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Contemporary Thai Cuisine
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This modern and sophisticated Thai restaurant has been a hit with diners from around the world since

its opening in 2011. Headed by Jan Ruangnukulkit, an award-winning chef from Thailand. Saffron
brings together a team of highly skilled Thai chefs recruited from critically acclaimed restaurants.
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Seasonal Recommended Menu
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Cured Scallop with Mint and Kaffir Lime on a Betel Leaf
MOP 228
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Seasonal Vegetable, Organic Minced Pork and Prawn Salad
MOP 268
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Massaman Curry, Lamb Shank, Potato, Thai Shallot,
and Almond with Roti Bread
MOP 508
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All prices are in MOP and subject to a 10% service charge.
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Fried Glacier 51 Toothfish and Betel Leaf

with Seasonal Fruit and Lemongrass Sauce
MOP 488
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Wok-fried Wagyu Beef Rump,
Bird’s Eye Chili and Red Thai Basil
MOP 528
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All prices are in MOP and subject to a 10% service charge.
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Miang Kham - Toasted Coconut,

Dried Shrimp and Peanuts on Betel Leaves
MOP 188
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Grilled Organic Pork Neck with Tamarind Fish Sauce
MOP 188
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Deep-fried Squid with Black Pepper
with Green Chili Sauce
MOP 188
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Salad
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Grilled Wagyu Beef Pinnacle Rump Salad,

Roasted Tomato and Vietnamese Mint Leaves
MQOP 358
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Pomelo Salad, Toasted Coconut
with Crispy Soft-shell Crab
MOP 258
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All prices are in MOP and subject to a 10% service charge.



Vegetarian Pomelo Salad, Toasted Coconut,
Crispy Betel Leaves
MOP 218
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Soup
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Spicy Giant Tiger Prawn Soup,

Lemongrass, Lime Juice and Bird’s Eye Chili
MOP 168
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Coconut Soup, Lotus Stem, Kaffir Lime Leaves

and Thai Royal Farm Natural Chicken
MOP 138
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Saffron's Signature Curry
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Southern Thai Curry, Alaskan King Crab,

Turmeric and Calamansi Lime
MQOP 508
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Panang Curry Beef, Apple Eggplant and Peanuts
MOP 408
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Green Curry, Thai Royal Farm Natural Chicken,

Lotus Root and Young Coconut
MOP 328
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All prices are in MOP and subject to a 10% service charge.
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Vegetarian Green Curry, Lotus Root, Young Coconut
and Fried Soft Tofu
MOP 288
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Wok-fried and Steamed
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Steamed Sea Bass Fillet,

Garlic, Coriander, Chili and Lime Sauce
MOP 388
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Wok-fried Assorted Mushrooms

with Thai Acacia Leaves
MQOP 208
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Wok-fried Spicy Roasted Duck with Morning Glory
MOP 258
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Noodles and Rice
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Grilled Live Boston Lobster with Pad Thai Noodles,

Tamarind Sauce, Bean Sprouts and Chinese Chives
MOP 688
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All prices are in MOP and subject to a 10% service charge.



Tom Yam Fried Rice with Assorted Seafood
MOP 308
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Egg Fried Rice with
Wild Caught Lump Crab Meat
or

Thai Royal Farm Natural Chicken
MOP 258
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Dessert
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Durian Cheesecake with Durian Ice Cream
MOP 178
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Mango Sticky Rice with Coconut Ice Cream
MOP 128
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Deep-fried Banana with Thai Milk Tea Ice Cream
MOP 128
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All prices are in MOP and subject to a 10% service charge.



