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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

XBEPKRIEIABIERER 538

French Blue Lobster served with Egg White Caviar in Pumpkin Sauce

BREABHN - IKRFMAAEIERER > BRRAEIREREREIETENRRET -
URABEHIANELRIFRFLHRARBRMA - HESEHK

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.

RIS ERXRREHEN 528

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

MERBERFEERFEEARNERBREHNR  —RTENEHRNKREZHEERSEA
ERMEFERBNREDR -

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.

BEMMEZREN 388

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

BEFFEENTFAREN  BREEFETENME - ARBEERE  EHMREETZEALIKEES -
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.

VPEE=\EE

Crispy Crab Shell filled with Trio Crabmeat 288

TEEEEFA BRI  AHOKEREZH ; TEREREH = NERSHEEK -
ZHEEEMFNR - BERMONATE - BREHFE » AEGHRBESIIRIDZAN -
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.

BCHtEAE 288

Yellow Croaker Soup with Olive Kernel

EﬂlEllﬁiﬁ?}i,néﬂ’lﬁ,.u?/ﬁ AR AFTRYGITE LROK - RISSERA
B REN  HIRHERE MATAERERKERMECREIFES > ERKE -

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.

EtRudbBES T 108

Pan-Seared Hokkaido Scallop with Ginger Sauce

1FEILBERSRTE T > BREIMNMEAE - SHEEIK - LS AFMBERINRRSEREER -
EMERGHNETRE > BREEN ELFHENNTFES > BEFEHFHEE -
RBEEEHHE > BMNSBANEXRNZGEETRS L  BUERNETSXERAER -

P ERRRAVEE T Bl E, - BMRBERRAE » X FAXNERER > EEED -

Selected with sashimi-grade Hokkaido scallops, pan-seared to a glided crisp, yielding a soft tenderness beneath,
locks in the ocean’s natural freshness. The scallops rest upon a rich broth of daily fresh fish, elevated by the subtle
yet masterful touch of Cantonese ginger sauce. Nine-year-old Lanzhou lily bulb, native and premium, adds delicate
sweetness. This dish is adorned with vibrant bursts of scarlet tomato and emerald spinach, scattered atop the broth.
Ginger foam lends an ethereal touch while a crisp squid-ink tuile offers a playful textural contrast, showcasing a
sublime blend of Cantonese tradition and Western finesse of art plating.

) BFETHAS Chef Recommendation @ %8 Vegetarian O B{-48 Nut ’ﬂ%@?’;‘%ﬁﬂ Sustainable Ingredients
MBEEARYBEFERRT - FIRAISHIELMARTZE © Please inform our service staff of any food allergies or dietary requirements.
FRrE 2B LURPI T AEBAL » WEHIMUKI10%AIBRFSE  All prices are in MOP, subject to 10% service charge.
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APPETIZER

HMURBHIARER

Yellow Croaker chilled in Chaozhou style served with Kristal Caviar

AEREXE

Classic Matsutake Pudding

M EEIEBE/\NA

Hokkaido Octopus marinated in Chaozhou style

NRRFFBER

Chilled Jellyfish Head marinated with Sichuan Pepper

Kea ERATEBK

Assorted Vegetables wrapped with Rice Paper

LReN e
TRADITIONAL BARBECUE

MEfeE) BEIERAFRER (2€)

“Palace Garden” Signature Peking Duck (whole)

ZNAR R VeI DIESES

Australian Lamb Rack roasted with Sichuan Pepper

Y& YE P LEF) sn AKX AR

Barbecued lberico Pork Loin smoked with Lychee Wood

MeRZFLFE

Crispy Suckling Pig

MREFREFS ()

Crispy Baby Pigeon with Lemongrass Scent (each)

@ EET#EE Chef Recommendation @ Z R Vegetarian 6 SR{Z48 Nut fﬂ%ﬁgﬁ‘%ﬁﬁ Sustainable Ingredients

WMEEABRYBEEERRT - FIRRISAEMAIBRTEE © Please inform our service staff of any food allergies or dietary requirements.

FrE 2B LURPITT AL » WHEANUKI10%AIRRFSE < All prices are in MOP, subject to 10% service charge.
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PREMIUM DRIED SEAFOOD

[RE EHRFHA@ER

A Premium Aged Amidor Abalone braised with Supreme Oyster Sauce

RELFRFHASTmEE

A Premium Aged Yoshihama Abalone braised with Supreme Oyster Sauce

[RE28FEHAT MM (21%)

