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Pak Loh Chiu Chow Restaurant
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Authentic Flavors of Chiu Chow Cuisine

Chiu Chow cuisine is all about letting the ingredients shine through meticulous cooking techniques,
while preserving their freshness and natural flavor.
For more than 50 years since the opening of its first restaurant in Hong Kong’s Causeway Bay,
Pak Loh has consistently served up a wide range of incredible Chiu Chow dishes.
Traditional ingredients, seasoning and cooking methods, combined with modern elements

and special dipping sauces, result in countless signature dishes much loved by all.

At Galaxy Macau™, Pak Loh’s team of experienced chefs select high quality ingredients Q(/>§
to create classic dishes including Chiu Chow Style Chilled Flower Crab, Q Q
Marinated Goose Meat and Pan-fried Pomfret Fillet with Supreme Soy Sauce, QQ(

all of which highlight the freshness, tenderness, umami flavor %ﬁ

and richness of authentic Chiu Chow delicacies. ;::7&(
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13™ Anniversary Dining Offer

2024.5.6 - 5.24
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Wok-fried Australian Lobster
with Thai Basil and Chiu Chow

Bean Paste

vor 1,680
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Galaxy Macau™ 2011
Ripe Pu-erh Tea

I
MOP 68 / % i Per Person
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All prices are in MOP and subject to a 10% service charge.
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Tea Charge : MOP20 Per Person
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Braised Sturgeon Cheeks with Aged Dried i
Turnip
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Boiled Chiu Chow Bamboo Shoot with
Jinhua Ham
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Baked White Eggplant Stuffed with Minced
Pork and Shrimp in Basil and Bean Sauce
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All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. g} }t;"‘
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Tea Master 2024 Spring Tea Selection NG

SUONEPUSLULLOISY

:

&

siozijaddy

R = >IN

o

¥,
%
LS

JoNE|d puE Jes|y
pajeuLe|y

a1 Moyd niyo

dnog
Y

A HFM 5 268
(BAAE. FRFHIAE. HTHE. 2% 5Y)

poojeag
=

HH AR - J »1508

seloeolje(
winiwa.id

SRS
e

HH A # AP 1 "z128

HH i g Je H "1 68

35 N}

faynod

.
2

HH R 2R 1 ARG "%188

¥ =

R F R HZ R EF %08

1o
HES

pino ueag
pue sa|qelabap

b BUBY BN EE Bl HS

Y

§a;.
W%

aabuon pue

S8|POON ‘@21

.
L

o
e

,v‘, :
} F
1 ] fﬁ- ;

58
0o
3p

2

7
I

-
-

/
-
5.

()

e
—
oar
s
>
=
AT BT RS ABT T7E H 53, FFHEIN L0968 25 8 QA EYIA L RO R, W ACBRAIE A 55 TP S /T
All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering. L ”:\
IR ] R DL 17T 20 / A =
Photos are for reference only. Tea Charge : MOP20 Per Person W

3
A

¥
N~



Cheft’s
Top Ten
Chiu Chow

ST

HE
=

B\
1 YV 4
7IN

&l
i

RN K fH (7535%)

Signature Shark’s Fin Soup
in Chiu Chow Style (75g)

FiREIa Superior Shark's Fin
vor D38 / & Per Person
% 3 Supreme Shark's Fin
vor 1,188 /%% Per Person
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Chiu Chow Style Marinated Meat Platter
mor 268
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( Goose Meat / Pork Ear / Pork Neck / Goose Gizzard
Pork Belly / Beef Shank / Cuttlefish / Pork Intestine
Duck Tongue / Pork Tongue )
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Add MOP30 for any additional selection
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Chilled Flower Crab i %
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Pan-fried Baby Oyster Omelet

mor 1 58

e AU RUBR

Stir-fried Prawn and Chicken Fillet
with Sichuan Pepper Sauce

Mor 198
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Deep-fried Meat Roll in Chiu Chow Style

with Sweet and Sour Sauce

mor 158
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Braised Prawn with Ginger Sauce
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Stir-fried Sliced Beef
and Kale with Satay Sauce

mor 188
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Double-boiled Almond Cream Soup
with Pork Lung / Fish Maw
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DL S IIIC 20 / R
Tea Charge : MOP20 Per Person

