Under the tutelage of renowned Executive Sous Chef
Michele Dell’Aquila, The Manor presents an exquisite culinary
dining experience with an emphasis on the finest, sustainably sourced
ingredients sourced from all over the world.

The Manor’s carefully crafted menus utilize cooking techniques that
ensure the ingredients become the ‘star’ of the dish, optimizing
slow cooking techniques and uncomplicated flavoring, then elevated into
the contemporary through innovative presentation.

Originally, from Bari on Italy’s Southern Adriatic Coast,
Chef Michele has gained experience and knowledge in kitchens all over
Italy, Germany, Spain and Switzerland, including the two Michelin-star
La Broche, before relocating to Asia in 2004.

“Having travelled, lived and worked around the world,
food memories are what have inspired me to create this menu.”
— Chef Michele Dell’Aquila
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(elebrate Sudtacnability

SIX-COURSE SET DINNER

1,388 per person
1,088 per person with wine pairing

GEAY L'ULTIME OYSTER %\%
lime, Sturia Oscietra caviar &%
Ferrari Perlé, Trentino-Alio Adige, Italy, 2015 i

OKAYAMA PREFECTURE ‘SENRYO’ EGGPLANT
grilled eggplant, cherry tomato, almond oil
Dr. Loosen ‘Blue Slate’ Riesling Kabinett, Mosel Valley, Germany, 2020

sDO CINQ DEGRES OUEST BRITTANY LOBSTER
sweet and sour Eric Roy radish W, seaweed W
Craggy Range ‘Te Muna’ Sauvignon Blanc, Martinborough, New Zealand, 2022

LES VIVIERS DE NOIRMOUTIER MEDITERRANEAN RED MULLET %
Riserva San Massimo risotto §% and Jean-Yves Bordier yuzu butter %

Neudorf Moutere Chardonnay, Nelson, New Zealand, 2019 W

ZEN-NOH MIYAZAKI A5 WAGYU @(ﬂ
Les Vergers St-Eustache onion & confit, Eric Roy légumes W, beef jus
Chateau Haut-Bages Monpelou, Pauillac, France, 2017

PEACH @ and MARIUS AUDA FLOWERS %
Maison Francis Miot organic flowers honey @, St. Regis blend signature tea
Domaine Huét Le Haut-Lieu’ Moelleux, Vouvray, France, 2018 - Biodynamic

COFFEE or TEA

% Sustainable | @ Organic
“Celebrate Sustainability” set menu is to be served to every guest at the same table
All alcoholic beverages listed exceed 1.2% ABV. If you have any dietary restrictions or food allergies, please let your server know.
Prices are in MOP and subject to 10% service charge.
| £] @stregismacao | #TheManorMacao



A continuation in promoting the philosophy of protecting the environment
and supporting social responsibility, Chef Michele Dell’Aquila
insists on the superior integrity of selecting primary sustainable producers

worldwide and bringing them to The Manor.

W Oyster from Geay
oysters are placed in old salt marshes - ‘claires’ in the Marennes-Oléron basin, that are very rich in
sediments and phytoplankton, which give oysters a special taste and the thickness in flesh.

% Oscietra Caviar from Sturia
a leading caviar producer in France, their Sturgeon are fed on granules, composed of fish meal and oils,
plants, minerals and vitamins, which come from sustainable and quota-managed fisheries.

% Senryo Eggplant from Okayama Prefecture
Senryo eggplant is the culmination of a rich natural environment and outstanding technology.
Many farmers are dedicated to long-term production and it is popular as an ambassadorial vegetable
that represents Okayama Prefecture.

% Brittany Lobster from DO Cing Degrés Ouest
they developed a high pressure process for cold shelling and freezing seafood in Europe,
which does not shock the animal and protects it from stress to obtain an incomparable quality of meat.

% Mediterranean Red Mullet from Les Viviers de Noirmoutier
a French fish company who committed to sustainable and responsible fish production, they also
support the local economy by sourcing shellfish from small, independent fishermen.

% Carnaroli Rice from Riserva San Massimo
The Riserva San Massimo is a nature reserve that extends on an area of more than 800 hectares in Italy.
Their rice received the blue label of Parco Ticino - Produzione Controllata which identifies producers that
use eco-friendly agricultural techniques.

W% Miyazaki A5 Wagyu from Zen-Noh
they aim to maximize the return to the farmers in Japan while bringing
the best quality products including Wagyu, rice, fruits and vegetables to the world.

