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First-in-Macau 30-year
Fisherman Style Seafood Specialist
Now Open at Galaxy Macau
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A popular seafood specialist with over 30 years of history in Macau,
Tam Chai Yu Chun is famous for introducing “Tanka” (boat people’s)
cooking methods to the preparation of jet-fresh ingredients, specializing in
seafood. Now the restaurant is bringing its authentic flavor to Galaxy Macau™.

Lovers of Cantonese seafood dishes will be impressed by the variety of
cooking methods such as steaming, poaching, salt-baking and
deep-frying with garlic and salt. Every approach is aimed at showcasing
the beauty of the fresh ingredients such as our signature dishes Poached
Shrimp and Fisherman-style Baked Squid with Soy Sauce. The menu also
covers everything from comforting soup and homely stir-fries to premium

delicacies and sashimi, making Galaxy Macau Tam Chai Yu Chun the ideal
place for joytul gatherings.
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Usher in a prosperous year with delectable layers of

premium ingredients.
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CHINESE NEW YEAR AUSPICIOUS DELICACIES
—é.'-:T:t%-ﬁ%Eﬁtlitﬁiﬂﬁ%%itﬁﬁﬁﬂzﬁﬁﬁ, 1
ESY Y EH! v ¢

Our restaurants across the resort offer up their version of festive 4

delicacies to usher in a lucky year with you!
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EMBRACE LUCK AT GALAXY MACAU - Sigﬂatune Dishes

Hij X

Appetizer

W 7 3 e -

Fortune Dishes i

202512709
Uit K i fE

Fresh Seafood

BEREE (HELKE ) vior 438/ i
Deep-fried Crispy Chicken vor 228/t

1038 B ¥ Va1 IR
SRR e - Shark’s Fin &
I IRER (BERE ) vor 48/ . Premium Seafood
Deep-fried Crispy Crab Cake

— WUV (35 A5 K7 ) W i %
Steamed Local Sole Market Price Soup

BAMRET (BT HAEIRROH T) vor 428

Braised Pork Trotters and Fish Maw in Abalone Sauce iﬁ#ﬁﬂlﬁd\%
Seafood & Spicy

i LERAG (PRAEHMARWRA ORGSR TR) vor 168
Wok-fried Glutinous Rice with Dried Sakura Shrimp

and Preserved Meat tl"‘ ﬁ > ﬁ ﬁ »
xE

Beef, Pork & Poultry

CN YT ¥

Bean Curd
& Vegetables

5% B i 1

Congee, Noodles
& Rice

At

Dessert

A BRI B - HEBAN10% R - - : - ﬁ
BHAGSE - MR EARNETURE AT SERE RSN X 7,'( H ﬁ ﬂ—

All prices are in MOP and subject to a 10% service charge. Photos for reference only. All:ﬂ]]ﬂl & Dﬂnks
Please mfc:rm the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

#1 K

Signature Dishes

Signature
Dishes
i >R

Appetizer

B

Sashimi

1K A AT | ,
Poached Shrimp iﬁ Zk fﬁ ﬁ

Fresh Seafood

I5f i Market Price

111 3520 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

J MR % bR

Deep-fried Mantis Prawn
with Chili and Salt

v Market Price

CE N4 o 5. J TR /D ok

Steamed Macau Sole Seafood & Spicy

I5f i Market Price

SRARE AR
X

Beef, Pork & Poultry

B B i oK

Bean Curd
& Vegetables

I CRCRRR

Baked Crab with Salt

I ir Market Price

o By i Y

Congee, Noodles
& Rice

1RO 7 18 i 38 (375 5¢ )

' =
Braised Shark’s Fin in Chicken Soup (375g) ﬁﬂ HH

Dessert
mpD 088 o0

4-6 persons

T FRBELRNTEHR - FHRI0%EER - Wi K B kOB
@ %3t vegetarian BHRESF - M EAADA SR - ETF A8 ENESHEN - ' %

_ All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂl’lﬂl & Drinl{s
! E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

#1 K

Signature Dishes

Signature

Dishes
B

Appetizer
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Poached Farm Chicken Sashimi
R 2R
Half Whole

1208 %5398 AT
it 7K ¥

Fresh Seafood

(/b 5

Stir-fried Dried Shrimp and

Anchovies with Chinese Chives ﬁﬁ& ‘%""\ %ﬁlﬁk
Shark’s Fin &

B Pi Premium Seafood

Small Regular '

or 838  Mor 148

By 7 k40 25 F M A B

Steamed Pork Patty with Salted Fish

7 B
Small Regular

vor 88  Nor 148

o S % TR /P R

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

IFE 2R AN

Steamed Sliced Pork Smfl Reg_ular E ﬁ & ﬁ %
with Shrimp Paste e 78 nr 108 Bean Curd

& Vegetables

o By i Y

Congee, Noodles
& Rice

(A} B i Al

Baked Squid with Soy Sauce

ol e

wH

Dessert

T FRBELRNTEHR - FHRI0%EER - Wi K B kOB
@ %3t vegetarian BHRESF - M EAADA SR - ETF A8 ENESHEN - ' %

_ All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & DI'iIlkS
! E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



Appetizer

& BB W D UR

Marinated Mantis Prawn with Chili

vwor 188
%

Chllled Fme Gras in French Red Wl .

b fa
Small Regular

vor 198 %‘é"# 388

Jok B 25 DBk 3%
Tossed Blood Clams and Okra
~= with Garlic Spicy Sauce

" L r

M D;E 1 48

g8 o# Spicy ﬁﬁﬁmﬁt‘auﬁnjﬁﬁﬁ“ﬁmﬂmn%ﬂa%ﬁ 3
3R Vegetarian A WO S, il sl bty

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! EM i it Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