-
-
=
O
)
O
=
9p

., LUN

Sz
r’




Earitis
Seasonal
Recommendations

FEHEEER
T+KER

Chef’s Top Ten
Chiu Chow
Recommendations

Appetizers

HISTES
Appetizers
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Chiu Chow Style Premium Vegetables and Rice, Noodles Dessert and .
Em_”m:mﬁm% £ Seaicad Delicacies Poukry Bean Curd and Congee Dim Sum Lunch Dim Sum

Meat and Platter
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Crispy Baby Oyster Flavored
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with Spicy Salt
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Marinated Jellyfish with Sesame Oil
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Deep-fried Fish Skin
with Salted Egg Yolk
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Deep-fried Shrimp Mousse with Pork and Shrimp Mousse
with Crabmeat Wrapped in Bean Curd Sheet
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Deep-fried Puning Bean Curd
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Crispy Bombay Duck Flavored with Spicy Salt
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Chiu Chow Style Braised Diced Pork,
Bean Curd and Preserved Turnip with Chili Sauce
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Chiu Chow Style
Marinated Meat
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Rice, Noodles Lunch Dim Sum
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Dessert and
Dim Sum
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Marinated Pork Intestine
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Marinated Beef Shank
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Marinated Pork Ear
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Crispy Bombay Duck
Flavored with Spicy Salt

Stir-fried Dried Squid with
Crushed Ginger and Garlic

¥ S

Deep-fried Puning Bean Curd

R K A4
Deep-fried Shrimp Mousse
with Crabmeat Wrapped in

Bean Curd Sheet

RSP

Deep-fried Shrimp Mousse
with Pork
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Choice of 4
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Marinated Jellyfish
with Sesame Oil
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Marinated Sliced Goose Meat
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Stir-fried Chicken Fillet
with Sichuan Pepper Sauce

BAKE B
Deep-fried Meat Roll
with Chiu Chow Spices
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Stir-fried Scallops
with Crushed Ginger

and Garlic
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with Green Olive and Pork Shank
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Bird's Nest with Pumpkin Puree
and Crabmeat
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Double-boiled Fish Maw Soup
with Lemon
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Cooking Method 1L

Steamed with Soy Sauce / Steamed with Puning Bean Paste / Steamed with Egg White and Aged Chinese Wine /
Braised with Superior Broth / Baked with Cheese / Wok-fried with Chili and Black Bean Sauce /

—

Wok-fried with Ginger and Spring Onion / Simmered with Turnip and Celery in Chiu Chow Style / Poached g q:
O
>
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Rice, Noodles
and Congee
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Dessert and
Dim Sum
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Lunch Dim Sum
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Cooking Method 1L

Steamed with Soy Sauce / Steamed with Puning Bean Paste / Steamed with Egg White and Aged Chinese Wine /
Braised with Superior Broth / Baked with Cheese / Wok-fried with Chili and Black Bean Sauce /
Wok-fried with Ginger and Spring Onion / Simmered with Turnip and Celery in Chiu Chow Style / Poached
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Chilled Red Date and Coconut Milk Pudding

v A KETHRR M8

Crispy Sweet Potato Dumplings with Sesame and Peanut
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All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Steamed
Dim Sum
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WwNg wig paxey / peud

i = | Chiu Chow Style Steamed Dumplings
ﬁ_::*%ﬁﬁ:ﬂgm; s T A - with Pork, Yam and Peanut
%%MF___. E il 48
MOP

=
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Steamed Shrimp Dumplings
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EALE o =
B S
[ Steamed Shrimp and

Pork Dumplings

Topped with Conpoy
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fifl =2 38 I 17 2
Poached Dumpling with Abalone,
Sea Cucumber, Fish Maw and

