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First-in-Macau 30-year

Fisherman Style Seafood Specialist
Now Open at Galaxy Macau
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A pnpu.lar seafood spf:cia.iist with over 30 years of histnr}r in Macau,
Tam Chai Yu Chun is famous for introducing “Tanka” (boat people’s)
cnnl{ing 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
cnnking methods such as steaming, pnaching, sait—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 cnmfnrting soup and hnmeiy stir-fries to premium

delicacies and sashimi, making Galaxy Macau Tam Chai Yu Chun the ideal
piac:e for jnyﬁli gatherings.‘



HFINIES REBIL

S 43 & A

GALAXY MACAU TAM CHAI YU CHUN

IRE P , SiEIA_E5EE R IA NIE5 . Elo] 35 1S
riEREEI =M (—1n) J

| ES—: Ik | | ERZ: RfEid

r fﬂ ;‘ﬂ m H 'EE ‘iq- J * FEREIA EMIRIESS . MBI TIFASRIE, BENOIMAREESE. * SRIRMMIAMEE (=M—IKITFR+IFIED] R2i&—Ih)

HEEAE ARLIFIETH

SREIFEMEIR . PRAITEINRM it 8. A M0 % A8 75 55 .

IZ4IS IS RIIRIINIINIGIIN

KEEP RUNNIN

~'7 M i EnR M 1

e
c



ENRHE SR
Al 68

—"l"“.-_.n-..-‘__

Y ——
22 Mt

o g Y
- U % F B £ 9 45 0 B0 B, 35 T 208 i@ HIR 55 1 A

. N

"‘_l
g el iii

——

LTI IE BT, 36 B 0010 96 25 B8, 8 J5 3 it 5 %



i 4 HE 9y

Seasonal
Recommendations

i S 45 4R/ "0%1,688
Seafood Set i)

BLFE A B Inclusive of tea charge
HE R’ B EE B This set is available for dine in only

1K

Signature Dishes

!]\ﬂ (%2 % ) Appetizers (Choice of 2)

LN EIA PR YD ZHE T
Vegetable Bean Curd Sheet Rolls Marinated Pork Knuckle with Chopped Ginger
R e A 2R A P A
Crispy Bean Curd with Spices Marinated Jellyfish Head with Aged Vinegar

% ( ik 1 %k ) Soup (Choice of 1)

TARE A H AR A WAL

Signature Turtle Soup with Chinese Herbs Fresh Tomato Soup with Sliced Beef and Egg Drop

ékﬁ#ﬁﬁlé ( :@ 2 ﬁ ) Fresh Seafood Dishes (Choice of 2)

7 & IR Bt AT K Z0EBE
Steamed Tiger Grouper with Soy Sauce Poached Sliced Grouper Fillet with Sichuan Pepper
and Assorted Vegetables in Spicy Soup
S5 L T R R
Steamed Tiger Grouper with Soy Sauce 15 EIE % ﬁﬁj{ﬁﬁﬂ
Steamed Dalian Abalone
%%[Jm@ﬁii@jﬁﬂl: with 15-Years Dried Tangerine Peel
Eﬁﬁ%'ﬂsﬁ% 3 J
Curry Boston Lobster served with Deep-fried Bun Eried Mﬁfﬁjﬁﬁfﬁfﬂﬁ;&m d Chili
M A1 ,
Simmered Sea Snail with Rice Wine and Chili Pnge&gﬁinﬂ:

ﬁ ;:'—'E ( .‘L,Lt 1 f'iﬁ ) Meat Dishes (Choice of 1)

B LB A A R G )
Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
- ft 2% = 1 Y F B i 52 RS 2 1)
Steamed Pork Patty with Dried Squid Signature Braised Pigeon
with Premium Soy Sauce (2 pcs)
seamat L IRIARN T2 2 - Py
Braised Angus Beef Tenderloin and

Enoki Mushroom with Satay in Clay Pot

ﬁﬂ (2% 1 ﬁ ) Vegetable Dishes (Choice of 1)

AT 0%

Fried Eggplant with Salted Fish

in Casserole

kL

Superior Stock with Choi Sum

WK

Simmered Kale in Shark’s Fin Soup
with Minced Pork and Conch

EEﬁ (E 1 ﬁ ) Rice / Noodles (Choice of 1)

B 5 i b =& RG22 08 B K )

Stir-fried Noodles with Squid Braised Vermicelli with Shredded Roasted Goose
in Supreme Soy Sauce and Pickled Vegetable in Casserole

AR

Signature Fried Rice
Wll:hﬁ.murmd&aﬁ}ud

ﬁ"ﬁ] Dessert

W Bz FRERS

Crispy Steamed Rice Cake

FAGRELURITH N ¢ R I0%ME R - M EAABE TR - T AR EES D -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

s Ly

Sashimi

it 7K g

Fresh Seafood

1034 )% 35 Vi thi WK
Shark’s Fin &
Premium Seafood

o S5 % R/ R

Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

aif

Dessert

i Ak K B R

Alcohol & Drinks




Seasonal
Recommendations

SO 22 )\ R 1 2 I NG e

Poached Clams and
Apple Lufta in Sour Stock

vwor 298

Ul PN 45T

Sizzling Eel with Perilla

"% 218

PRORBOBL 00 2 W i

Stir-fried Beef Brisket Deckle
with Black Pepper and Onions

Moy 148

A6 i B A 42 ik BE S i e
Poached Motherwort in Fish Maw and Conpoy Soup

b PR K 4 B8 R O nor 188
Braised Kurobuta Pork and Bitter Melon with Abalone Sauce

