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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
Turnip

KB I 22
Boiled Chiu Chow Bamboo Shoot with
Jinhua Ham

AN P M R 1
Baked White Eggplant Stuffed with Minced
Pork and Shrimp in Basil and Bean Sauce

M AL T 122 0%
Pan-fried Cuttlefish Noodles and
Ginger Omelet
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Stir-fried Yellow Fungus, Lily Bulbs,
Asparagus and Mugwort Rolls
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Pan-fried Homemade Mugwort Rolls
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All prices are in MOP and subject to a 10% service charge.
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Qg o] P ILREOR B, BT R A1 55 TR

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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Tea Master 2024 Spring Tea Selection
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Recommendations
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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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. Pan-fried Pomfret Fillet Rolled 2 3N \

Recomme ndatl ons with Carrot and Mushroom g g;;;»

vor 1,680
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Signature Shark’s Fin Soup et
in Chiu Chow Style (75g)

FiREIa Superior Shark's Fin
vor D38 / & Per Person
% 3 Supreme Shark's Fin
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Chiu Chow Style ;:? e
Chilled Flower Crab i
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Chiu Chow Style Marinated Meat Platter gﬁ i
268 1
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( Goose Meat / Pork Ear / Pork Neck / Goose Gizzard
Pork Belly / Beef Shank / Cuttlefish / Pork Intestine
Duck Tongue / Pork Tongue )

WYMACHS S5 IR 17230

Add MOP30 for any additional selection
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Pan-fried Baby Oyster Omelet

mor 1 58
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Stir-fried Prawn and Chicken Fillet
with Sichuan Pepper Sauce

Mor 198
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Deep-fried Meat Roll in Chiu Chow Style

X

with Sweet and Sour Sauce

mor 158
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Braised Prawn with Ginger Sauce

Mor3 08
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Stir-fried Sliced Beef

and Kale with Satay Sauce

mor 188

ST [Ae k7
Double-boiled Almond Cream Soup
with Pork Lung / Fish Maw

vor 1 1 8/368 / %L Per Person

P TR CABRT ToC i3, FFE 10060k 55 2.

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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Seasonal , e
Recommendations mﬂﬂ M._”.de._.mj Appetizers

Recommendations

Appetizers
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Chiu Chow Style Seafood Premium Poultry Meat
Marinated Delicacies

Meat and Platter

HEIEK - 10 {ER

Vegetables and
Bean Curd

nm S
RS FHIE D
Rice, Noodles Dessert and
and Congee Dim Sum

réd J

Crispy Baby Oyster Flavored

bl ik B R E

with Spicy Salt
38
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DPRE DA
Deep-fried Shrimp Mousse with Pork and Shrimp Mousse
with Crabmeat Wrapped in Bean Curd Sheet

¥

Deep-fried Puning Bean Curd

Wk JUAE

B
Deep-fried Fish Skin
with Salted Egg Yolk

5 bk

Marinated Jellyfish with Sesame Oil

Mo 88

BHAR Z SR

Pan-fried Pepper and Sesame Pancake

mor 8 8

mor 158

vor 108

Mor 00

Crispy Bombay Duck Flavored with Spicy Salt
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Chiu Chow Style Braised Diced Pork,

Mor 08

Bean Curd and Preserved Turnip with Chili Sauce

J ¥ spicy
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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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Chef's Top Ten
Chiu Chow
Recommendations
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Appetizers

RESHE

Chiu Chow Style Soup
Marinated

Meat and Platter

e vieatl

Viarinated Goos

3
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Seafood

Premium
Delicacies

HEIEK - 10 {ER

Vegetables and
Bean Curd

AR - i

Rice, Noodles
and Congee

ang 020
Dessert and
Dim Sum
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Marinated Beef Shank

vor 138

Ixi 7Kk 34 H.

Marinated Pork Ear

mor 128

Marinated Pork Intestine

xi ZI TR N ff £ 251,388 /41 Each

Marinated Whole Australia Abalone

Ixi 7K P oy

Marinated Duck Tongue

Ixi 7K 3k s

Marinated Goose Head and NeckMarinated Pork Neck

xi7K3 KA

Marinated Pork Neck
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Marinated Beef Tendon
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Marinated Pork Belly

Ixi 7K

Marinated Goose Gizzard

mor 198

mor 1 88

vor 148

Mor 128

vor 1 18

mor 118

ﬂ(?ﬁlﬂﬁgﬁ vor 108 /%44 Per Piece

Marinated French Goose Liver
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Marinated Egg and Bean Curd

Mor 98

P TR CABRT ToC i3, FFE 10060k 55 2.

