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Press Release

Robuchon au Déme Retains the Highest Black Diamond Rating for
the Fourth Consecutive Year as Five SJM Restaurants Are
Honoured at Trip.Gourmet’s 10th Anniversary Awards

(Macau, 8 September 2026) Robuchon au D6me of SIM Resorts, S.A. has retained the
Black Diamond rating of Trip.Gourmet’s 2027 Global Restaurant Selection, the highest
tier awarded by Trip.Gourmet and held by only four restaurants in Macau, for the fourth
consecutive year. It was one of five SIJM restaurants honoured today at the
“Trip.Gourmet’s 10th Anniversary Edition: Restaurant Rankings and Fine Dining
Awards Ceremony.” Palace Garden and The Eight received Diamond ratings, and Don
Alfonso 1890 and Mesa by José Avillez received Platinum.

Ms. Daisy Ho, Managing Director of SIM, said: “We are gratified that our restaurants
continue to find favour with travellers from mainland China, who account for a
considerable share of our guests. Trip.Gourmet reflects their judgement alongside that
of its experts, and the recognition carries particular weight for it comes from the very
people we set out to serve. | am particularly proud of our chefs and our service teams,
who uphold that standard at every service, and | extend my gratitude to them.”

SIM’s five award-winning restaurants this year are:

e Robuchon au Déme: Awarded the highest Black Diamond honour for the fourth
consecutive year, remaining one of only four restaurants in Macau to achieve this
elite tier.

e The Eight: Awarded Diamond, recognised by the Selection for the fifth consecutive
year.

e Palace Garden: Awarded Diamond for the fourth consecutive year.

e Don Alfonso 1890: Awarded Platinum, recognised by the Selection for the fourth
consecutive year.

e Mesa by José Avillez: Awarded Platinum for the third consecutive year.

Since its launch in 2016, Trip.Gourmet has grown into the dining guide of Trip.com
Group, one of the world’s largest online travel companies and the operator of Ctrip in
mainland China. Its selection was rated by Trip.com together with chefs and food-
culture specialists on five criteria: restaurant quality, luxury of experience, popularity,
diner ratings on the platform, and the standing of the city. Within the fine dining list,
Black Diamond is the highest tier, followed by Diamond, and Platinum.

Looking ahead, SJM remains committed to offering world-class gastronomy and
gracious hospitality, supporting Macau’s vision of becoming a “World Centre of

Tourism and Leisure” and a UNESCO “Creative City of Gastronomy.”
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Robuchon au Déme at rand Lisboa Ma;au, awarded Blackiamond for the fourth
consecutive year.

Palace Garden at Grand Lisboa Palace Reso Macau (awarded Diamond, fourth
consecutive year) and The Eight at Grand Lisboa (awarded Diamond, recognised for
the fifth consecutive year).
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Don Alfonso 1890 (awarded Platinum, recognised for the fourth consecutive year) and
Mesa by José Avillez (awarded Platinum, third consecutive year), both at Grand Lisboa
Palace.