UF-AEPSLUL S %t ] 48
Poached Pork Loin with Mongolian Wild Onion

ARSI ITH R - FERN10% M4 5 - SR LA S AR - 8T A X S EL -
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any foed allergy or dietary requirements prior to ordering.

and Pickled Ginger in Clay Pot

I} 4 #E 4y

Seasonal

Recommendations

MoK

Signature Dishes

fij >R

Appetizer

%) £

Sashimi

it 7K i

Fresh Seafood

Shark’s Fin &

Premium Seafood

{h 861 B R/ R

Seafood & Spicy

1 A K
3

Beef, Pork & Poultry

B B i R
Bean Curd
& Vegetables

o B i YR

Congee, Noodles
& Rice

i

Dessert

WK B Kk

Alcohol & Drinks



I 4 #E 4t

Seasonal
Recommendations

il
& Sienature Dishes
Signature —

Dishes
i >k

Appetizer

EPOE-Si5LI :
Poached Shrimp % /JC 7‘@ ﬁ

Fresh Seatood

B Market Price

11138 e ¥ Vi 16 WK
Shark’s Fin &

Premium Seafood

) BUER % 1] W

Deep-fried Mantis Prawn
with Chili and Salt

I5f v Market Price

HAKRWN i 96 B TP /D e

Seafood & Spicy

Steamed Macau Sole

I Market Price

TH-FH K
* 5
Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

wh M A5 B

Baked Crab with Salt

5f it Market Price

9% B i R

Congee, Noodles
& Rice

NS 7 Tk it 1 (37558 )

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

S Dessert
— i 14
ﬁg? 23 088 4-6 p;:'snus

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




I 4 #E 4t

Seasonal
Recommendations

il S
Signature Dishes

Signature
Dishes
i >k

Appetizer

{1 XS

Poached Farm Chicken
¥R £H
Half Whole

vwor 208  Nor 398

it K i
Fresh Seafood

R S PN 2=

Stir-fried Dried Shrimp and

I S : b
Anchovies with Chinese Chives ﬂﬁ&% ﬁﬂ‘{ﬁj %
Shark’s Fin &
* i) o Premium Seafood
Small Retsular remium Seafoo

vwor 88  Nov 148

By R 75 T AL D

Steamed Pork Patty with Salted Fish

7 5 fe
Small Regular

vor 88  vor 148

L]

i 56 B TP /P 3%

Seafood & Spicy

FH-FH MK
e on

x5

Beet, Pork & Poultry

WA e

: Small Regular —a
St.eamed.Sllced Pork A A2 51 Jﬁ & ﬁ %
W]th Shrlmp PEStE MO P 78 MOP 1 08 Bean Curd

& Vegetables

9% B i R

Congee, Noodles
& Rice

{0 55 175 Al

Baked Squid with Soy Sauce

1158 82

i

Dessert

S & sy AR ELURTI I8 F RN 0%6R 5 % - WK B kB
@ =3 vegetarian BhRR#ESE - INERAAMAEERE - % 58078 R 5B -
All prices are in MOP and subiject to a 10% service charge. Photos for reference only. AICD]]DI & Dl‘i]]kﬁ

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




Appetizer

& UK B Bt UR

Marinated Mantis Prawn with Chili

vior 188

ﬁf“ﬁ

¥ e
. W

Uemerr e
\ﬁl_]é]‘?ﬁfff&'%m

Chilled Foie Gras in French Red Wi
7 5] R

Small Regular

vor 198 1ot 388

Jok R 75 DIk 2%
Tossed Blood Clams and Okra
~~ with Garlic Spicy Sauce

vorl48

Dl Pﬁﬁﬂ?&i’]u&mﬂ-ﬁﬁ S 01 0% PR 2528 o
7% Vegotarian BE DS S AHI AR B RRR - T 5 S8l RS E -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! [ If#E 4} Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 4t

Seasonal

Recommendations

— B4 £F il S

Roasted Crispy Pork Belly Signature Dishes

2% 188
i SR

Appetizer

Uit K g

Fresh Seatood

1038 Y2 Vi i IR

! Shark’s Fin &
ﬁﬂ%ﬁﬁmﬁ Efgfg 148 i | Premium Seafood
BBQ Eel with Fermented
Bean Curd and Garlic

i 56 B TP /P 3%

Seafood & Spicy

PRACUD 3 T 400
Marinated Shredded Chicken
with Jelly Fish and Sakura Shrimps

vor 128 TR K
* 5
Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

9 ENBEZR R
che?able Bean Curd Sheet Rolls ﬁg ﬁ} ﬁi ﬁi

i Congee, Noodles
nor 108 & Rice

i

Dessert

I & spioy FE G LRI 8 - JEM I10%H8 5598 - iﬁ 7]( & i’k *i[
‘ %% Vegetarian EHBHSE - I3 AAEYE S8R - % TS EBaiENRSHR -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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