#1 K

Signature Dishes

— Bl fr

Roasted Crispy Pork Belly
7 - e ar
T 188 | ) | ' AR L - HIJ %

. pre s Appetizer

B

Sashimi

it K i

Fresh Seafood

10380 1 5 U
Shark’s Fin &

Premium Seafood

P T 7 ot ML vor 148

BBQ Eel with Fermented
Bean Curd and Gatlic

o 5. J TR /D ok

Seafood & Spicy

PR W ¥ 1 T i 0

Marinated Shredded Chicken
with Jelly Fish and Sakura Shrimps

vor 128

SRARE AR
X

Beef, Pork & Poultry

B B i oK

Bean Curd
& Vegetables

O BIRBEZE R o8 B i R

Vegetable Bean Curd Sheet Rolls Congee, Noodles
“ & Rice
vor 108

wH

Dessert

A o FE BRI - JRM10%E 5% - ﬁ}ﬁ ZK & i’k *{}
@ 3% vegetarian HE RESH o 3 EARDETEUZE - BT S86 BN R SHH - "

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & DI'iIlkS
! E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

§ RBRK 25 ) I

Spicy Beef Shank and Okra
in Chili Sauce

wor 108

#1 K

Signature Dishes

HIj >R

Appetizer

) A EBF sﬂhﬂi

Marinated Pork Knuckle
with Chopped Ginger
wor 98 G K i

Fresh Seafood

111 28 e ¥ Vi VR
Shark’s Fin &

Premium Seafood

O WUER UL

Deep-fried Bombay Duck Fish

with Chili and Salt -~
vos 98
T S K TPk /) R
Seafood & Spicy
W45 i ¥ Sk |
Marinated Jellyfish Head 4 I'l ﬁ ¥ ﬁ ﬁ &
with Aged Vinegar 2{‘%
ﬁzﬁf 88 Beef, Pork & Poultry

B B i oK

Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

J R EMH

Morels in Sichuan Chili Sauce
68

: = |
S

Dessert

T FRBELRNTEHR - FHRI0%EER - WK Bk OB
@ %3t vegetarian BHRESF - M EAADA SR - ETF A8 ENESHEN - ' %

_ All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & Dfiﬂks
t E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Australian Lobster "
i

5t Market Priqé‘t -

N XL

Canadian (Jec:duck Clam = R
: 1’.‘.&?.‘:&%—
IS}y Mar]{e?f J’r

lée;- n ""'i& =-.- _
A . e

2 500 5 f &

Supreme Assorted Sashimi Platter@ } :

J:.-.l-h.- b ,l

H AW T
MOP
T Spicy i
L; # 3 Vegetarian J‘-':‘n‘ﬂ’é 3

52: eqguﬁﬁ% Eemge c:harge;

! BI@t 4T Chef's Recommendation



UK BLK 1% B i

Marinated Chilled Dalian Abalone

ik T

bE U 5 (2H56)

Botan Prawn Sashimi
(Minimum 2 Pieces)

Sided S

ki i !. |
A1 L\ L i .
WA TR (2R
S - T iy Hokkaido Scallop Sashimi
¢ (Minimum 2 Pieces)

pegg on

4 e b D ol

Canadian Surf Clam Sashimi

vor 168

T35 I (250 %)

Hokkaido Sea Urchin (250g)
nor 1,680

S Fh spicy FA R ELUR T - FRM10% @5 -
@ 3% Vegetarian BARGSH - M AADETHEN - §T 28608 R SHE -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
t E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

B

Sashimi

it 7K i i

Fresh Seafood

11 38 Je ¥ Vi 1 WK
Shark’s Fin &

Premium Seafood

o S % TR /P R

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

55 Bk K
Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

K B K F

Alcohol & Drinks
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Australian Lobster

"?l‘ ’fﬁ Mﬂ[’kﬂt Pri'C__e_,} &

& FT’H Spicy | .

|
# 7 3 Vegetarian : i '_; Bl RESE - i3
} All pnc:es are in MOP and subject to"afl0% senvice charge Photos for reference only'.
! Hm T Chef's Recommendatior | , ua._ilease inform the Savnatpam of Any fobd lergy or digﬂy requirements prior to ordering.
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Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

SRR

Canadian Geoduck Clam
I5f i Market Price

7% [EI W R AT / 4647 UF i Ep

Thai Mantis Prawn / Kuruma Prawn Sashimi

5}y Market Price

it 7K i i

Fresh Seafood

111 3520 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

RO fify £,/ K % Bfd £y

Australian Abalone / Dalian Abalone
5} iy Market Price

BT / W= RN B
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

I5f i Market Price
g o B 1 B/ 3

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

W75/ TENR

Razor Clam / Sea Snail

I} i Market Price N ‘ \ / G Y& a

Bean Curd

R

Flower Crab & Vegetables
I} Market Price
Cooking 0 i 2
Cooking Method |
Congee, Noodles
XOW#  Stir-fried with XO Sauce T Kb Stir-fried with Chili Sauce ' & Rice
R Deep-fried with Salt and Pepper R 7R Steamed with Shredded Dried Tangerine Peel
T RS Fried with Crispy Garlic and Chili ##2Kj2278  Steamed with Garlic and Glass Vermicelli -
it/ Braised with Superior Broth ZAN Wok-fried with Ginger and Spring Onion ﬂr HH
Dessert
2445 Baked with Cheese MMAERER  Steamed with Aged ShaoXing Wine
and Fragrant Chicken Oil
A &% spicy . < ¢ 3 PEr
Yrig gLl it & - W m10% 8 5% - 1
@ 3% Vegetarian EAHS% - MM AANA SEULE - & T ARHE R SEN - ﬂ ZK & J'k * 1
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & Dfiﬂks

t E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Fresh
Seafood

fE)E 5t

Giant Grouper

I5F i Market Price

‘:_ . __'I.}‘::'-' : o . i - -'- :uh W .
BE o b & AR _ ‘ L mERREUREE - SR A0%® S % -
@ ®3t Yogetadan PP . © BERESE - AUEARUESEEN  ETAENANESEL -

o 5 . All prices are in MOP and éubject to a 10% service charge. Photos for reference only.
! Rt Chef's Regfmirendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