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

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

ASEFEIREMRE

Partridge Soup with Imperial Bird’s Nest

EFTEREIERBE
Fish Maw braised with Alaska King Crabmeat in Pumpkin Sauce

T InER L

Premium Fish Maw braised with Supreme Abalone Sauce

BREEIEERERES

Kanto Sea Cucumber fried with Sea Urchin and Prawn Paste Filling

@ ESEMIEREE Chef Recommendation @ £8 Vegetarian O B4 Nut fﬂﬁﬁ%%ﬁﬁ‘ﬁ Sustainable Ingredients
MBI BB ERIRT - BIRAISMIEMAIARIFE - Please inform our service staff of any food allergies or dietary requirements.
FrEEEH LRI T AN » TINUKI0%AIARFEE © All prices are in MOP, subject to 10% service charge.
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SOUP

fii / PER PERSON

KEREE 238

Premium Partridge Soup

BEINEEAERSREHNKERRE  BOMURKREANERESE RN RN » WINPT
AFIERB ~ 248 ~ 88 ~ ANE ~ TEFREVIBMARE » SSEHETIRE - ORAEREE - i
¥ EBEE - AX%iENERER - 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.

ZREERBARS 1,088

Premium Fish Maw Soup double boiled with Cordyceps Sinensis

/NS B SE S 368

Sea Conch double boiled with Kumquat

BT FEREBHRE 238

Hot and Sour Soup with Scallop and Crabmeat

AFEERNKEE 238

Premium Spinach Soup with Crabmeat

HIEEBEHERE 238

Yunnan Morel Mushroom double boiled with Bean Curd in Chrysanthemum shape

@ EFEMH#ERE Chef Recommendation @ £ B Vegetarian O B8 Nut fﬂ}%%%%é%ﬁﬁ Sustainable Ingredients
MBI BB ERRE - BIRAISHIELMAIARIZE - Please inform our service staff of any food allergies or dietary requirements.
FREEEIILUEPI T A BN » MFTIULI0%RIARFEE - All prices are in MOP, subject to 10% service charge.



FRESH FROM THE SEA

BF18 / MARKET PRICE

EWE
Bl / K5 EBBIREARTERE / mlz - REECHREDR - BEREERY
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

%‘EE BE IR
ERY / REERBEE /D52 LIE / Bkoty
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

JRF RS

23 (RSN L5) / BRRIREHX.O.EEY
Geoduck

Poached with Lobster Broth or Supreme Broth /

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

BAPT 1B 75 )
BomE / BtE

Macau Sole
Steamed with Spring Onion / Steamed with Black Bean Sauce

3
Bl / Bt

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

RER
BBz / BOt#
Star Spotted Garoupa

Steamed with Spring Onion / Steamed with Black Bean Sauce

RIFBHNARR

“HETEMZE / BERAEERE

Yellow Croaker

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

EHEAM DELEE] B8 > EMERBE -

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

@ EFEMH#ERE Chef Recommendation @ %8 Vegetarian O B4 Nut f??—;*’é"%?ﬁ Sustainable Ingredients
MBI BB ERIRT - BIRAISMIEMAIARIFE - Please inform our service staff of any food allergies or dietary requirements.
FrEEEH LRI T AN » TINUKI0%AIARFEE © All prices are in MOP, subject to 10% service charge.



SEAFOOD

5 / REGULAR

R EEER () 338

Peony King Tiger Prawn (per person)

ITFEBRXERNERRT — BIRARIGEAIRRANK > FFERNENMEENEARR

MR SRS AR - MAEREGERE  MEREFNENIRA > MIFERRITEETFORK -

REARM AR IEREIFAICHNET » BRANEAEBRNEEEK - BACBREZRMIRK -
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.

EMNLEEESWEEN 638

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

RIH A4 EE B bt 598

Imperial Bird’s Nest pan fried with Hokkaido Kegani Crabmeat

% EHERVE AR A IR 588

Fresh Gillardeau Oyster deep fried in Puff Pastry

TEMEBmZA 2 FER () 488

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

EETEESESW () 388

Macau Sole stewed with Puning Bean Paste and Tomato (per person)

@ EFEMH#ERE Chef Recommendation @ £ B Vegetarian O B8 Nut fﬂ}%%%%é%ﬁﬁ Sustainable Ingredients
MBI BB ERRE - BIRAISHIELMAIARIZE - Please inform our service staff of any food allergies or dietary requirements.
FREEEIILUEPI T A BN » MFTIULI0%RIARFEE - All prices are in MOP, subject to 10% service charge.






B AT AR R AN

B LEARGEERN —ERNBETHEERE ) Ef TERBIER) NWETETR - KA
HIRIRRENAN > AEERHEMENEER -

BERNRIGRBRSZEMERN > LURTHEEMAE » BRER—REEBER > 15
SRTERR R E IR > FHERAEmRRIBESE -

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.



X8 W
POULTRY - MEAT

5 / REGULAR

LRI ST AR B2 ( 268

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

BREPALERREHERMEH - UORKMASBNERBTECHT - oBEHRPIRET
A FEMRARK KRS REEERDENBTEER » INMFARBARS

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.