I 4 #E 4t

Seasonal
Recommendations

D BTk 35 4

Spicy Beef Shank and Okra
in Chili Sauce

wor 108

1 3R

Signature Dishes

Hij >R

Appetizer

) avIERTF

Marinated Pork Knuckle
with Chopped Ginger
vor 98 W A i

Fresh Seatood

1430 B 32 i 1 R
Shark’s Fin &
Premium Seafood
T RER UL
Deep-fried Bombay Duck Fish
with Chili and Sale

2% 98

i 56 B TP /P 3%

Seafood & Spicy

A5 T ¥ 4 :
Marinated Jellyfish Head ﬁli W . Z# Iﬁ ), 4

with Aged Vinegar %ﬁ
B 5% 88 Beef, Pork & Poultry
MO P

X555 B ok x
Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

JN3 580

Morels in Sichuan Chili Sauce
% 68

-3
S

Dessert

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




L g
Australian Lobster .

54 Market Pric_e';.;? &

1 e &3

Canadian Geoduck Clam =~ -
Sl e
-i:_;"_, ;__'f‘iﬂ%. :1

i Marke€Price~ "=
g AN

o tg&;:“{_:_._;;,_f.,r N

2 550 B P .

Supreme Assorted Sashimi Platter &%

S Dt

A & Spicy
[fj;] = H Vegetanan @H‘ =

! [ IF#£ 4T Chef's Recommendation Please inform the se



4 $E 5t
Seasonal
Recommendations

VK BN % i o .
Marinated Chilled Dalian Abalone *H w %

: Signature Dishes
i 5T 8 8 §H
MOP Each

Hij >R

Appetizer

bt U i B (2 545)

Botan Prawn Sashimi
(Minimum 2 Pieccs)

EI?};F 78 Each

Fresh Seatood

Hw 10,38 0 35 U0

1” (. .M ) Shark’s Fin &

n,|,._l,1_&,§:'u{,j | 1_:'.':_ ' ' jkiﬁﬁ%?ﬁ“% (ZEE) Premium Seafood
M ; Hokkaido Scallop Sashimi

(Minimum 2 Pieces)

el o

i 56 B TP /P 3%

Seafood & Spicy

FH-HEH K
XE

Beet, Pork & Poultry

&= ALK VL) B

Canadian Surf Clam Sashimi
168
258 B vk K

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

AtifgiE i H (250732 )

Hokkaido Sea Urchin (250g)

=% 1,680 &

Dessert

S i spoy A P T 8 SR 1 0% 25 28 - Wi K K fk }Iﬁ[
‘ E I Vegetarian BRARESE - MxE s S8R - T S8 a0 X 5 HER -
Al prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




L3 A

Australian Lobster

5} i Market Price &

(|

i
[
I |
'

v
/" ¥ Spicy g "" * " ) . fiﬂr 2 14. P . ~
= ' . : . E LTIt S - M 10%mE% -
@) Z 3 Vegetarian | t Ten BRAHSE - MAHEITRWA S8R - T S8 a7l AR S B -

tm va 10% service charge. Photos for reference only.

! EH#EST Chef's Recommendatiorf '
i i




I 4 #E 4t

Seasonal
Recommendations

1 3R

Signature Dishes

Hij >R

Appetizer

IR R P

Canadian Geoduck Clam
b it Market Price

7% 05 PR Wb 7 4B 7T ME

Thai Mantis Prawn / Kuruma Prawn

I5f i Market Price

Uit K g

Fresh Seatood

10 58 B ¥ Vi 10 WK
Shark’s Fin &
Premium Seafood

RN ol £/ R 3% B

Australian Abalone / Dalian Abalone
5} it Market Price

(TEDR ) B T e AR =T
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

I5f i Market Price
Ty 1 K TRk /D R

Seafood & Spicy

FH-HEH K
XE

i %i}“
W1 5L/ AL 8B ,

Beet, Pork & Poultry
Razor Clam / Sea Snail \ \ i
: S S W .
i} it Market Price N B AR~ o B 3 3
VIS 3 | Bean Curd
Flower Crab & Vegetables
3 B} i Market Price
il ) A
Cooking Method %’ ﬁ} ﬁi m
Congee, Noodles
XO#1# Stir-fried with XO Sauce T Hlikb Stir-fried with Chili Sauce & Rice
LR Deep-fried with Salt and Pepper iz 7k Steamed with Shredded Dried Tangerine Peel
it A I Fried with Crispy Garlic and Chili #3528} 22 7% Steamed with Garlic and Glass Vermicelli =
£ Braised with Superior Broth LN Wok-fried with Ginger and Spring Onion ﬁH HH
Dessert
Z+4 Baked with Cheese 0 b A6 i 7% Steamed with Aged ShaoXing Wine
and Fragrant Chicken Oil
W &k spioy o by " Pl My
FAMEBLLRITit & - M n10%[R 5 %% - v
‘ % Vegetarian BRARESE - MxE s S8R - T S8 a0 X 5 HER - ﬁ * & J'k *—I‘
Al prices are in MOP and subiject to a 10% service charge. Photos for reference only. Alcohol & Drinks

t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




i |
..?"h‘l .