% bl Bit

Humpback Grouper
i} iy Market Price

W R NEBE | IRlER e R

Brown Marbled Grouper /
Giant Grouper

I} Y Market Price

IR eM / A5

Macau Sole / Gray Mullet
5f fir Market Price

AL 7 fEDE Bt / Skt
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

5} it Market Price

KRB B

Spotted Grouper / Spotted Scat

I} i Market Price
SLINY-BE / FAC
Red Speckled Grouper / Parrot Fish
Iy Or Market Price
Cooking Method
i 2% Steamed with Soy Sauce BV 7% Steam with Black Bean Sauce
AEREE 7% Steamed with “Hua Diao” Wine 1 I K R Braised with Bitter Melon
and Egg White and Roasted Pork
Th Kz Poached in Salted Water JGPEHMPFZE  Steamed with Shunde Chili
Black Bean Cak
feEAE FE Poached with Sichuan Pepper il RIOTY
S % spicy FAEMHEELIRTHE - R M10%E 5% -
@ 3% Vegetarian BARGSH - M AADETHEN - §T 28608 R SHE -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.

t E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

it 7K i i

Fresh Seafood

111 28 e ¥ Vi VR
Shark’s Fin &

Premium Seafood

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

55 Bk K
Bean Curd
& Vegetables

o B Wi 1R

Congee, Noodles
& Rice

wH

Dessert

K B K F

Alcohol & Drinks




o T X O

Simmered Shark’s Fin with Chicken Soup in Clay Port

i for —E=A MY 55 fr
Per person 2-3 persons 4-6 persons

- 5 3! &
15308 31,188 952,088 &
(75%Eg) (225%8g) (375%g) A

e S

Tossed Tiger Shark’s Fin with Crab Meat (758, /
7 152 S fr W
MOP1,288 [Erseon

FEAE 1D 103 (7558)
Scrambled Egg with Shark’s Fin
and Shredded Yunnan Ham (75g)

vor D28

Tk Spicy AL T E - M m10%EEE -
r g \egetarian ﬁﬂﬁ%# E ﬁuﬁ‘ffiﬂﬁ a IR R iﬁ?ﬁﬁﬁﬂﬁ EE%EM b
' All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! Fi@it 4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



zZLBe 238 (7558)
Braised Tiger Shark’s Fin
with Supreme Sauce (75g)

i AL
MOP 928 Per person

IR LR (7558 )

el A (755%)

Braised Supreme Shark’s Fin
with Superior Soup (75¢g)

W15 By for
MO 928 Per person

(XA

Per person

mor 1,288

Braised Tiger Shark’s Fin Soup with Sea Whelk (75g)

ZLRK i (7558)

ior 368

Braised Superior Shark’s Fin with Supreme Sauce (75g)

ARTH AN

Braised Shark’s Fin Soup with Fish Maw

W %5 spicy
@ *3t Vegetarian

' EW3#4r Chef's Recommendation

vor 328

R g LR it & - FH n10% M 5% -

BERESH - X ERAMEEEEE - §T 2851 B0 ESER -

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

#1 K

Signature Dishes

HIj >R

Appetizer

B

Sashimi

it 7K i i

Fresh Seafood

111 28 e ¥ Vi VR
Shark’s Fin &

Premium Seafood

o 5. J TR /D ok

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

B B i oK

Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

K B KR

Alcohol & Drinks




\

Premium
BVt T % 1k 2

g. % Seafood
&
Braised Sea Cucumber

-?’ﬁl and Goose Web with Abalone Sauce
¢

o S7880

ffr@anT“ i (130352 )
Braised Superior Fish Maﬂﬁfr :
| ’ Wlth Abalone Sauce (130g)

I- j Loy iﬁl’ It T4l
".:_f__'“‘-,'i'*- Spe MOP 698 Per person

m%ynzon%ﬁ
Bralsed 20 Head

Brdori Abalc}ne

¥ Spicy B B LU - JEH 1096 R 59 -
@ 73t vegetarian BERssE - mAEAATE SRR - AT S EeANEEE -

All prices are in MOP and subject to a 109 service charge. Photos for reference only.
! FMi 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

#1 K

Signature Dishes

K 5 e I T il R
Braised 8-Head South African Appetizer
Superior Abalone

with Supreme Oyster Sauce

L ARO ZE L IR

Sashimi

it K i
ﬁ%iﬂl?ﬂ:ﬁfﬂfﬁﬁﬁ Fresh Seafood

Braised 3-Head South African Abalone
with Supreme Oyster Sauce

Wit 4 QQ Eﬁ L 16 3 % i i 'ﬂt

Shark’s Fin &

Premium Seafood

o 5. J TR /D ok

Seafood & Spicy

TR RIS
Braised Kanto Sea Cucumber

with Abalone Sauce "I“ Eﬁ ks ﬁ ﬁ &
K5

HI15E (3 DA
MOP 368 Per person Beef, Pork & Poultry

B B i oK

Bean Curd
& Vegetables

(X DA

Per person o By i Y

Congee, Noodles

ﬁ%iﬂhﬁ%%ﬁﬁ]ﬁ@ ﬁﬁ;ﬁi 980 & Rice
Braised 28-Head Amidori Abalone

with Supreme Oyster Sauce

wH

Dessert

T FRBAELRTHE - FHRIO%EER - Wi K B kOB
@ %3t vegetarian BHRESE - MNEAADASRE - BT A80ENESHN - ' %

_ All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & DI'iIlkS
! E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




