*X

* %
Forbes

TRAVEL GUIDE

(emmiricidsiara) — hESE

Forbes Travel Guide Five-Star Restaurant



T

VIERAT




BSHI  BETEEREBEEEARNTEE » MIRF LERESERN ABERELEN
"EHEE) - EEUERTEEARBRZR - RETAEZEMNN TPERE, B - THE
B EARE > BRRMEENHRARIK DR TEERNESBBENEMNR -

BEAIRIEM TRESH - BRAIF BB - 4§ THETEEL FTEMIRRERERR - AT
EHBHIRERENAZS F > BESFEREEE - BE  MINKEIEEERE EENE
B> MRERZTHERZAEESRER > AEEEMG R LNPERK 6 EERN
PRAXEEERW

MEEE) RABEEANKEXZTHRIE  GEREERSFHNIFISSREY » EOF
ERFNERX REZES BB (BhikiltEm) LERERE - BEMERER (100
Top Tables) ~ (B ERRR) 'RESHAE,  FEFEBEARE = =2HE,
(EEER) =B AR URIEEZEMNZINEREERE NEA) STRESIERE -

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

iz / PER PERSON

REDIREEBIERER 538

French Blue Lobster served with Egg White Caviar in Pumpkin Sauce

BRIENEEM - ORRHNEEERY - BEERAEIFEREBIITENREET -
MERIGSESFIANELRHENXBELRE R EHMAA - HEZHHIK -

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.

RElRSERRREHEN 528

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

MERERFEEMERBEANERERENK  —REBNEHABRZEEERSES -
EMBEFHENREOR -

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.

BRMMERREN 388

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

BEFRENTAREN - ERERTHEEMRE - AREENE - THREE HEARKES -
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.

MFEE=EE

Crispy Crab Shell filled with Trio Crabmeat 288

FEEBEFA - MEEH  AMKEHEZT ) EEAREH  =RERASHEK -
EHEEERER  BRAROATE  BRETE - FEERIBESRAELEL
Indulge in our luxurious trio of distinct crabmeat, each bursting with its own unigue 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.

BCEIEERE 288

Yellow Croaker Soup with Olive Kernel

HRIFEFBENSSRFE  SARBHNAFTRUMITELEOR - 85 5EH

HR REN HAHERE > MATAFEHERERECREILE  BRKE-

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.

EtpidbiBET T 198

Pan-Seared Hokkaido Scallop with Ginger Sauce

FEILBERN SRTT » BREIMEAW > SHESK - UISHFERENRRSIEER
EABEBENETRY > BEREN LFRENNEES  BEPELFHET -
BERESH  EMNEEAIRRNBGEEERS L BUERNETRXEREAD
BRBEXRER  XNMYAXERBR - ERED -

Selected with sashimi-grade Hokkaido scallops, pan-seared to a gilded 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. 9-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 showecasing a sublime blend of Cantonese tradition and Western finesse of art plating.

(0 BiBHHEM Chef Recommendation @ B Vegewrian O REMNut 7 FISMBEAH Sustainable Ingredients
MHEETERIRSEEEES SRS MAEER - Please inform our service staff of any food allergies or dietary requi
PR RIS LR P AR « WMINUI0%BIEEHESE - All prices are in MOP, subject to 10% service charge.
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APPETIZER

5] / REGULAR

L BN AER 398

Yellow Croaker chilled in Chaozhou style served with Kristal Caviar

A ERIEEE/\MA 268

Hokkaido Octopus marinated in Chaozhou style

KEMEXE 228

Classic Matsutake Pudding

JIIRR ¥ S HEEE 168

Chilled Jellyfish Head marinated with Sichuan Pepper

CRALE &

TRADITIONAL BARBECUE

5 / REGULAR %€ / WHOLE

BA Y& AfE 57 (G2 56 328 768

Roasted Goose

RIEER X E 328

Charcoal barbecued Pork Loin

ffe 2 L5814 328

Crispy Suckling Pig

MEEFESFE (&) 188

Crispy Baby Pigeon with Lemongrass Scent (each)

@ ETiE# Chef Recommendation @ E£8 Vegetarian [ BW Nut ’Tﬂﬁﬂﬁﬁﬁﬂ Sustainable Ingredients
MAEEERMEHERES - SHEMNSENEMEEE - Please inform our service staff of any food allergies or dietary requirements.
R MSLBM T AN - WWMAKI0%AEEISHE - All prices are in MOP, subject to 10% service charge
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PREMIUM DRIED SEAFOOD

fif / PER PERSON

RE LFRE QA ELE B

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

RELFRFAERS M@ B 18

A Premium Aged Yoshihama Abalone braised with Supreme Oyster Sauce MARKET PRICE
[RE28EHAT miR (215%2) 1,888