Shark’s Fin in Superior Broth *’ '

1398
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All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Chiu Chow Style Steamed
Beef Meat Balls

mop 48

=2k 1 LA
MR G
Steamed Glutinous Rice Rolls
with Pork and Mushroom

2548

PG ER e 2 vor 48

Steamed Pork and Shrimp Dumplings with Quail Egg

Fe R w20

Steamed Beef Tripe with Bean Paste

XO #&z% RZUT\ vor 4.8

Steamed Chicken Feet with XO Sauce

s HE WIAS
Steamed Pork Ribs with Black Garlic

BE 5 B A8

Steamed Barbecued Pork Buns

LYy RA ) A8

Steamed Bamboo Charcoal Egg Custard Buns

M= hikh MIZAS

Steamed Chinese Sponge Cake

B R 25 R w20

Steamed Vegetable Dumplings with Wild Mushrooms

WeinE W TG mEAS

Steamed Bean Curd Skin Rolls with Mushroom in Superior Broth

1] i
g'aé; FHRMHEST Chef's Recommendation
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All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

CIBANEE AL 1 I1IC 20 / BREDL
Photos are for reference only. Tea Charge : MOP20 Per Person

L

WNg Wig pewes)s

Ir &

Ty
-
L
-

wng wiq paxeq / paud

RSN

S|loy Noj4 / 891y pawesls

yessa(g
oo &

[Ir 1

auen ey

==
=

)
XY

s
A




W
1A

i~

Fried /
Baked Dim Sum
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Deep-fried Shrimp Rolls
548
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Crispy Turnip Cake
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Pan-fried Taro and Dried Meat Cake
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Chiu Chow Style
Mung Bean Cake

vor 4.8
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Pan-fried Chiu Chow Style Pork
and Chive Dumpling "
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Deep-fried Taro Dumplings

RFHJE 2 ZLPE R Nop48

Steamed Black Eye Bean Dumplings

I SRR M4

Pan-fried Chiu Chow Style Dumplings with Taro Paste
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All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Vegetable Spring Rolls
Wrapped in Steamed Rice Rolls

Mok 5 8

Steamed Rice
Flour Rolls

HR AR

Steamed Rice Rolls
with Shrimp and Conpoy

Mop D 8

» :I? »
EAR A TEDA,Z)
Steamed Rice Rolls
with Assorted Sauces

Mor 3 8

a4 Rin

Steamed Rice Rolls

mop 4 8

R B AT TGS, JFRR 109618 55 9t

All prices are in MOP and subject to a 10% service charge.
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Please inform the service team of any food allergy or di'e?‘a!

ARDE 1 IRI1C 20 / B
Tea Charge : MOP20 Per Person

with Beef in Shacha Sauce
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' requirements prior to ordering.
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Steamed Rice Rolls with Scallops

and Preserved Olive Vegetable

Mop O 8

w1 X
Steamed Rice Rolls
with Barbecued Pork

mor4-8

XO% Bl 2 1P ok

Stir-fried Rice Noodle Roll with Soy and XO Sauce
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All prices are in MOP and subject to a 10% service charge.
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Steamed Crystal Dumplings Filled
with Red Bean and Egg Custard

20548
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pDeep-fried Sweet Potato Dumplings
V |th Peanut and Sesame |
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All prices are in MOP and subject to a 10% service charge. Please inform the service team'®rany food allergy or dietary requirements prior to ordering.
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Sweetened Almond Cream
with Egg White

MoP D 8

Mk H

Chilled Sago Cream

with Mango and Pomelo

Mor 3 8

PR 4T LS

Chilled Red Date and Coconut Milk Pudding

AN E {275

Osmanthus and Red Bean Cake

HoAm ]

Mango Pudding

Mop 3 8

i

Mango and Egg Custard Sticky Rice Rolls

Mo 38

mor 3 8

mob 42

A s AR 1G5, JFRR N 1096R 55 9t

All prices are in MOP and subject to a 10% service charge.
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Photos are for reference only.
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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