MEEFRIHAASFSG (8100%) 788

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

BFEBREERS/NGE 488

Beef slow stewed with Wild Honey and Supreme Soy Sauce

RSO (3E) 288

Free Range Chicken served with Soy Sauce (halved)

ZERIGIEA 268

Sweet and Sour Kurobuta Pork

BEERKEEE (1) 138

Zucchini Blossom filled with Tangerine Peel scented Kurobuta Pork (per person)

TEER (. SHBMIE) 68

Crab Roe filled and deep fried with Pork Lard (piece, minimum 2 pieces per serving)

@ ERTHERE Chef Recommendation @ R Vegetarian O S48 Nut fﬂﬁﬁ%é’;ﬁﬁﬂ Sustainable Ingredients
MBEARYBHHERRT - BIRATSHIELMAIRTZE - Please inform our service staff of any food allergies or dietary requirements.
Fra BRI T AN » FTINULI0%AARFEE  All prices are in MOP, subject to 10% service charge.
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VEGETABLES - BEAN CURD

5] / REGULAR

W MBEBRNLEEE (fi)

ox

Homemade Bean Curd served with Truffle (per person)

AR IRBEERIRBFERER THEEEM EE > TRBEEHET - REBRERT
MABORENEEZHRS  BRBERIDENRS NREENASEAERMA - ¥I¢L}E§9I~§$E ’
EBEEOE > BLRERBSME  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.

BHEATRBXREIEE

Homemade Bean Curd simmered with Crabmeat

ASA=E S

Winter Melon braised with Assorted Seafood, Chicken and roasted Duck

RINIREWN EEHES

Asparagus wok fried with Fresh Lily Bulb topped with caramelised Walnut

BT Sk )\

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

BRRE B {7 &%= A E KR

Seasonal Vegetables simmered in Fish Broth topped with Crispy Fish

@ EIRTHERS Chef Recommendation @ £ 8 Vegetarian O S=$E Nut f_H*“’?*E?H Sustainable Ingredients
MBI BB ERIRT - BIRAISMIEMAARISE - Please inform our service staff of any food allergies or dietary requirements.
FREEEIILURPI T A BN » MFTMULI0%RIARFEE - All prices are in MOP, subject to 10% service charge.
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RICE - NOODLES

5l / REGULAR

BN AR E T E 268

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

BRELRMNAHNEFTEREBEEIESNES - MAERHEFE » B8 RARAER
BN - BEERIRMEE - ARERRTRERE » TEERT D RAZEEHAI -

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.

BIEiR g ik aR 428

Seafood Fried Rice with Sakura Shrimp

HiIFREIRRIEEEER () 288

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

AW FI SRR ER 288

Minced Wagyu Beef Fried Rice

E R IEE R M 268
Australian Scallop fried Rice Noodles with Black Bean, Chili and Crispy Garlic

BiEXBBNEE XY 268

Duo Vermicelli stewed with shredded roasted Duck and Mushroom

e e R AR 268
Shredded Kurobuta Pork in minced Garlic Sauce with pan fried Crispy Noodles

TRAEBEREWER (fi1) 88

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

@ ESEMHEREE Chef Recommendation @ £8 Vegetarian O {48 Nut f?h*’é"%?ﬁ Sustainable Ingredients
MBI BB ERIRT - BIRAISHMIEMAIARIFE - Please inform our service staff of any food allergies or dietary requirements.
FrEEEH DGR T AN » FIULI0%AIARFEE © All prices are in MOP, subject to 10% service charge.
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DESSERT

fiI / PER PERSON

ANy =y —\

X>aREECR 128
Homemade Moutai Ice Cream and Almond Pudding with Chrysanthemum scented Peach Gum
ELBHFEER  BORNECHER > FTESERK - IRINBMBELEEEE > ADBRLE
HEEMPIEER  ORKERSEY - A=REERIRES FREIR -

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.

MERLFERHBETHE = 688

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

B BE H £R HE 128

Caramel Milk Pudding flavoured with Imperial Longjing Green Tea

BEREERTE 88

Sweetened Mango and Passion Fruit Cream with Homemade Ginger Ice Cream

BRIZEBHRE 68
Sweetened Almond Cream with Egg White

@ BB Chef Recommendation @ F 8 Vegetarian O 448 Nut fﬂ}%%%?é%ﬁﬁ Sustainable Ingredients
MBI BB ERRE - BRAISHIELMMARIZE - Please inform our service staff of any food allergies or dietary requirements.
FREEEIILURPI T A BN » MFTIULI0%RIARFEE - All prices are in MOP, subject to 10% service charge.
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PEESEENESE & (ATE BETR  BTEENGREEES  BaBETE
hEMEOERILEE -

FREB AT RREGESERRMDARAS TIELE - AELE) ROER > LEREE
A FHRIE > FRIBFERMIEARESS THEE) RETEMER - I EA L RM
SMEF=ER  RAERWETCRFRFAL20REMIER - RS EER » EREAT
BRAENEH > BAEBUFFEGRFARNNE  WAREFE  BEOE -

eIt

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 SJM 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.