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

EELEER 988

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

K HBIRE 2 888

Partridge Soup with Imperial Bird's Nest

EFEREERS 698

Fish Maw braised with Alaska King Crabmeat in Pumpkin Sauce

g INER A 688

Premium Fish Maw braised with Supreme Abalone Sauce

BEGTCEBEARES 598

Kanto Sea Cucumber fried with Sea Urchin and Prawn Paste Filling

Q EETHERE Chef Recommendation @ E B Vegetarian O 2@ N laﬁﬁﬂﬁﬁﬁﬁ Sustainable Ingredients
MEEERMAGRRIER « 2R SMEMNIRETER - Please inform our service staff of any food allergies or dietary raqui 1ts.
FirE MmO LUEPI T AR  BRMEI0%ERRIEHE -« All prices are in MOF, subject to 10% service charge.
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SOUP

iz / PER PERSON

KERESE 238

Premium Partridge Soup

BNEEAERREHNKEL RIS - BOURWRBNEEESANEIER - WUARKTIT
ASER ~ 88 ~ 28~ XE ~ THEFRRVIBASREE - SEHERE - ORARRE - i
T ERE - BAPIENERER - ADBE - BXEE -

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 bisgue 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.

ZREBTEBAINS 1,088

Premium Fish Maw Soup double boiled with Cordyceps Sinensis

NS BIREE S 368

Sea Conch double boiled with Kumquat

EEFRTERRRE 238

Hot and Sour Soup with Scallop and Crabmeat

AEERKEE 238

Premium Spinach Soup with Crabmeat

HIEEBBFHES | 238

Yunnan Morel Mushroom double boiled with Bean Gurd in Chrysanthemum shape:

() WETH Chef Recommendation @ B Vegetarian 0 B Nut A A MBR A Sustainable Ingredients
MEEFRDERLERES - IEHS MMM R - Please inform our service staff of any food allergies or dietary requi
PR LR TT A BT « REABI0%EIEIEIE « All prices are in MOR, subject to 10% service charge.
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FRESH FROM THE SEA

A58 / MARKET PRICE

EFE
BilzZ / S ERBEREAFERE / Wiz 1 —TEEMERZ - FENEERY

Alaska King Crab
Steamed with Spring Onion Soy Sauce / Stewed with Fish Maw and served with Balsamic Vinegar /
Two Ways: Steamed with Egg White and 20-year-aged Huadiao Wine, and wok fried with Black Truffle Paste

BB EERE IR
HEY / —+EEBREEZE

French Blue Lobster
Wok fried with Ginger and Spring Onion / Steamed with Egg White and 20-year-aged Huadiao Wine

[FAR SR N EF
21 (RS L5) / BREBEMX.0.ERY
Geoduck

Poached with Lobster Broth or Supreme Broth /
Wok fried with Homemade X.0. Sauce flavoured with Shrimp Essence

BURZ /Bt / BEHE
Macau Sole
Steamed with Spring Onion Soy Sauce / Steamed with Black Bean Sauce / Filleted and deep-fried

ZRIN

BUOHZ / Bt

Pacific Spotted Garoupa

Steamed with Spring Onion Soy Sauce / Steamed with Black Bean Sauce

REB

WERHEEE / &K / BTE

Star Spotted Garoupa

Steamed with Spring Onion and Shrimp Essence / Steamed with Spring Onion Soy Sauce /
Steamed with Black Bean Sauce

RIFBHAER

—TETERE / RIBREEE

Yellow Croaker

Steamed with 20-year-aged Huadiao Wine / Steamed with Spring Onion and Shrimp Essence

EEM B8] B8 HREREE -
Please contact service staff for other “Fresh from the Sea” selection.

7 [BEFHER Chef Recommendation @ BB Vegetarian T B8 Nut & MR Sustinable Ingredients
WHEETERNAHUERES « KRS HETMETER » Please inform our service staff of any food allergies or dietary req
Fia M LU AR IR IEI0%EEFEH - All prices are in MOF, subject to 10% service charge.
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SEAFOOD

5l / REGULAR

HRREBK (1) 338

Peony King Tiger Prawn (per person)

BFEAXEFNERBR — RIBRABKEIARLNE - BERAENMASUEARRE

MRZIBRRE AR - RBERERRE  MEKREHENRR » BEHRITERFOK -

B AFIALE RIERRIFABCHET » BERAUHAERBNE QBRI - BADERES BRI -
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 cooked to achieve a firm and slightly chewy texture.
Resembling blooming peonies, the snow-white prawn is elevated with the accompanying sauce made from ltalian red prawn
and premium shrimp roe. This exquisite dish bursts with a rich prawn flavour, making each bite a delight for the senses.

EMNNEEENEEN 638

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

BB EEE & 498

Imperial Bird's Nest pan-fried with Hokkaido Kegani Crabmeat

TEMZEmZA 2 HER (60 488

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

EETERITERW (1) 338

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

BEIRYEEBLE (8 SHmEE) ' 08

Fresh Gillardeau Oyster deep-fried in Fluffy:Dough (piece, minimurn 2’ pigces: per serving)

P BIEHHEM Chef Recommendation @ 28 Vegetarian O RSNt & SHSHSEEH Sustainable lngredients
MEEERYAHNERES - MENSNBMESIEIER - Please inform our service staff of any food allergies or dietary requirements.
P EISLIEPI TR « RMBI0%IIBEER « All prices are in MOP, subject to 10% service charge.
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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

REIST R B2 (1) 268

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

BReEPALIEREREREEH - ORMBEEISATERCHA - (o BERPABIREE
A BRI > RS REETRIRIBATEER > INARBART -

Experience a harmonious fusion of Chinese and Westemn 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.

