crispy Waffle Paper (per person)

BREPALEEREREXMEHE - NORKAMERIBITEHAT - oRAERPABIREH
A FMANK > K REEBERDENIETEER  INFARBARS -

Experience a harmonious fusion of Chinese and Western influences with our reimagined Cantonese classic, Waffle Paper
wrapped Chicken. This traditional dish was elevated by substituting the chicken liver with the luxurious French foie gras
and pairing with flavours of traditional Chinese rose wine and five spice powder. Encased in crunchy waffle paper, the
buttery foie gras and succulent chicken create a tantalising contrast of textures - crispy on the outside, tender on the
inside, creating an unforgettable culinary experience.

MEEH R HAASFA4 (8100%) 788

Japanese A5 Wagyu Beef pan fried with Truffle Salt (per 100 grams)

BRI/ B 488

Beef slow stewed with Wild Honey and Supreme Soy Sauce

BICEEH (¥8) 468
Sunflower fed Chicken poached with Superior Conpoy Broth (halved)

M EBRE 268

Kurobuta Pork and dried Squid deep fried in Pork Caul Fat Roll

Rz EERRKILIER 268

Sweet and Sour Kurobuta Pork wok fried with dehydrated Strawberry

@ EIRMIERE Chef Recommendation @ Z R Vegetarian O 288 Nut fTHﬁaﬁ"‘%ﬁﬁ Sustainable Ingredients
WA BB ERRT - FEIRRISAEMAIBRTEE  Please inform our service staff of any food allergies or dietary requirements.
FrE 2B LURPITT AL » WHRINUKI10%AIRRFSE < All prices are in MOP, subject to 10% service charge.
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VEGETABLES - BEAN CURD

5 / REGULAR

W MEBXREEE (£i) 238

Homemade Bean Curd served with Truffle (per person)

AESTBERERITEFALEX TEHIEMH NEHE  TRAREHET - RERERET -
MARBORENEEZHS  BREIDENHESRRERBEEAMN - FIEBEIINKRTE -
EBEEOE > BLRRBSME  ADRELES -

Our exquisite bean curd perfectly embodies the essence of the centuries-old culinary tradition of Taishi cuisine, where
humble ingredients are transformed into refined delicacies, demonstrating great skill in every step of its execution. This
intricate dish features carefully selected soybeans blended with golden chicken broth, accompanied by chicken puree
and spotted garoupa puree. The handmade bean curd may appear simple, but it is a culinary masterpiece that delivers
a symphony of complex flavours. Topped with a pile of shaved seasonal truffles, this aromatic dish delights the senses
with every bite.

BREGZATEREIEE 368

Homemade Bean Curd simmered with Crabmeat and Sea Urchin

it ST\ 228

Pomelo Peel braised with sundried Shrimp Roe and Fish Roe in Abalone Sauce

INEBXEE 228

Winter Melon braised with Assorted Seafood, Chicken and roasted Duck

® MMRBYVETHES 218
Asparagus wok fried with Fresh Lily Bulb topped with caramelised Walnut

ERAE RfF RIS ZAE TR 168
Seasonal Vegetables simmered in Fish Broth topped with Crispy Fish

@ EFEM#ERE Chef Recommendation @ £ R Vegetarian O BRI Nut ’ﬂﬁ@%%ﬁﬁ Sustainable Ingredients
MBI BYIBE N ERIRE] - FEIRATSHEMAIBRFZE - Please inform our service staff of any food allergies or dietary requirements.
FRE B LURPI TR » WEHIMUKI0%AIARFSE - All prices are in MOP, subject to 10% service charge.
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RICE - NOODLES

5l / REGULAR

BUHBRETEHT 268

Hot and Sour Noodles mixed with Alaska King Crabmeat and Spring Onion flavoured Oil (per person)

BRELRAAETNEFTEREEERRDNAL - MAERHEFE - BicBRARNE
BEREE M - EEBRIRMEE - AIRERRITBIRE - TEERT D RZBRIAIK

Embrace the artistry of traditional tossed noodles technique in this exquisite dish. Succulent crabmeat, meticulously
extracted from premium Alaskan king crabs, is delicately paired with chewy thin white noodles and a drizzle of our
homemade spring onion flavoured oil. The decadent crabmeat is complemented by the zesty kick of sour and spicy
noodles, allowing the taste buds to fully experience the unique flavours.

BIEERE I ER 428

Seafood Fried Rice with Sakura Shrimp

A IFFEIRRBEEER (1) 288

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

EMBELE TR 288

Minced Beef Fried Rice with Black Truffle Sauce

BiEXBBNEE XY 268

Duo Vermicelli stewed with shredded roasted Duck and Mushroom

TERARAEARFWER (1) 88

Ten Grains Fried Rice with Egg White and Assorted Mushrooms (per person)

@ EIED#EE Chef Recommendation @ Z R Vegetarian 6 E{=#8 Nut fT%ﬁE?"‘%ﬁﬁ Sustainable Ingredients
WMEEA BB ERRT - FEIRRISAEMAIBRTEE © Please inform our service staff of any food allergies or dietary requirements.
FrE 2B LURPITT RN » WERANUKI0%AIRRFSE < All prices are in MOP, subject to 10% service charge.
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DESSERT

fiI / PER PERSON

-+ Z_\ s o —\

XaREHITR 128
Homemade Moutai Ice Cream and Almond Pudding with Chrysanthemum scented Peach Gum
ECBRFEER - BORNECHER > TEZBUK - IRHERBELEEEE - AOFRLE
BEBMBIEER > ORIKERSFSRE » AREERIRES TR -

The harmonious blend of Moutai ice cream, almond pudding, and crispy almond cookies creates a delightful dessert

experience. The peach gum not only offers health and beauty benefits but also imparts a cool, moisturising sensation on

the palate. Enhanced by the refreshing floral essence of chrysanthemum, the flavours and textures meld seamlessly together,
serving as a perfect finale to the imperial culinary expedition.

MELFSHHATHER 688
Imperial Bird’s Nest double boiled with Pear and Wolfberry in Whole Coconut

EETREF & B 128

Caramel Milk Pudding flavoured with Imperial Longjing Green Tea

OEREERTE 88

Sweetened Mango and Passion Fruit Cream with Homemade Ginger Ice Cream

frEzbEE 68

Sweetened Walnut Cream

@ EFEM#ERE Chef Recommendation @ £ R Vegetarian O BRI Nut ’ﬂﬁ@%%ﬁﬂ Sustainable Ingredients
MBI BY)BE N ERRE] - EIRAISHEMAIBRFZE - Please inform our service staff of any food allergies or dietary requirements.
FRE MBS LURPI T AL » WEHIUKI0%AIARFSE - All prices are in MOP, subject to 10% service charge.



WEEEEENESE £ HLE RETE BT ESNGRELEE  BaEETE
B ThIB BB £ 5 -

FREBATRBEESERIRMDARAS TEFELE - BELS) ROER > LERIEE
HUEZNEIR > FRBFRMRNARESS THEE) RETEMR - IINFEA LR
SMEG=ER  RAERWELCRFRERL0REMER » RS ERER » ERAY
BRAENBH > BEESUFFEGERFARNNE - WAREFE  BEOE -

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.