® SRR
Signature Turtle Soup
with Chinese Herbs

REQE ol i
Per person Regular

W78 300
v ' y

BRI S
Double-boiled Japanese Sea
Cucumber Soup with Matsutake

0 o fEr
per person

Hi#*j'i‘I}hEm Her:c:mmemdamq

L : .r,---:f




W IR SR A S

Chicken Soup with Fish Maw
and Conch

EE?IE 3 3 8 Per person

Je 5K 158

Boiled Assorted Seafood Soup

with Bamboo Shoot and Mushroom

EEIIE 98 Per person

RV o P 5=

BR B A FRHIR Sk A8 0

Double-boiled Chicken Soup
with Conch and Dendrobium Herbs

EE}IE ]. 68 Per person

HanF WEAL

Fresh Tomato Soup with Sliced Beef
and Egg Drop

LT
MO 68 Per person

ﬁg}‘g 88 Per person

Sweet Corn Soup with Fresh Crab Meat

W %5 spicy
@ *3t Vegetarian

' EW3#4r Chef's Recommendation

AEHBBLIRTITS - AR m10%E 5%
BRARAESE - X EARKDEEERY - BT AW ENESEN -

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

I 2> 4t 5t
Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

B

Sashimi

it 7K g i

Fresh Seafood

10 38 N ¥ R
Shark’s Fin &

Premium Seafood

o 5. J TR /D ok

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

58 B g R

Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

K B KR

Alcohol & Drinks



¢ 1 L PEes

@? Seafood =

o

W OREEEET R

Steamed Pork Patty
with Local Green Crab

vor 298

CRAF bt 7% =%
Steamed Local Dried Fish,
Shrimp and Dried Whitebait

/I {7t
Small Regular

vor 118  vor 188

o 5 6 s i fify 1
Pan-seared 6-Head Fresh Abalone
with Tangerine Peel and Chili

vor 488

-
LS

Ll Tl
S -
o “5? l ‘
=4 ~ iCy _— :
ﬁﬁ e BTE i LB ] :FI:TI'-ﬁ:_;' Fin10%60E 5% o
% 3L Vegetarian BRR{AESE - MM AW E S8R - FTREREMESENR ¢
- _1- Hﬁ . All prices are in MOP and subject to a 109 senvice c:haﬁge Photos for reference only.
! EMitt4r Chef's Recommendation #1- A, il Please inform the service team of any food alléfg}"nrﬂnétafy requirements pnc:-rto ordering.
. - j “:’l a3 s ﬂﬂ S
S S o . .




N 2 #E 4

Seasonal
Recommendations

i
Signature Dishes

BEHE A 42 I

Braised Fish Maw with Dried Scallop
and Minced Pork

» e >R

Small Regular Appetizer

vwor 288 Mot 428

» » S&Shifﬂi
B 1 R K % i fifd
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

AN )
Small Regular

vor 188  Nor 288

Uit K g

Fresh Seafood

14 3} 2 i 1 WK
Shark’s Fin &

Premium Seafood

§ R AL vhy I6F By DB/ S

Simmered Sea Snail Seatood & Spicy

with Rice Wine and Chili
4N Bl

Small Regular LI: lﬁ > 3# lﬁ &
vor 188 Vot 298 K&

Beef, Pork & Poultry

58 Bk R
Bean Curd
& Vegetables

o By Wi

Congee, Noodles
& Rice

Z B2 %

Braised Sea Cucumber and

Eggplant with Sambal

7 188
Al

Dessert

S & spicy A G LRI 8 - FEM I10% R 5538 o @ /J( R i’k *i[
‘ %3 Vegetarian EHRHESE - NI AAYE S8R - % T S BaiE AR S HEER - :
Al prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

! E @4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 4 4

Seasonal
Recommendations

#1 MoK

Signature Dishes

AL i) Wl WL 2K

Curry Prawn Balls

vor 298

i >R

Appetizer

W L

Sashimi

B+ Bm kb 4

Stir-fried Scallop with . . .
Preserved Black Beans ﬁ ]J( ‘{@ ﬁ
and Pine Nuts Fresh Seafood
7h )

Small Regular

Shark’s Fin &

Premium Seafood

vor 188  1or 288 4 38 B 35 i thE VR

BV K UP BR

Sautéed Giant Prawn with Salted Egg Yolk

7 Bl e
Small Regular

168 1288 ittt

Seafood & Spicy

TH-FH K
%5
Beef, Pork & Poultry

58 Bk R
Bean Curd
& Vegetables

v 2 G R
Steamed Dried Salted Fish g*i} ﬁ} ﬁ ﬂi

| Congee, Noodles
wor 138 alidlas

W

Dessert

S & spioy i ARSI 1T 8 SR AN 0% R 5 28 - @ /j( M i’k *j}
‘ % Vegetarian BRAR{ESE - M EAASHA SRR - T S8 a0 8RS EERL - '

Al prices are in MOP and subiject to a 10% service charge. Photos for reference only. Alcohol & Drinks
! Ef#EST Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Braised Slc:huan*Splc.y“-BDsmn Lﬂbs’rer T
with Chltken in Clqu Por - // A LA

BT 428 e o v bl R A7
MOP I ot ol - N :_
] J_"'_ 2 r"__ = .__ % J :'4-_

Poac Sliced Grouper Fillet with Sichuan —— o
Pepper and Assorted Vegetables in Spicy Soup ' M T —

vor 428

AR I8 SRS e
Wok-fried Dried Whitebait
with Chili and Sichuan Pepper
7 o '
Small Regular

wigp  MEyig o

L GEARBLROTHE - R M0%RER .
: ~ RS i H #ﬁ# AR RWE S8R T A EaEHESE -
- Sy P G = Aﬂpm:esaﬁern MOP and subjecttﬂaiﬂ% senvice charge. Photos for reference only.

* HiBE S Chef's Ftecnmmendatmn L e ©  Please mfﬂrrn the service team of any food :alle-:rm,ur or dleta.ry reqmrements prior to ordering.