YABREE BRI H AASHA (5100%) 788
Japanese A5 Wagyu Beef pan fried with Truffle Salt (per 100 grams)

BFAERISES/EE 488

Beef slow stewed with Wild Honey and Supreme Soy Sauce

AR YEF 2 (%) 288

Crispy Free Range Chicken (halved)

EHREEA 218

Sweet and Sour Pork

) EIEM Chef Recommendation @ & Vegetarian O B2 Nut ’ AFMBREH Sustainable Ingredients
NEEERMAKEERER  MERSNEMIEER - Please inform our service staff of any food allergies or dietary req
A ELUEP T AR WIMNBI0%KERRER » All prices are in MOP, subject to 10% service charge,
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VEGETABLES - BEAN CURD

% / REGULAR

i+ Sk 9\ 2 198

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

BA TAERHEHL A9IEE - BAE R RIEREREE » S TANMKRER—EEREZ M - MK
FOBRIE » RIREW - REIOKHEE - IERIRRN4A - i LR » BMEERT2I2EMK
HIESHALCE - BINATRIFMNSAN - IREERERR - ALDREIER » BBIES » ERES
FE A GIKFRES -

Embodying the culinary philoesophy of using simple ingredients into a tapestry of delight, this recipe turns pomelo peel into a
delightful meal. The peel is meticulously cleaned to remove bitterness, leaving a gentle fragrance, and cooked until silky soft.
Coated with savory abalone sauce, the flavour seeps into every bit of the peel, Topped with shrimp roe and fish roe,

it adds layers of taste. Each bite is bold yet fragrant, smooth and soft, with a lasting aftertaste that lingers.

BEAREXRHIE 268

Homemade Bean Curd simmered with Crabmeat

NEZAER 228

Winter Melon braised with Assorted Seafood, Chicken and roasted Duck

RIMELEEHES 218

Asparagus wok fried with Fresh Lily Bulb topped with caramelised Walnut

5 558 2 HE SR 188

Seasonal Vegetables simmered in Fish Broth with-Bean Clird

G [EETEA Chef Recommendation @ E B Vegetarian O B Nut & asangEed Sustainable Ingredients
WHEFRNAGEREER - MRS DEMMMEER « Please inform our service staff of any food allergies or dietary requi 3
Fra M LUEr T AR  RIEI0%ERREEH « All prices are in MOP, subject to 10% service charge.




R
RICE - NOODLES

5] / REGULAR

EHBRARSFEHE (1) 268

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

BREERMUGTNEFTERRDBEEWINEE - RAERHEFE > BREXRBENEMH
BEREN  IEEERRHE » BIRERITHIREE > FEERTDRZEITULK -

Embrace the artistry of traditional tossed noodles technigue 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.

BIEIRBEER 428

Seafood Fried Rice with Sakura Shrimp

AIRBERABEEER (1) 288

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

AW FISFRER 288

Minced Wagyu Beef Fried Rice

e BRI AT 268

Shredded Pork in minced Garlic Sauce with pan-fried Crispy Noodles

“t+HRFEZEBIER R (1) 268

Fish Maw braised and served with 25-year-preserved Radish on Rice (per person)

G BRI Chef Recommendation @ B Vegetarian O B(-H Nut l AIFR B R Sustainable Ingredients
UHEARMANERGEY - WREFSHNROMEER « Please inform our service staff of any food allergies or dietary req s
FE LRI A B  SEREINBI0%MSIRIER « All prices are in MOP, subject ta 10% service charge.
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DESSERT

fiL / PER PERSON

= 25T ==y

FaREE(CR 128
Homemade Moutai Ice Cream and Almond Pudding with Chrysanthemum scented Peach Gum
ELBRFESR  BFORNECHREM » TEZEUNK - IRINekBRESRE - ADBREH -
BMEBHBEIEER  ORIKEESEE » AREEZRIREENTTEQR -

The harmonious blend of Moutal 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.

MELFERNEHAE 688

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

ZHEEOBERE 128

Bean Curd Cake with Chaozhou Preserved Citron

BEEREERTRE 88

Sweetened Mango and Passion Fruit Cream with Homemade Ginger Ice Cream

BRICERE 68
Sweetened Almond Cream with Egg White

7 METHER Chef Recommendation & B Vegetarian © B{-H Nur g B BR A Sustainablé Ingredients
WHECERAG RIS - BRSPS R - Please inform our service staff of any food alls or dietary requi
FA TSP AR - BREAMBI0%AIBETEH « All prices are in MOP, subject fo 10% service charge. :
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FREBRABRBEGSERRMDARAS HEHLE - HEAE) ORO0ET » EERIER
HHEORIE > FRBFRMNHREESES MIEEL SREFEMIE - MAFEALRMU
BEiFER =R - *AERFETCRFRFAD00EMER > BESERRET ) ERET
BRAENEW > BREZBUFFEEERFRNONE » WAREEFE - BELE -

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.