7 5 oy
@ 3% vogetaran ...

; el o
@ 57z 4 Che's Reafmintendation

Fresh

Seafood

fEle st

(Giant Gmuper

I5f it Market Price

cl U HANEELGRIITITE - S 0% 5% -
BREESE - INEAENA S8R T SSammEESE -

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

LT

&



Z Wt

Humpback Grouper
5 fr Market Price

B RCENEHE / RN B R

Brown Marbled Grouper /
Giant Grouper

5} i Market Price

R 1R /1 A5

Macau Sole / Gray Mullet
5f i Market Price

I BE 7 fe Bt / Bk
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

5 i Market Price

KRB fee

Spotted Grouper / Spotted Scat

b} it Market Price
ZLINFBE 7 HAK
Red Speckled Grouper / Parrot Fish
LU DE :
2598 Jy if i Market Price
Cooking Method
7% Steamed with Soy Sauce 7% Steam with Black Bean Sauce
AEMEEE 2% Steamed with “Hua Diao” Wine U K Braised with Bitter Melon

and Egg White and Roasted Pork
th KR Poached in Salted Water JEEPBLE 2% Steamed with Shunde Chili
‘ d Black Bean Cak
fif e L Poached with Sichuan Pepper e 2
P &% spicy FiAMEELIETIT S - FFHn10%0R 5% -
‘ %% Vegetarian BREESE - I AeYEEEEN - §T S8 28 S AR -

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

t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 4t

Seasonal
Recommendations

1 X

Signature Dishes

Hij >R

Appetizer

Uit K g

Fresh Seatood

10 58 B ¥ Vi 10 WK
Shark’s Fin &
Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

FH-HEH K
XE
Beet, Pork & Poultry

X555 B ok x
Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

W

Dessert

W K B K F

Alcohol & Drinks




o D e

Simmered Shark’s Fin with Chicken Soup in Clay Pot

BEAL =F =1 L EVAN 1A
Per person 2-3 persons 4-6 persons
*%398 % 1,188 02,088 gf
(7552g) (225%2g) (375Eg)

——

i85 N 5 vl e (75%‘%

Tossed Tiger Shark’s Fin with Crab MEaL 58)

12887 .

HEAE KD £ 38 (7552
Scrambled Egg with Shark’s Fin
and Shredded Yunnan Ham (75g)

vor 528

s AR - I 10% R %5 2 «

) %3 Vegetarian BRA#ESE - INFAEwaS 8RN - ETF SR RSB -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [FIF#4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 4t

Seasonal
Recommendations

1 3R

Signature Dishes

Hij >R

Appetizer

mma Il 28 (755)

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

i
Er{}!ﬁ 92 8 Ef ‘PEI'SG[I

Uit K g

Fresh Seatood

| W L R .
T 1A (75%) {0381 12 35 B O
Braised Tiger Shark’s Fin | Shaﬂfs Fin &

with Supreme Sauce (75g) Premium Seafood

i T (5314
MO D 928 per‘pgrsnn

i 56 B TP /P 3%

Seafood & Spicy

- HEH K

o X5

Per person Beet, Pork & Poultry
W2 L (75%) vor 1,288
Braised Tiger Shark’s Fin Soup with Sea Whelk (75g) N .9 & %

Bean Curd

ZL 8 N fifd B8 (75%¢) e 368 & Vegetables
Braised Superior Shark’s Fin with Supreme Sauce (75g)

AR Ta wiz 39 Q W By i

Braised Shark’s Fin Soup with Fish Maw gcﬂRniT* Noodles

i

Dessert

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Tk

’,\ & 19

Premium

el 3L 2 f i 2
Braised Sea Cucumber

and Goose Web with Abalone Sauce

27880

ﬁ%ﬁﬁ?ﬂﬁ:ﬂyz (13032 )

Braised Superior Fish | Maﬂ‘*—-:*i >
; "'3:-:-'-’;?,‘-__%3L with Abalone Sauce (130g) '

i M op Per person

%%?ﬂzo}%ﬁ [
Braised 20-Head Afiftdori Abalone e
*Wil;h Suprr:mé‘ﬁjys{er Sauce

——
e
N *ﬁ%ﬁ T

el BRI - F 0% RS -
{ F# Vegetarian BRAEZE - XY AERERE - T SFaEARSER -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [ IF#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 4t

Seasonal
Recommendations

il S
Signature Dishes

I 5218w Ak T fify
Braised 8-Head South African
Superior Abalone

_wy.
with Supreme Opyster Sauce H %
4 Appetizer
e i for PP
M GJ[L; ]-j ]- 80 Per person

WG 52 4113 5k v o e i W A i

Braised 3-Head South African Abalone Fresh Seafood
with Supreme Oyster Sauce

17488 L.,
16 30 K Y2 1 WK
Shark’s Fin &

Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

TR RIS
Braised Kanto Sea Cucumber

with Abalone Sauce LI: W y Zﬁ lﬁ &
P oA
M 150 368 (53 1A ﬁiﬁ
MOE Per person Beef, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