&g
Poached Sliced Beef
in Sichuan Spicy Soup

vor 428

D TAE S Bk 2 AR 2R 07 2E g

Wok-fried Angus Beef Tenderloin
Cubes with Green Peppercorn
and Baby Onion

mor 238

§ 30PRSI L
Deep-fried Shrimp
with Garlic, Chili and Salt

vor 138

W %5 spicy
@ *3t Vegetarian

' EW3#4r Chef's Recommendation

)0 BHHIEL G 22
Stir-fried Shredded Potato
with Sour and Spicy Sauce

1398

R g LR it & - FH n10% M 5% -

BERESH - X ERAMEEEEE - §T 2851 B0 ESER -

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

I 4> $E v

Seasonal

Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

it 7K i i

Fresh Seafood

111 28 e ¥ Vi VR
Shark’s Fin &

Premium Seafood

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

55 Bk K
Bean Curd
& Vegetables

o B Wi 1R

Congee, Noodles
& Rice

wH

Dessert

K B K F

Alcohol & Drinks



V0 S L% i 1
Braised Angus Beef Tenderloin and
Enoki Mushreom with Satay Sauce in Clay Pot

pls
Regular .

Ll T 198

.....

@

5% Spicy A RIS BLRTT 5 - 0% EE R -
@ %% Vegetarian o J#H.ﬁt## MIME M AW E SRR - ST aEaENESEN -

T - All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! F@E 4T Chef's Recommendation F!ease inform the service team of any ftx:d allergy or dietary requirements prior fo ordering.



I 42 3 o7

Seasonal
Recommendations

#1 K

Signature Dishes

w1 JL B AS A F L (2005€ )

Wok-fried Kagoshima A5 Wagyu Beef HY %
with Sliced Garlic (200g) Appetizer

272 880
jal Ly

Sashimi

it 7K i i

Fresh Seafood

111 28 e ¥ Vi VR
Shark’s Fin &

Premium Seafood

o 5. J TR /D ok

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

Ohiss =B R %

Stir-fried Sliced Beef and Kale with Belacan
Bean Curd

2 Bl & Vegetables
Small Regular

vor 88  mor 148

o By i Y

Congee, Noodles
& Rice

wH

Dessert

T FRBELRNTEHR - FHRI0%EER - Wi K B kOB
@ %3t vegetarian BHRESF - M EAADA SR - ETF A8 ENESHEN - ' %

_ All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂl’lﬂl & Dfiﬂks
! E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 42 3 o7

Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

B

Sashimi

it Ae B ki F

Stewed Pork Knuckle and

Fish Maw in Abalone Sauce ﬁ Zk fﬁ ﬁ

o 156 42 8 Fresh Seafood

MOP

111 28 e ¥ Vi VR
Shark’s Fin &

Premium Seafood

R R T W R A

Sweet and Sour Pork with Italian
Balsamic Vinegar

vor 188

o 5. J TR /D ok

Seafood & Spicy

LB 7% F 3 A P
Steamed Pork Patty with Dried Squid _J,I : ﬁ . ﬁ ﬁ &

N 3] it
Small Regular Z{ ﬁ

i 1t 15 Beef, Pork & Poultry
M ﬂJlE 98 MO P ]_ 38

B B i oK

Bean Curd
& Vegetables

O R R AR 7K T AE

o By i Y

Steamed Pork Belly C Noodl

Ll 1 oealiSalred Tidy e
& Rice

iR 5] gt

Small Regular

N8 ' N2148 gt &

Dessert

T FRBELRNTEHR - FHRI0%EER - WK Bk OB
@ %3t vegetarian BHRESF - M EAADA SR - ETF A8 ENESHEN - ' %

_ All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & Dfiﬂks
t E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




4 L ER e 0 ;ﬁﬁx |
Baked Chicken with Sﬁ'lf‘—- \

L s A

Half Whole (
s 228y Vi 4231.\

J \-;__,_,

e B 458 46 5

Roasted Goose

h‘E

A P H
Upper Quarter Lower Quarter

dor 228  Not 248

e,
ey,
e ER £ R da
TTalE Whole
SV W 17 ”
MOP 438 MUP_S 8

il

TI‘?' .". ‘ﬁ:k"‘x‘_ o T .

® Rk v
(EFZ1304000)
Signature Braised Pigéon -

with Premium SD}T Sauce

, (30 minutes to prepare)
? ; (™, %ﬁ"[ﬁi 11 8 E‘l‘:h

BT PR LRI %mmm%m%ﬁ

EHH#§# Mﬁﬁnﬁmﬁﬁﬂﬁ&-m$£ﬁmﬁﬂm%mM

All prices are in MOP and subject to a 10% service charge. Photos for referenice 1:::n|11,|r
! Fm 4T Chef's Recommendation Please inform the service team of any food allergy or dietary TEE]UII’EI’T‘I:E!’It‘E pnm to nlﬂenng

T #k Spicy

| FE 3 Vegetarian

-r T



I 42 3 o7

Seasonal
Recommendations

#1 K

Signature Dishes

AT TP 5 A e B X Y SR
Stewed Chicken and Fish Maw Appetizer
in Shrimp Paste

2428
| jal Ly

Sashimi

it K i

Fresh Seafood

111 28 e ¥ Vi VR
Shark’s Fin &

Premium Seafood

o 5. J TR /D ok

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry
Crispy Pigeon

¥ 108 23 O Bk X
Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

i FRGBELRIIEHSE SR RI0%ESR - WK KR
@ 3% Vegetarian BARESE - My EAAPDATHEN - 3§ T 285 80N SHE - ' i

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂl’lﬂl & Drinl{s
! E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



BEAEP\ %
Braised Cabbage

Bean Curd & with Dried Scs-lllc?:p

7 fo] hig

Vegetables ' =~ e

vor 88 Nor 138

Stir-fried Fresh Lilj
Asparaéus and Wa

)‘J'\ % Hﬁ
Small Regular

my Jic

Simmered¥eesnsSha
with Minced P

fJ\.
Small

vor S8

frf:&&u%r%%

Stir-fried Fungus with Gink%
‘Bamboo Pith and Vegembles

N : ‘*’f’&g g2 i, ~
il PiRg S

Small Reoilarie,

. BT M 1o

MODP 78 MOP 1 2 8

W sﬁio_.r _ =

B Vegetarian @ﬁnﬂtﬁﬁum e
: . All prices are in MOP: ‘anﬁ-ﬁum?c'm} 1D e éemce charge Photos for reference only.

t Fi it/ Chef's Recommendation Please inform the service team of ahjg 'E&d::l al:‘érgy or dlg-ﬁ'r}f requirements prior to ordering.