% Onion from Les Vergers St-Eustache
they build their approach within the framework of a set of actions that integrate environmental,
social and economic concerns. They work with small producers in France by favoring local productions with
the constant concern to reduce ecological footprint.

% Flowers from Marius Auda
started as a family business specializing in gardening in the 1960s in France. Taking control of the whole
production to ensure a constant supply and optimal quality of a range of products.

@ Organic Flowers Honey from Maison Francis Miot
a French company specialized in handmade gourmet jams and confectionery products. For almost 30 years
they have been working with beekeepers in Béarn to offer a selection of 100% French honeys.

\¥% Vegetables from Eric Roy
a French grower company that assures their products of high quality by managing the soil,
understanding the climate and monitoring rotations on generally very short-cycle crops.



Storied of the Sea — Ghe Ywelftte haptet

SIX-COURSE SET DINNER
1,388 per person
1,088 per person with wine pairing

SMOKED AMBER]ACK
tomato water consommé and Ponzu, Oscietra caviar
Ferrari Brut Trentodoc, Trentino-Alto Adige, Italy, N.V.

THE ABALONE SEA GARDEN
light broth of assorted shellfish and lemongrass
Dr. Loosen Blue Slate Riesling Kabinett, Mosel Valley, Germany, 2020

CANDELE PASTA
red mullet, tomato cherry sauce, rocket pesto, artichokes
Chateau d’Esclans Whispering Angel Rosé, Provence, France, 2020

FRENCH BRITTANY SCALLOP
bell pepper and Maracuya passion fruit, green pea
Craggy Range Sauvignon Blanc, Marlborough, New Zealand, 2021

MEDITERRANEAN SEA BREAM
potatoes Anna, fennel, shrimp, date and peach chutney
Roux Peére & Fils Saint-Aubin Premier Cru ‘Les Cortons’, Burgundy, France, 2018

CANTALOUPE MELON
assorted textures and Amalfi Meloncello sorbet
Vietti Cascinetta Moscato d'Asti, Piedmont, Italy, 2020

COFFEE or TEA

#h Macao Inspired | £ Spicy food | % Contains pork | el Vegetarian
“Stories of the Sea - The Twelfth Chapter” set menu is to be served to every guest at the same table
All alcoholic beverages listed exceed 1.2% ABV. If you have any dietary restrictions or food allergies, please let your server know.
Prices are in MOP and subject to 10% service charge.
[ @stregismacao | #TheManorMacao
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~Crustdceos do dia~

SEAFOOD PLATTER
~Marisqueira~
with a variety of Portuguese inspired house dips
com vdrios molhos feito a Portuguesa
1 GRAND 788 - #h ROYAL 1,198

OYSTERS
~Ostras~
DANIEL SORLUT NO. 2, France
GILLARDEAU, France
ROCK DONEGAL, Ireland
3 pes/228 - 6 pes/448 - 12 pes/888

Svupd

~Sopa~

#4 PORTOBELLO MUSHROOM 1438
Petit Reblochon-Azeitdo cheese agnolotti and black truffle foam

cogumelo Portobello, Petit Reblochon-Azeitdo queijo agnolotti e espuma de trufa negra

# GIRALDO BACALHAU and BAIKAL BAERII CAVIAR 148
creamed Jerusalem artichoke

bacalhau do ‘Giraldo’ e Caviar do Baikal Baerii créme de alcachofra de Jerusalem

1 Macao inspired | ¥ Spicy food | =% Contains pork | ¢} Vegetarian | £ Sustainable | @ Organic
If you have any dietary restrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge.
i @stregismacao | #TheManorMacao



CAopetizera
hot & cold selections

~Entradas~

selecdo de pratos quentes e frios

BOUQUET OF GARDEN ol 238
mesclun leaves, heirloom tomato, Normandy apple cider, burrata cheese, avocado
salada de Jardim com folhas de mesclun, tomate reliquia, cidra de

ma¢a da Normandia, queijo burrata, abacate

i FRENCH BRITTANY SCALLOPS 268
‘bulhdo pato’ style with foam from roasted fish bones
vieiras de franga de estilo a bulhdo pato com espuma de espinhas de peixe assado

NAGASAKI PREFECTURE EGG 268
slow cooked, green peas, mushroom ravioli, Brillat-savarin and
brie cheese, seasonal black truffle
ovo de Nagasaki, cozido lentamente, ervilhas verdes, ravioli de cogumelos,

