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Coffee or Milk Tea
[Additional $3 for Iced Drink])
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Choice of Black Pepper, Garlic, Onion or Gravy Sauce
] Ay
Sizzling Plate Set
A ER 9\ &
Rib Eye Steak
mor168 g
EIRFEWE mor142
i Grilled Ox Tongue
Recommendation
@Eﬂ&%ﬁ})\’%?ﬁ’é mor138
Grilled Chicken Steak and Scallop
SIRERERNE %ﬁ& Im_t ;#fg\mﬁéﬁ)iﬁﬂ )
7%
@ Grilled Pork Chop Hawaiian style MOP] 38 Mixed Grilled (Beef Steak, Chicken Steak,
Pork Chop, Bacon and Sausage)
FrEREERER Al Sizzling Plate Sets Served with
@, =rsuzms R T -
Borsch or Buttered y g
; o Cream Soup Crispy Bun =
T HEMERERER
Spaghetti Bolognese
s 4 i i S
Baked Ox Tongue with Rice in Curry Sauce
s Emesran®
Spaghetti with Scallops and Tomato Sicilian Style
&% hi 45 58 9\ &R
Baked Pork Chop Rice
with Tomato Puree o T
s P emmuamnn
Spaghetti with Sweet Corn and Assorted Mushroom
TN o
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Pork Beef Chicken ®@ Seafood @ Veggie ﬁ Mild Spicy ﬁﬂﬁ

Medium Spicy

Very Spicy
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Borsch with Crispy Bun
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Cream of Mushroom Soup with Crispy Bun
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Chinese Soup of the Day
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Appetizer
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Chicken Wings with
Supreme Sauce
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Sauteed Vegetables (Kale/Choi Sum/Chinese Lettuce)
with Garlic or Ginger Extract

Bk Mor 36
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<) B m s R Ut B L
Boiled Vegatables (Kale/Choi Sum/Chinese Lettuce)

served with Oyster Sauce, Beef Brisket Sauce or
Preserved Beancurd

BomAE Y %X
Sauteed Mixed Vegetables
in Oilve Oil
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Spicy Wontons in Chili Oil

ﬁ mor/ 6

SNEEREE
Spicy Century Egg
and Cucumber

MOPD 2
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* No 10% Service Charge * Photos are for reference only




FEREE JEEREEN JEERERN RN JAERERN FEREE JEEREEN JEERERN RN

| N N/ N N N N N ] N N
| VAN LN AN AN AN VAN AN AN L]
| N
| L]

SR S 5 EB il 128 1£
j( H# el E ;§ ﬁ gﬁ S:tEMenu Regular I/—ialf Whole
RIS e S Mor?5  mor108  wor148 w278

LPREEFA mor118

Poached Beef Sichuan Style
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Stir-fried Spicy Beef with Scallion

AR E R

Braised Pork Knuckle in Hot Pot

4 18 558 9% Bk mopr 128

Sweet and Sour Prawns ﬁ Eﬁ{ ;_iié- & MOP] '| 8
Boiled Fish with Chili and
Flavored Mustard Greens
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¥ Taste of Tsui Wah
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Steamed Rice with Pork Cartilage on
Scrambled Egg and Black Truffle Paste

SEMEERG W mor90

Shredded Pork and Mushroom with Crispy Noodle

J EERRERE YR mor98

Fried Rice with Pork Cartilage and Prawn

T B B AE P R
Beef, Tomato and Scrambled Egg
with Steamed Rice
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Hong Kong Style Fried Rice
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Fried Spaghetti with Beef and Black Pepper
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Braised Rice with Diced Chicken and Kale
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Fried Flat Rice Noodle with Beef and Soya Sauce

CBHEEBANFPE  wor98

Braised E-fu Noodle with Conpoy, Chicken
and Abalone Flavored Sauce
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Pan Fried Pork Chop with Ginger Sauce
on Steamed Rice
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* No 10% Service Charge * Photos are for reference only
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Noodles in Fish Soup

R ER(PH)
With Light

Noodles  Refreshments
Only

BREZEAEN mor60 wmor/0

Flat Rice Noodle with Fish Ball in Soup

0 I A R 40

Noodle with Satay Beef Brisket in Soup

=EERUWB KRR

Rice Vermicelli with Pork Cartilage in Soup

RXRAEFERE
Rice Vermicelli with Fish Spring Roll and
Seaweed in Soup

B FKE mor60

Rice Vermicelli with Braised Pork Knuckle in Soup
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mor60 Mor96
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Rice Vermicelli with
Fish Paste in Soup