.'-'i"_-i .:'.-'-:F-f.

L

B

ﬂ‘:l-:;;;'.’-'



I 42 3 o7

Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer
ik W B2 2k ke 1 25
Braised Fish Maw with
Yam and Fungus ﬁu | gr

it 7K i i

Fresh Seafood

L E2 S ARSI

Braised Bean Curd with Mushrooms
101338 B ¥ i 1R WK
Shark’s Fin &

Premium Seafood

wor 138

o 5. J TR /D ok

Seafood & Spicy

YE N A 2N SRR %D

Stir-fried Chili with X5
Fermented Black Beans Beef, Pork & Poultry
and Vinegar

vor 108 G P& 2
Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

i FRGBELRIIEHSE SR RI0%ESR - WK B F
@ %3t vegetarian BHRESE - MNEAADASRE - BT A80ENESHN - ' %

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & Dfiﬂks
t E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 42 3 o7

Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

B

Sashimi

Hpi s T B Lo

Stir-fried String Beans and Dried Prawns S@ill Regfl“
with Belacan vor S8 wor 138 zﬁ Zk ;ﬁ ﬁ

Fresh Seafood

111 3520 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

@K /T A A
(iR 1 5B 1 L 1 8% 1 dhihoK) | W 6 R BBk ) 3

Choi Sum / Kale / Chinese Lettuce / Broccoli Seafood & Spicy
(Stir-fried / Stir-fried with Garlic / Superior Stock /Poached / Poached with Salt and Oil) -

7 Ping
Small . Regular | - |
W 1 17 TN K

mor O8 mor 108 %5

Beef, Pork & Poultry

) 9 IRE-E Uk G GNP & %3
Crispy Bean Curd with Spices Bean Curd

& Vegetables
vor 08

o By i Y

Congee, Noodles
& Rice

wH

Dessert

T FRBELRNTEHR - FHRI0%EER - Wi K B kOB
@ %3t vegetarian BHRESF - M EAADA SR - ETF A8 ENESHEN - ' %

_ All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂl’lﬂl & Dfiﬂks
! E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Congese,

" Noodles &
% Rice

@
7,

%

® SN AR .
Stir-fried Noodles with Squid

in Supreme Soy Sauce

vwor 118

MHRR
Signature Fried Rice
with Assorted Seafood

e
% . .'F: _ g ;
A ® 5L L
_:Paala i Signature Rabbitfish Congee
o /Vith Homemade Meat Ball
i 1 —E=A . @
MDIIE 188 2-3 persons Fe \&Q’\
¥ ¥ Spicy

AREHREELURITTITE - FHN10%RF%E -
g Ex \iegetarian E}%Fxﬁ%# g ﬁﬂﬁﬁiﬂﬁ'#ﬂﬁﬂ U R 1JFT:J:J'J—T_'-.'€§?HI1“££:I i %EHE}». L

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! FEM 4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



Yk Uh ¥ 1 65 361 T
Assorted Seafood with Rice

in Superior Stock

mor 188

PEAERE N & H
Fried Rice with Egg White, Crab Meat and Dried Scallop

L
E-fu Noodles in Broth

W %5 spicy
@ *3t Vegetarian

' EW3#4r Chef's Recommendation

PR At M i B b 35 465 0K

Stir-fried Orzo and Crispy Rice
with Sakura Shrimp and Seafood

vor 168

vor 168

Mor D8

R g LR it & - FH n10% M 5% -

BERESH - X ERAMEEEEE - §T 2851 B0 ESER -

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

I 42 3 o7

Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

B

Sashimi

it K i

Fresh Seafood

10380 1 5 U
Shark’s Fin &

Premium Seafood

o 5. J TR /D ok

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

B B i oK

Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

K B KR

Alcohol & Drinks




AN RS
Traditional Red Bean
Sweet Soup

TR 8 fg-for

vhEEs Per person

%‘E‘:__" " W % . ' 1 g \‘N : ?
-4 ‘i Vo % il

® ENAEE -

Siﬁée':téned Ajrﬁ‘jnd Cream
with Egg White 5

Al Per person” =

U IAUNERIG 4
Double-boiled Superior Bird __
Nest with Rock Sugar

sz SO

Per person

B 10109 77 22 8on
& BB F0 AR S5 EIPA -

All prices are in MOP and subject to a 10% service charge. os for reference only.
* EMit 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

& Spicy
,'.i_-;* % & Vegetarian



I 4 A
Seasonal
Recommendations

CHHEARS
Sweetened Almond Cream *ﬁ % %

with Bird’s Nest and Egg White Signature Dishes
ﬁﬂfﬁ 3 80 Per person

HIj >R

Appetizer

ki H 82
Chilled Mango Cream
with Sago and Pomelo

LT
MOP S 8 Per person

B

Sashimi

it 7K g i

Fresh Seafood

111 28 e ¥ Vi VR
Shark’s Fin &

Premium Seafood

F6 2 B A

Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

vor 8
o0 e e Tk 7] o

Seafood & Spicy

/ l.fﬁii .