Brillat-savarin e queijo brie, trufa negra sazonal

SICILIAN RED PRAWN and OSCIETRA CAVIAR 328
served ‘cru’ with yuzu

camardo vermelho da Sicilia e caviar de Oscietra servido com limao yuzu

1 Macao inspired | ¥ Spicy food | =% Contains pork | ¢} Vegetarian | £ Sustainable | @ Organic
If you have any dietary restrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge.
i @stregismacao | #TheManorMacao



Seafpod

~Marisco~

#h RED PRAWNS CARABINEROS §% 328
paccheri pasta, cherry tomato and lobster bisque

carabineiro com macarrdo, tomate-cereja e bisque de lagosta

# ACQUERELLO RISOTTO 398
Norwegian langoustine, cataplana sauce, fish emulsion

risoto de marisco com lagostim Noruegués, molho de cataplana, emulsdo de peixe

# GLACIER 51 TOOTHFISH T W% 428
roasted, toasted chouri¢co migas and squid ink

peixe assado com migas de chourigo e tinta de lula

#4 FRENCH TURBOT 428
roasted fish bone sauce, butternut pumpkin

pregado franceés, molho de espinha de peixe assado, abobora-manteiga

fh Macao inspired | § Spicy food | 12 Contains pork | {] Vegetarian | t% Sustainable | @) Organic
If you have any dietary restrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge.
K @stregismacao | #TheManorMacao



S ime CPMear

~Carne~

#h SLOW COOKED IBERICO PORK TENDERLOIN 3 438
vegetable casserole, Port wine sauce

porco Ibérico com cagarola de legumes, molho de vinho do Porto

PYRENEES LAMB RACK 568
celeriac and truffle, mint, lamb jus

costeleta de cordeiro com aipo-rdabano e trufa, hortela, molho de cordeiro

AUSTRALIAN STOCKYARD WAGYU BEEF RIBEYE M6-7 W 618
Cévennes sweet onion caramelized, Bordelaise sauce

bife Wagyu com cebola doce de Cévennes caramelizada, molho de Bordelaise

MIYAZAKI WAGYU BEEF STRIPLOIN % 788
potato mille-feuille, French mushroom and black truffle
bife Wagyu Miyazaki com batata mille-feuille, cogumelo e trufa negra

o Share

for 2 to 4 people
~Para partilhar~

AUSTRALIAN STOCKYARD WAGYU TOMAHAWK &% 998/kg
on the bone with seasonal vegetables

tomahawk ‘Stockyard’ wagyu com lequmes da época

STOCKYARD WAGYU BEEF WELLINGTON 998
bife Wellington ‘Stockyard’ wagyu

1 Macao inspired | #7 Spicy food | % Contains pork | ] Vegetarian | £ Sustainable | @ Organic
If you have any dietary restrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge.
[ @stregismacao | #TheManorMacao
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~Selecdes veganas~

SICILIAN EGGPLANT 158
roasted, lentil salsa, capers, pesto sauce
berinjela assado com molho de lentilhas, alcaparras, molho pesto

KABOCHA PUMPKIN 138
herb oil and toasted seeds
abobora com 6leo de ervas e sementes tostadas

CANNELLINI WHITE BEAN 138
creamy, sun dried tomato, green pea, broccolini
feijao branco, cremoso, tomate seco, ervilha e brocolis

PENNE GLUTEN-FREE 198
green pea and kabocha pumpkin
penne com ervilha verde e abobora kabocha

ACQUERELLO RISOTTO 208
seasonal mushroom and extra virgin olive oil
risotto com cogumelos e azeite oliveira

MANGO and COCONUT PANNACOTTA 108
mango sorbet, lychee and rose water sauce
pannacotta de manga e coco com sorbet de manga,
lichia e molho de agua de rosas

& Vegan | ¥ Gluten free | . Free from milk
If you have any dietary restrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge.
[ @stregismacao | #TheManorMacao
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~Sobremesas~

CHEESE BY LES FRERES MARCHAND 328
fine selection of five with seasonal condiments
queijo de ‘Les Fréres Marchand’ sele¢do de cinco queijos com acompanhamentos sazonal

#h 1L CRIOLLO
DOMORI CHOCOLATE THE ORIGINAL 148
mousse glazed, chocolate cream, cocoa bitter ice cream
domori chocolate com mousse glacée, creme de chocolate e gelado amargo de cacau