(52D
Per_;:ersun E]*ij' ﬁ} ﬁi ﬁi

Congee, Noodles

%%Tﬂzs%%ﬁ Wﬁ@ Egﬁp 980 & Rice
Braised 28-Head Amidori Abalone
with Supreme Oyster Sauce

i

Dessert

I & spioy FE G LRI 8 - JEM I10%H8 5598 - iﬁ 7]( & i’k *i[
‘ %% Vegetarian EHBHSE - I3 AAEYE S8R - % TS EBaiENRSHR -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




& % R

Signature Turtle Soup
' with Chinese Herbs

B for o

Per person Regular

R

RHEMILS

Double-boiled Japanese Sea .

Cucumber Soup with Martsurtake

Q B

. PEr person

AR LUR 7T i S R It
WAHEARNASEE R - T S

3 "‘I’E% -;r_.-_-: -‘1,:' g .. :- = -'- -_ '_'r-- - = ..,.-_-:.- ) =" -r’n’ﬁ*;;ﬁ' ]
= =3 _1_."'._-' il =M L F‘Eﬂ = = b 3 A g =i iy a-.- : [ 5= AC [ A

i3 @Ef’&ﬁemmmm(!aﬁahf

E :-u 2 - 2 . . 4“-\-.:-' L

..:C




KoL 22 1 Pyt %5 25
Shredded Grouper Soup
with Fish Maw Slices

Egjll; 288 Per person

R KT

Boiled Assorted Seatood Soup

with Bamboo Shoot and Mushroom

EEJIE 98 Per persnn

A i oc vl 2 e Sk 1)

VI SN P L
Chicken Soup with Fish Maw
and Conch

ﬁg:lu’ 33 8 Per person

PR BE A R Sk 8 X

Double-boiled Chicken Soup
with Conch and Dendrobium Herbs

ﬁgjll; 168 Per person

o 2 W AL 7

Fresh Tomato Soup with Sliced Beef
and Egg Drop

ﬁf&? 68 Pe:r person

288

Boiled Rabbitfish and Bean Curd Soup with Coriander

APV A SRR 52

ﬁlglfg 88 Per person

Sweet Corn Soup with Fresh Crab Meat

P &% spioy
M %3 vegetarian

t 4T Chef's Recommendation

FAEMmESLUR TS - M n10%RES% -
BhRR#ESE - INERAAMAEERE - % 58078 R 5B -

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 H#E 5t
Seasonal
Recommendations

iR

Signature Dishes

Hij >R

Appetizer

Fresh Seatood

10 38 N 32 Vi thi VR
Shark’s Fin &

Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

FH-FH MK
e on

x5

Beet, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks




Seafood

i ® A G T R

Steamed Pork Patty
with Local Green Crab

vor 298
(AR ERUT P St -

Steamed Local Dried Fish,
Shrimp and Dried Whitebait

7 f5] hit
Small Regular

s diBE "o 1R

mran .y » 3; ‘ 7
B I 6 i fifd £, 2
Pan-seared 6-Head Fresh Abalone
with Tangerine Peel and Chili

vor 488

y ;l

[
ﬁﬁsplmf FiA M LURI T8 SERIN10% 08 55 3 »
- FEF Vegetarian BREESE - INEAEMEEERE ﬁ?:“_,_ Huﬁiﬂlﬂ%ﬂilﬂc’ o
e * All prices are in MGP and subject to a 10% service diarge *F#mtosfnrm{erehne nn]y -
* Elﬁﬁﬁ*ﬁ” Chef*s Eéﬂmﬂmendap{_m -*’: Please lnmmesem Uf any food aﬂﬁa‘gynr-dleiﬂry requuraﬁems_!pnur_iﬂ mdenngf

- s




I 4 #E 4t

Seasonal

Recommendations

B HE A 1 0l 4 1

Braised Fish Maw with Dried Scallop ) g eep ol A - |

and Minced Pork e e s - *ﬁ W‘ %
Signature Dishes

7 {9 Rt

Small Regular

N5288 10428 -
IS

Appetizer

WD KR
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

4N il g
Small Regular . o " wyy - /
wor 188 Mor 288 2 Uit K g 6E

Fresh Seatood

038 S 35 U 18 R

Shark’s Fin &

\ | Premium Seafood
D AR

Py Simmered Sea Snail
At ?:'1. W/ with Rice Wine and Chili
> b 1] i
Small Regular

vor 188  %or 298

i 56 B TP /P 3%

Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

Z B+ 1%

Braised Sea Cucumber and

Eggplant with Sambal

x1z 188 R W& %3

Bean Curd
& Vegetables

5% By i R
fﬁﬁi m,&ﬁ (;:Rnie:a Noodles

Steamed Dried Salted Fish

WPl 138
MOP
i

Dessert

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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