: gﬂf -}"’mh_ 4 il # »

— 2 L%

Mini Cheese Custards Pudding

y 4 Ty T K
il /4

X

Beef, Pork & Poultry

58 B g R

Bean Curd
& Vegetables

Wi Bz 1B kg nor 58
Pan-fried Sweetened Rice Cake

o B i IR
ﬁﬁﬁ%% Eﬁ ﬁ%wf ﬁré:‘g 58 Congee, Noodles

& Rice

Passionfruit Mousse with Cranberries

HELZT GRS e s # 5
Red Bean Rice Pudding with Red Dates

Dessert

A o FAEREELRTHE - M N10%EE R . ﬂ Zk & i’k *{}
@ 3% vegetarian HE RESH o 3 EARDETEUZE - BT S86 BN R SHH - "

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & DI'iIlkS
! E® 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




4

/

Alcohol &

j&‘igkjkalldnks

H 5 % W

White Wine

Z B3 % W IR R - I - AT
Quinta de Soalheiro, Alvarinho, Vinho Verde,
Portugal 2022

AT AT IR G SRR > LA - ﬁﬂiﬁﬁl

Domaene Gobelsburg Gruner Veltliner, Kamprtal,
Austria 2022

AR A - FERE - WHESF

Pazo de Senorans Albarino, Rias Baixas,
Spain 2022

FEDL P A BT BT N IT - BEIRSEAE > TERA

Ceretto Blange Arneis, Piedmont, Italy 2020

A 2 I ] 4 - FURBERT - P

Hugel & Fils Classic Riesling, Alsace, France 2021

J‘L-%“-#%%fh » JTRLRAY - IKE

Domaine Vacheron Sancerre, Loire Valley, France 2022

LB ZEWEKHE » B/RE > =

Cloudy Bay Sauvignon Blanc, Marlborough,
New Zealand 2023

VPEAM3EEZ RN » PR 1L » WORH)IE
Shaw and Smith M3 Chardonnay, Adelaide Hills,
Australia 2016

EHEREA2REE - SRNECREE - B E NS A TS ARRARERY -

FErEHLIRTITHE - FFHMI0%MER - MM EFARAVELYFRE - KRTARWENESEN -

Hih

Per Bottle

vor 400

vor 400

vor D00

vor 230

vor D80

vor 7 00

vor 708

vor 980

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

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.

I 4 A
Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

B

Sashimi

it K i

Fresh Seafood

10380 1 5 U
Shark’s Fin &

Premium Seafood

o 5. J TR /D ok

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

B B i oK

Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

K B KR

Alcohol & Drinks




I 42 3 o7

Seasonal
Recommendations

AR KR - L

Red Wine Eﬂnnle Signature Dishes

AHWRR T » TR HIR » PRI . 2480 _—

Chapel Hill Winery Shiraz, McLaren Vale, Australia 2021

AR EO 2R > HLIRNG > W PESF vor D80

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain 2019

Appetizer

il 1y
?E’EgﬁﬁmﬂE > J:ﬁgﬁ > &i §g¥650 Sashimi

Chateau Fourcas Borie, Haut Medoc, France 2013

PEFLZR P IR R A A - 2SR > & vor 680 it K i R

Casa Lapostolle Cuvee Alexandre Merlot, Colchagua Valley, _
Chile 2020 Fresh Seafood

T F R B LT » FCI RN - SORA vor 7 00

Querciabella Chianti Classico, Tuscany, Italy 2019

S F RIS S BL T » BHRIRA - WRRE 155740

Jim Barry McRae Wood Shiraz, Clare Valley, Australia 2020

DU RPWH: REER - b Rind - KE vor 300

Beringer Cabernet Sauvignon, Knights Valley, USA 2019

v E T SRR AN TR B i 0 ST A - BT vor 300

10380 1 5 U
Shark’s Fin &

Premium Seafood

Craggy Range Te Muna Road Vineyard Pinot Noir, _ ﬁ ﬁ& .ﬁ&ﬁ /. J"" ﬁi
Martinborough, New Zealand 2018 Seafood & Spicy
SIGHIE » R38N - 1925 _
Chateau Daugay, Saint-Emilion, France 2012 ' _fl; Eﬁ » ﬁ ﬁ &
%5
Beef, Pork & Poultry
GNP & &
Bean Curd
& Vegetables
o By Wi R
Congee, Noodles
& Rice
S
Dessert
RIS SRR SHRAIO% M - XS AR AR W7 AR RN - WAk BB
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone : e
under the age of 18 is prohibited Alcohol & Drinks

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.




B

Chinese Wine

/BRI 100ml

Little Lang (45%)

A (FE%£1573) 50ml

Guo Jiao (National Cellar) 1573 (52%)

TNEE (Fiih)

Luzhou Laojiao (Tequ) (52%)

H] 1 RR 32 9 1 54F

Si Jiu Lang V15 (53%)

FNEE (EH2E1573)

Guo Jiao (National Cellar) 1573 (52%)

rhg

Zhong Hua (53%)

E 251573 (3R1%)

Guo Jiao (National Cellar) 1573 Zhen Chuan (52%)

N A (EE1573) FE4

Guo Jiao (National Cellar) 1573 Guo Xue (60%)

251573 (IRK%%) 250ml
Guo Jiao (National Cellar) 1573 Wen Yong Sheng (68%)

[ 221573 (iﬂikﬁ)

Guo Jiao (National Cellar) 1573 Wen Yong Sheng (68%)

[E 251573 (R ) 750ml

Guo Jiao (National Cellar) 1573 Xu Liao Yuan (58%)

251573 (&5 E) 888ml
Guo Jiao (National Cellar) 1573 No. 1 China (52%)

El 251573 (E%) 1.666L

Guo Jiao (National Cellar) 1573 National Porcelain (55%)

EHEREA2REE - SRNECREE - B E NS A TS ARRARERY -

FErEHLIRTITHE - FFHMI0%MER - MM EFARAVELYFRE - KRTARWENESEN -

(3]

Per Bottle

- mor 118

vor 250

vos 680

vor 25,180
mor 2,880
vor 2,980
Mot 3,980
vor 8,380
wor 10,800
vor 19,800
wor 13,800
wor 20,800

wor 21,800

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

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.