7CN /3N

JIE £2 £

Spicy
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Rice Vermicelli with
Chicken in Spicy Soup

S BRDHRERSE
Noodles with Wonton Flavored
with Dried Shrimp Roe in Soup
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With Light
Noodles Refreshments
Only
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Braised Pork Knuckle with

Tossed Noodle

EERUEBHNRE w82
Pork Cartilage with Tossed Instant Noodle

E"RHEANKE mor6O mor/0

Rice Vermicelli with Cuttlefish Ball in Soup

BRANE KL morOO mor/ 3

Rice Vermicelli with Fish
Combination in Soup

SPEBINHERE ABEXKE vuer/8
Rice Vermicelli with Pork Catilage
and Fish Cake in Tom Yum Goong Soup

ik R BE & 2K 4%
Rice Vermicelli with Sliced
Beef in Spicy Soup
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Pork Chop Curry with
Steamed Rice
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Beef Brisket Curry with Steamed Rice

L7 T O S B R ok mor88

Ox Tongue Curry with Steamed Rice

L mEMIER e mop82

Chicken Curry with Steamed Rice

Sl

6 JE 1 68
@ / WIEMIER ZRIR ma vor] 08 Nasi Goreng
Prawn and Vegetable Curry with Steamed Rice MOP98
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Spicy Rice Noodle in Malaysian Style

A 5 E IR 70 m T mor24

T2 Crispy Bun with Condensed Milk
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Sandwic — Jumbo Pork Chop Bun

zoame © vor56

Fish Cutlet Crispy Bun

ﬁ%ﬁ?@ b0 - MorH6

Jumbo Hot Dog @I&’—'F I’/ﬁ ﬁ@ g ?EEI% i34 MOP45
Corned Beef & Scrambled Egg
Submarine
EEPWEERN=ZE wmord0 AR ZRHEMR mor/2
Luncheon Meat and Scrambled Egg Sandwich Club Sandwich with French Fries
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* No 10% Service Charge * Photos are for reference only
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Hot Iced
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Signature Coffee
EEMY segs) w30 wmor32

'“‘*""ﬁ: N e Coffee and Milk Tea Mix
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Lemon Tea with Honey
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Lemon Honey

BIEERDE D mor30  mor32

Chocolate Milk with Mashmallows

N SV mor30  mor32

Horlicks with Wheat Germ

[
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y Tangerine with

Lemon Honey
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Barley and Lemon Water

HEEKY mor3 8

Sweet Corn Juice

BEEEAER Er) word0 wmor30

Red Dates Tea with Longan
and Wolfberry (Low Free)

_ | DA R B . mor3 8
BREAIE K Herbal Jelly in Coconut Milk
Red Bean and

lce Cream Float %E _% ll?l )E = MOP42
MOP42 Tsing Tao Beer

B P g S : mor4 2

Macau Beer

BRI ER

Lemon Ribena

MoP 32

MOZTRZ L MorH2
French Toast Cheese Stuffed

/D\jxikﬁéiﬁ",m* Mop58

Molten Chocolate Cake with Ice-cream

KRR 72 wHupE2+) morbD

Milk Form and Taro Balls on Toast

* REFR 150 & cRWN—-RBE - BRRH2Z  LREUENRE
Preparation time needed 15 minutes * No 10% Service Charge * Photos are for reference only
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Scan QR code for
updated
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Broadway Macau Branch Galaxy Macau™ Branch StarWorld Macau Branch

O R ok TS B A SR TP B% ek 4, [BRPg SR ] ™ RPILERE #3385
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# ; s ©
§5§2 ngﬁ?é’% 2%“'5t°mer Service Hotline : Shop E-G009-15, Broadway Food Street, Avenida Shop G024, Galaxy Macau™, No. 338, Rua Cidade de Sintra,
( ) Marginal Flor de Létus, Avenida de COTAL. Avenida de Cotai, Cotai City. Macau. StarWorld Hotel 1st Floor.

| Tsui Wah Restaurant 225 8 2| Q. (. (853) 8883 1828 (. (853) 8883 2268 (. (853) 8290 8686

#B34E Website : www.tsuiwah.com