I 4 #E 4t

Seasonal
Recommendations

?ﬁj{,ﬁm]: Signature Dishes
Spicy-fried Tiger King Prawn
vor 388

i

Appetizer

B S WA B

Curry Prawn Balls

vor 298

Uit K g

Fresh Seatood

ARG S 038 S 35 U 18 R

Wok-fried Sea Cucumber Shark’s Fin &
with Leek Premium Seafood

vor 298

i 56 B TP /P 3%

Vo ST Y Y - Seafood & Spicy
Stir-fried Scallop with

Preserved Black Beans

and Pine Nuts ﬁliw \Zﬁlﬁ&

s 5l i %Iﬁ

Small Regular Beet, Pork & Poultry

vor 188  vor 288

508 B i K

Bean Curd
& Vegetables

VP KW ER
Sautéed Giant Prawn with Salted i}*} ﬁ} mi ﬁi

Egg Yolk Cnngee, Noodles
& Rice
J'J\ fﬁﬂ}ﬁ
Small Regular
. AW bT . BT
MOP ]_ MOP 2 _ =
68 38 Al
Dessert
_l &7 Spicy ey » i Py M
FEHEELURI TS - FHn10%REE% - »
,‘ 3 Vegetarian BREESE - I AeYEEEEN - §T S8 28 S AR - ﬁ * & J'k *+
All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlCDth & Drinks

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




\

o

el

| Braised Sichuarn Spicy*Boston Lobster:
= s 3 L, i z

a | with Chicken in Clay Pot - . .~ = L,

1cy_ ME428

% 4 ™ ; . ﬁ—EJJI_.
cﬁ_i Sliced Grouper Fillet with Sichuan
Pepper and Assorted Vegetables in Spicy Soup

Nor 428

Poa

21 f PR R 3
Wok-fried Dried Whitebait
with Chili and Sichuan Pepper

4\ A
Small Regular

"FOB - MR148

-
_ g
& _t’ﬁ.
.
o~
1‘-\.
=

b N
gy

R e e s HiB il 1T itE - FHAn10% MR 5% -
S BRRHSENNERAYESEEN ST EERNESEN -

1‘-%_5- . s 2 il A s s _ Al prices are in MOP and subject to a 10% service charge. Photos for reference only.
! [EIf#E S Chef's Recommendation - Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 2 #E 4t

Seasonal
Recommendations

KATAE il 3R

L] S. D- h
Pgachr:d Sliced Beef ignature Dishes
in Sichuan Spicy Soup

L TN

MOP 428 —E‘ﬁj- %

Appetizer

D T AERUS Bk 2R 208 SA% 07 2 Mk

Wok-fried Angus Beef Tenderloin

Cubes with Green Peppercorn T T
and Baby Onion fﬁ /JC {@ ﬁ
- Fresh Seatood

wor 238
1038 ] ¥ i 1 WK

Shark’s Fin &
Premium Seafood

vhy F Ky TR 7 o

Seafood & Spicy

2 T XU B

Deep-fried Shrimp
with Garlic, Chili and Salt

vor 138

FH-HEH K
XE
Beet, Pork & Poultry

508 B i K

Bean Curd
& Vegetables

D9 FRPRH el 4 22

Stir-fried Shredded Potato

with Sour and Spicy Sauce %‘ ﬁ} ﬁi ﬂi

Congee, Noodles
E%’; 98 & Rice

W

Dessert

ik spioy FE s M1 ST 0% R 588 - ?ﬁ zk ﬁ fk }Iﬂ[
‘ %3 Vegetarian BRARESE - MxE s S8R - T S8 a0 X 5 HER -

) Al prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
‘& [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




© 3 Spicy
@ %3 Vegetarian . @%nﬁ@% s MAHEAAMA LR - 5T SETHER RS EL -

! [#IH$#E 4t Chef's Recommendation Please inform the service team of any food allergy or distary requirements prior to ordering.

0 LA W A A
Braised Angus Beef Tenderloin and
Enoki Mushreom with Satay Sauce in Clay Por

AN ol e
- Small Regular

fﬁsm 18 i 198

Fi

Al J'i-.i]

|

| Yimamey
| B

1t

s BT

Wﬂk-ﬂ‘led Angus

ﬁﬁﬂﬁﬁuﬁﬂxﬁﬁ FF B 01 0% JR 5 2%

Al prices are in MOP ,and Euhgect to a 10% service charge. Photos for reference only.



I 4 #E 4t

Seasonal

Recommendations

#5108 )L 55 AS R 2 B (20052) - TR

Wok-fried Kagoshima A5 Wagyu Beef Signature Dishes
with Sliced Garlic (200g)

3% 880
i SR

Appetizer

Uit K g

Fresh Seatood

BN 2 AR M o
Stir-fried Angus Beef ﬂﬁ&% %@lﬂ(
Shark’s Fin &
Premium Seafood

with French Beans

vor 238

i 56 B TP /P 3%

Seafood & Spicy

TN R
RiG
Qpﬁﬁéi@* ﬁ] Beet, Pork & Poultry

Stir-fried Sliced Beef .
and Kale with Belacan e E ,ﬁ & ﬁ ﬁ
H ol wis _ "_ J Bean Curd