I 4 A
Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

B

Sashimi

it K i

Fresh Seafood

10380 1 5 U
Shark’s Fin &

Premium Seafood

o 5. J TR /D ok

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

B B i oK

Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

K B KR

Alcohol & Drinks




'

5 . (53
Chinese Wine Gl

R L FRAE iR 54 - tor 480

Gu Yue Long Shan Chen Nian Jia Fan 5 years

R L PR A A i 84 vor 7 80

Gu Yue Long Shan Chen Nian Hua Diao 8 years

B L) FRAFAE e 204F nor 880

Gu Yue Long Shan Chen Nian Hua Diao 20 years

75 vor 1,380

Jiu Gui (52%)

K | e vor 2,080

Swellfun (52%)

ﬂ*ﬁ%ﬁ | | ;i 156 2,980

MO P
Wu Liang Ye (52%)

215 53% | vior 2,800

Mou Tai 53% 194

FE 154 | 12 39.000

MO P
Mou Tai 15 years

> 3304 _ T 63,000

MO P
Mou Tai 30 years

7 6504 wor 98,000

Mou Tai 50 years

ERREE1.27% L - SRIGECERE - #itmxH AT A THEHREBRRH -

AAMEHURITITE - FFHIN0%RE % - M ERRPA TSRS - § T S BaEMESEp -

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmiul to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

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.

I 4 4 4

Seasonal
Recommendations

#1 MoK

Signature Dishes

i >R

Appetizer

W L

Sashimi

Uit K g

Fresh Seafood

14 3} 2 i 1 WK
Shark’s Fin &

Premium Seafood

ihi 56 B TXPH /I %

Seafood & Spicy

BN K

e

%5

Beef, Pork & Poultry

58 Bk R
Bean Curd
& Vegetables

o By Wi

Congee, Noodles
& Rice

W

Dessert

W K B K F

Alcohol & Drinks




T8 A=

Cognac

)i vsop

Hennessy VSOP

HEF XO

Otard XO

2 s

Martell Cordon Bleu

28] XO

Martell XO

AL XO

Remy Martin XO

e Xo

Hennessy XO

FHEIM 5L

Hennessy Paradis Extra

ot =

Remy Martin Louis XIII

FEEH e

Richard Hennessy

EHEREA2REE - SRNECREE - B E NS A TS ARRARERY -
FEMEHLR T E - EHN10%EES - N EAANEEHER - BT SEHENRSEN -

23]

Per Bottle

- wor 1,188

vor 2,400

vor 257 98

vor 2,988

vor 2,988

vor 3,198

wor 15,888
vor 0,888

"1z62.888

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone

under the age of 18 is prohibited.

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.

I 2> 4 5t

Seasonal
Recommendations

#1 K

Signature Dishes

HIj >R

Appetizer

B

Sashimi

it 7K g i

Fresh Seafood

10 38 N ¥ R
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o 5. J TR /D ok

Seafood & Spicy

SRARE AR
X

Beef, Pork & Poultry

58 B g R

Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

K B KR

Alcohol & Drinks




IRt ol 28 T AZF L L

Scotch Blended Malt Whisky Per Botdl

[E) e R il - Mor 075

Ballantines’s Finest

s 2% e S vor 750

Chivas Regal 12 years old

281\ & vor 1,350

Chivas Regal 18 years old

ZHLEFIB 4 Mor 2,325

Chivas Royal Salute 21 years old

R SR | 2%750

Johnnie Walker Black Label

B JE AR i | vor 3,188

Johnnie Walker Blue Label

R ez ia i mor 9,000

Johnnie Walker King George V

DY = B Y

Scotch Single Malt Whisky Per Botdl

Z e AR E R A vor 1,650

The Macallan 12 years old Double Cask

z et 4R 2 5 R A vor 8,880

The Macallan 18 years old Sherry Oak

7 (o e TR B2 e vor 43,888

The Macallan 25 years old Sherry Oak

TR B 2%0LE - SR EEERE - $ I ERH NS AL SRR IR -

FafrEHLR T - I N10%E S - NN ERRWEEHEEN - § TR iENESE -

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone
under the age of 18 is prohibited.

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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R TS i

IIIIP Ol‘ted Beer Per Bottle

s R LY © Mor48

Blue Girl

7 W vor 48

Heineken

A HEHS A

Local Beer b T

T WL | vor 42

Tsing Tao

BT WL vor 42

Macau Beer

SRR K ﬁm

Sparkling and Mineral Water " Per Bottle

HEERK e 8

Perrier 330 ml

% EK 2 Mor 38

Evian 330 ml

T RAE R vor 30

Panna 1000 ml

TR B 2%0LE - SR EEERE - $ I ERH NS AL SRR IR -

FafrEHLR T - I N10%E S - NN ERRWEEHEEN - § TR iENESE -

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone
under the age of 18 is prohibited.

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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Seasonal
Recommendations

oK Hi M 3

Soft Drinks Eﬁblm Signature Dishes

CIREGIRES v Moz 35 ST
i >
CocaCol 4
AT Appetizer

JoBE IR Mor 3

Coke Zero

i 1y
%% 34 S Sashimi

Sprite

TR wor 35 WK i

Club Soda Fresh Seafood

=Y 5iedl _ or 3D
Cream Soda ﬁﬁ&fffﬁ‘ﬁﬁlﬂa

Shark’s Fin &

Premium Seafood

%{k . A (3]

SP eCia]. D r ink Per Glass Per Bottle

A M18 168 o5 68 1 P

S & dl tae Drink
ugar ‘Lanc and lmpcratac I'11 Seafood & Spiﬂ}"

SRARE AR
X

Beef, Pork & Poultry

58 B g R

Bean Curd
& Vegetables

o By i Y

Congee, Noodles
& Rice

wH

Dessert

EHREA1.2%0 E - BRKESERE - #iEAREHAS A L9 SRR AN - . Bl
FEMEBLRNTITH - M M10%E 5% - N ERRVEEHEE - RT 2R iEnESE - ﬂ * & Lk *!l‘
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alcoholic beverages to anyone ' K

under the age of 18 is prohibited Alcohol & Drinks
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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