% ILLYMISU' 118
mascarpone cream, laydyfingers and Brazillian sustainable illy coffee
illymisu, créme de mascarpone, ladyfingers, café illy sustentavel de Brasil

SOUTH TYROLEAN APPLE PGI 108
apple compote, jelly, butter sable
maga do sul de tiroles IGP, compota de maga, gelatina, manteiga de zibelina

PIEDMONT IGP HAZELNUT 108
caramel and chocolate

caramelo e chocolate

VALRHONA WHITE CHOCOLATE OPALYS AND RASPBERRY 108
yuzu marinated berry salad and lime cream
chocolate branco de valrhona opalys, salada de frutas marinadas com yuzu e créme de limdo

See (Cream

~Gelados~

BY THE SCOOP 78
vanilla bourbon - chocolate - hazelnut - salted caramel

Gelado - baunilha bourbon - chocolate - avela - caramelo salgado

1 Macao inspired | ¥ Spicy food | {23 Contains pork | ] Vegetarian | £} Sustainable | @) Organic
If you have any dietary restrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge.
[l @stregismacao | #TheManorMacao
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~Café illy~

AMERICAN - ESPRESSO - DOUBLE ESPRESSO
LATTE - CAPPUCCINO 68

Soa Selectiond

~Selecdo de chds~

BLACK - GREEN TEA - HERBAL TEA 68
please inquire about our selections
cha preto - chd verde - chad de ervas

por favor, pergunte sobre as nossas variedades

#h Macao inspired | ¥ Spicy food | 2% Contains pork | ] Vegetarian | £} Sustainable | @ Organic
If you have any dietary restrictions or food allergies, please let your server know. Prices are in MOP and subject to 10% service charge.
K @stregismacao | #TheManorMacao



Digedtived

~Digestivos~
WARRE’'S OTIMA 10 YEAR OLD TAWNY PORT 98
GRAHAM’'S 20 YEAR OLD TAWNY PORT 168

DOMAINE HUET VOUVRAY LE HAUT-LIEU MOELLEUX,
LOIRE VALLEY, FRANCE 98

REMY MARTIN VSOP COGNAC 88
MARTELL VSOP COGNAC 148

AMARETTO 88

#h Macao Inspired
All alcoholic beverages listed exceed 1.2% ABV. If you have any dietary restrictions or food allergies, please let your server know.
Prices are in MOP and subject to 10% service charge.
 £] @stregismacao | #TheManorMacao



Calatee & Clrionda

Galateo & Friends is a Brand born in 2002 in Arma di Taggia, Liguria. Providing
high-quality extra virgin olive oil and balsamico to celebrity chefs like Alain Ducasse,
Heinz Beck and Massimo Bottura. It also has collaboration with artists and
fashion brands like Alessandro Enriquez, Armani, 10 Corso Como and Swarovski.

EXTRA VIRGIN 100 percent made from Taggiasca Olives.
OLIVE OIL 178 Golden yellow tone, with a subtle flavor
Cultivar Taggiasca arouses a memory of dried almonds, ripe fruits,

and fresh flowers.These olive trees grow up on

terraces that are on the side of mountains along
the valleys, that run deep in the inner part of
the territory, up till an altitude of 700 mt.

This particular landscape surrounding the trees
gives the olives such the exceptional quality.

ACETO BALSAMICO The balsamic vinegar of Modena is obtained
DI MODENA IGP 158 through a slow fermentation of cooked musts
Balsamic Vinegar of Modena which come from its homeland grapes

opportunely mixed with balanced percentages

of strong wine vinegar. It is naturally aged

and refined in little casks of various kinds of
wood such as oak, chestnut, mulberry, etc.,
respecting the tradition of the production area.
It goes well with various dishes, from appetizers
to desserts.

Prices are in MOP and subject to 10% service charge.
Kl @stregismacao | #TheManorMacao
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257
WARRE'S OTIMA 10 YEAR OLD TAWNY PORT 98

GRAHAM’S 20 YEAR OLD TAWNY PORT 168

DOMAINE HUET VOUVRAY LE HAUT-LIEU MOELLEUX,
LOIRE VALLEY, FRANCE 98

REMY MARTIN VSOP COGNAC 88
MARTELL VSOP COGNAC 148

AMARETTO 88
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