Small Regular gl SR - l"--".'-‘_'_.:lf«_.? b & Vegetables

vor 88  ior 148

9% B i R

Congee, Noodles
& Rice

i

Dessert

ik spioy FE s M1 ST 0% R 588 - i/ﬁ 7]( & i’k *}[
‘ %3 Vegetarian BRARESE - MxE s S8R - T S8 a0 X 5 HER -

Al prices are in MOP and subiject to a 10% service charge. Photos for reference only. Alcohol & Drinks
t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




E&Zilﬁli_.,,.nﬁﬁcﬂﬁ

Steamed Pork Bell}f
with Local Salted Fish

) ol ht
Small Regular

vor 38 vwor 148

R LR 1
"’“/—\ . Sweet and Sour Pork Rib
- with Pineapple

Mor 148

ﬁﬁﬁ rnf

Wokfried Rn:}a ﬁ-fel !
Pork Belly with Seallion,

Chili and Sweet SGySﬁ'uCE
7 ol i
Small Regular

vor 78 sor 128

e 5 BRIV - SR II0%ME 5% -

) %3 Vegetarian BAR#RSE - MREARYEESHER - 5T SEaTHEMESEL -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! [ IF#4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 4t

Seasonal
Recommendations

A ek i

Stewed Pork Knuckle and
Fish Maw in Abalone Sauce

M{}P428 y —ﬁi!]- %

Appetizer

=W BT R

Sweet and Sour Pork with Italian
Balsamic Vinegar

17188
Ui K i

Fresh Seatood

10 58 B ¥ Vi 10 WK
Shark’s Fin &
Premium Seafood

g s 1 T

Braised Pork Ribs in Clay Pot

vor 148

i 56 B TP /P 3%

Seafood & Spicy

PO R Az 2R 08 R A
Steamed Pork Cheek
with Silver Bait and Dried Chili

vor 148

TH-FH K
* 5
Beet, Pork & Poultry

X555 B ok x
Bean Curd
& Vegetables

9% By R
:l:ﬁ'l‘.ﬁ q':'%“ ﬁl ﬁf Congee, Noodles

Steamed Pork Patty with Dried Squid & Rice
7 {1l h
Small Regular
. 18T Mot _ =
mor 98 mor 138 ﬁH HH
Dessert
_l &7 Spicy ey » 1 (4]
FEHEELURI TS - FHn10%REE% - - »
‘ %% Vegetarian BREESE - I AeYEEEEN - §T S8 28 S AR - ﬁ * & tk *ﬂl‘
All prices are in MOP and subiject to a 10% service charge. Photos for reference only. Alcohol & Drinks

! [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




55 ot Aok Mg X ‘.s

Baked Chicken with S"ﬂf--

Half Whole
s 228 Vg 42&.\:

N k.&h_;_
Wi Bz e i 5L
Roasted Goose

EJE L3
Upper Quarter  Lower Quarter

oy 228 Mot 248

. .-.F,‘f{,. '.'

S &N ‘hfﬂqlx_
‘ dl:. o

L LG | Pl N |
-1L—;~. S A

/ﬂ ;"""Hallf Whole

PR ™1 438 ﬁ'S’BS 8

WWQ'*# .

’
S i\fﬁ%rﬁ{m% Bty f .

P !
(293000 00)
Signature Braised Pigé’én '

with Premium Soy Sauce
(30 minutes to prepare)

Iglpﬂ ]- ]- 8 Ecuh

=

" &R Spicy Pﬁﬁiﬁiﬁﬁu&ﬂ}tﬁﬁ :'l?Eﬁ'Jmm%ﬁﬁ%ﬁ*

AR #EE - mﬁ&ﬁﬁ%ﬁﬂﬁﬁﬁ-ﬁ$ﬁﬁﬁﬁﬂm%-mn- ok
All prices are in MOP and subject to a 10% service charge. Photos for reference: nnfy’ '
! EIF#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary reqmren'gmts pnnr fo 'urder:ng
¥ "'F »

oy e P Fa

£ Vegetarian




I 4 #E 4t

Seasonal
Recommendations

1 3R

Signature Dishes

i 2R
AR 24 3 R ppetices

Stewed Chicken and Fish Maw
in Shrimp Paste

Mot 428

! %ﬁﬁﬁﬁﬂ%% Fresh Seatood
Braised Chicken and Fresh Abalone
with Spring Onion and Ginger

7] il e Shark’s Fin &
Small Regular ' Premium Seafood

wor 200 Vot 398

i 56 B TP /P 3%

Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

508 B i K

Bean Curd
& Vegetables

W e 45 5 L3S "4 By i W

G , Noodl
Crispy Pigeon foo EERREsS

& Rice
=iz 108 4

i

Dessert

ik spioy FE s M1 ST 0% R 588 - i/ﬁ 7]( & i’k *}[
‘ %3 Vegetarian BRARESE - MxE s S8R - T S8 a0 X 5 HER -

Al prices are in MOP and subiject to a 10% service charge. Photos for reference only. Alcohol & Drinks
t [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