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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Chiu Chow Appetizer Platter
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Crispy Bombay Duck
Flavored with Spicy Salt

it A
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

HIZEPYK

Choice of 4

5 bk
Marinated Jellyfish
with Sesame Oil

HEBRA

Marinated Sliced Goose Meat

JIARNSER
Stir-fried Chicken Fillet
with Sichuan Pepper Sauce

BAKE B
Deep-fried Meat Roll
with Chiu Chow Spices

(TR IR 1
Stir-fried Scallops
with Crushed Ginger

and Garlic

P TR CABRT ToC i3, FFE 10060k 55 2.

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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Tea Charge : MOP20 Per Person
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Braised Bird's Nest in Abalone Sauce _
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Double-boiled Sea Cucumber Soup
with Green Olive and Pork Shank
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Double-boiled Fish Maw Soup

with Lemon

vor 388
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Spotted Grouper
INHT Market Price

AR DA Joe 3, FRE N 1000k 5528,

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.
efir (IAI17C 20 / R

Tea Charge : MOP20 Per Person
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Giant Grouper

H?Hff Market Price

dnog
N

poojess
Lo

I A

Duskyfin Grouper

H?Hff Market Price

saloedilag
winiwaid

JeA
Sole

Hﬂ‘m Market Price

Aynod
3o 41

yeo
by s

H %

3 kol - A4 54

Japanese Eel o E
5 )
mor 3 O/m > 2
=
a3
o
=
a
HUCZP TR
m2R [ W [ AeMEERAZE/ g | 210 [ Sy [ =200 [ #8¥ /K % 3
o
Cooking Method g)*;
Steamed with Soy Sauce / Steamed with Puning Bean Paste / Steamed with Egg White and Aged Chinese Wine / 29
Braised with Superior Broth / Baked with Cheese / Wok-fried with Chili and Black Bean Sauce / E %
Wok-fried with Ginger and Spring Onion / Simmered with Turnip and Celery in Chiu Chow Style / Poached o
)
P HTRS CABRT IG5, FRBR N 1090RR 55 Bk, Qo Al £ A S R B, BT L AR 55 T BA =] E
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. o Chiu Chow Stvie Premium Vegetables and Rice, Noodles Dessert and
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Delicacies Bean Curd and Congee
Recommendations Meat and Platter
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Cooking Method

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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sh Lily Bulb, —

— XU sole Fillet
| BERED)

(Pan-fried with Supreme Soy Sauce /
Stir-fried with Preserved Olive Vegetable) =588
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Pan-fried King Prawn with Salfjf Egg Yolk
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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 PerPerson
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Baked Tiger Grouper
with Aged Dried Radish
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Deep-fried Crispy Prawns
and Salted Egg Yolk with Plum Paste
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Pan-fried Pomfret Fillet
with Supreme Soy Sauce

Mor3 18

sSUOQEPLUSLULLIOdZYH
Moy Niyo
ug| doj sjeyp

paleulIepy

181Ee|d pue 1esy
8141 MmoyQ niyo

g |
wa

[EUOSESS

SN

SUOGEPUSLWILLIOIDY

=#EH+-
ANt

siazlladdy
b= 2k

=
S

R

dnog
@

POOJESS
By
—+H-

saloealaq
WwinIWwsid

T =ty
SHEEH S

AN LAL F g
(L /2 b [ 53K)

Pan-fried Bombay Duck with
Luffa Melon / Turnip / Taro
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Double-boiled Shark’s Fin in Chicken Broth (3752)
(Choice of Supreme Shark’s Fin or Superior Shark’s Fin)
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Braised Shark’s Fin with Fish Maw, Abalone,
Sea Cucumber and Dried Scallop
“in Abalone Sauce
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Double-boiled Supreme Shark’s Fin
in Superior Broth (75g)
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Choi Chow Style Hot and Sour Sharp's Fin
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Braised Supreme Shark’s Fin
in Abalone Sauce (75g)
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Seafood and Chicken Fillet in Clay Pot
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Braised Whole Fish Maw
mor 098 / Fi Per Person
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Braised Kanto Sea Cucumber with Millet
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Stir-fried String Beans with
Goose Liver and Preserved
Olive Vegetables
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Flaming Chicken with
Chinese Rose Wine and Soya Sauce

MorH 88 / 41 Whole
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Braised Fish Maw and Fish Ball
with Tianjin Cabbage in Soup
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Braised Spring Cabbage Sl
with Turnip and Pork Ribs in Clay-Pot
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Deep-fried Spareribs with Plum Sauce
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Baked Beef Short Ribs in Chiu Chow Style with Black Vinegar
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Dried Fish and Mushroom
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Stir-fried Assorted Seafood with Jellyfish
(Cuttlefish, Prawns, Scallops)
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Stir-fried Bird's Nest Fern with Garlic
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Steamed Sweet Potato,
Taro and Gingko with Syrup
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Double-boiled Peach Gum and Papaya
with Coconut Cream
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Sweetened Mashed Taro with Gingko
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Sweetened Almond Cream with Egg White
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Chilled Sago Cream with Mango and Pomelo
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Chilled Red Date and Coconut Milk Pudding
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