B AE P H
Braised Cabbage

@ Bean Curd & with Dried Scallop

/I o g

Vegetables & = ko
2 088 N0 138

Asparagus and Wal

/s 101 it
Small Regular

LWV
MOP

"
.
e P

with Mince

7y
Small

% 88

-

-h,.,. r-' = L_"h‘_

A R

Stir-fried Fungus with GinRg8

| = ;J». {o] gt

Small Regular

E:78 Wz128 X

-
3% Spicy S
: = e e e
" 3 Vegetarian B ST T

All prices are in Mﬂpﬁhﬁgﬁhiﬁig# ‘service Ehé‘{ge. Photos for reference only.
! [ 34T Chef's Recommendation "';'u.',- Please inform the service team Dfanyfoqﬂgtﬂﬁefgy or dietéry requirements prior to ordering.
L S

L : 5

e



I 4 #E 4t

Seasonal
Recommendations

A H2 AR 1 24 | f 7 — - '. | | Signature Dishes
Braised Fish Maw with : ' k] !
Yam and Fungus

5 168 e ¢ i 3

Appetizer

L B2 T EAR- A ]
Braised Bean Curd with Mushrooms % /J( %@ ﬁ

T Fresh Seatood
wor 138

10 58 B ¥ Vi 10 WK
Shark’s Fin &
Premium Seafood

YR N4
Stir-fried Chili with
Fermented Black Beans
and Vinegar

wor 108

i 56 B TP /P 3%

Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

X555 B ok x
Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

" %%ﬂg'@%ﬁ 3;1311 i;Iqjtaﬂgﬂular
Stir-fried Okra with Assorted ¥ o

. TE T o : =]

Mushrooms and Preserved Black Garlic MO 88 MO D ]- 3 8 ﬁH HH

Dessert

& spicy i S ke L D TE 8+ FEBH N1 0% FR 5588 -

h N » ’;I‘
@ F Vegetarian EARESE « WAHEAANA SRR - W 55000 R %S H - ﬁ ]‘k & tk JF

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
! [ H#E4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 4t

Seasonal
Recommendations

iR

Signature Dishes

Hij >R

Appetizer

OpisipHlEG iﬂ Eﬁm
Stir-fried String Beans and Dried Prawns g
with Belacan Erg}% 88 ﬁ?}}# 138

Uit K g

Fresh Seatood

16 30 K Y2 1 WK
Shark’s Fin &
Premium Seafood

BRL /= FEEXR I M4
(R 1wl 1 B3 1 % 7 iRk )
Choi Sum / Kale / Chinese Lettuce / Broccoli

(Stir-fried / Stir-fried with Garlic / Superior Stock /Poached / Poached with Salt and Oil) mﬁ& %ﬁ; J\ ﬁz
AN Seafood & Spicy

hy {3l e

Small Regular

W68 N 108 P

xXE
Beet, Pork & Poultry

D 9 BRNE-E S -
Crispy Bean Curd with Spices L7A ,ﬁ & ﬁ %

Bean Curd
nor 68 & Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




Congee, & 5 5L ki
NOOdles & Stir-fried Noodl®& with Squid

in Supreme Soy Sauce

N\ .
@ Rice 5 118

LEEp O N N
Slﬁnature ‘Fried Rice n
w1th Assorted S&ood

oz 138

=

® HMREA A
Signature Rabbitfish @ onge_e_'ff:" A\
with Homemade EH_t_,B&H T

Aoo —EEH
.- EI"}TF 188 2-3 'f.rersctns

e 298 [ %fﬁﬁﬂ 4
Braised E-fu Noodles A
with Crab Meat and Vege{aﬂ ¢!

vor 168

gl A HESLURIITTH S - F I 10% R 25 2 -
# E% Vegetarian EBHARESE s INEAENASHERN  ETAEmENREEN -
: All prices are in MOP and subiject to a 10% service charge. Photos for reference only.
! [ IF#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 #E 4t

Seasonal
Recommendations

LA

Local Green Crab Congee

= 5 H
I%rg;il; 2 8 8 Each

iR

Signature Dishes

i
o A A B A R K B Appetizer
Stir-fried Rice Vermicelli

with Fresh Crab Meat
and Scrambled Egg

vor 188

Fresh Seafood
e WP 37 ¥ 0 Y VR
Assorted Seafood with Rice
in Superior Stock

vor 188

16 30 K Y2 1 WK
Shark’s Fin &
Premium Seafood

PR A W i D 365 5 0K

Stir-tried Orzo and Crispy Rice with

Sakura Shrimp and Seafood e
vy ff Ko DR 7
E@fﬁ 168 | Seafood & Spicy

TH-FH K
* 5
Beet, Pork & Poultry

A 22 X 1] 8%
Crispy Noodles with Pork
and Bean Sprouts

mor 118

S0 B i K

Bean Curd
& Vegetables

BRI A R i vor 188
Fried Rice with Wagyu, Black Pepper and Onion

RHEBANEADIR ®1t 1 68
Fried Rice with Egg White, Crab Meat and Dried Scallop

9% B i R

Congee, Noodles
& Rice

T ¢ At 8
J:%ﬁ | 5'3’358 Dessert
E-fu Noodles in Broth

S i spoy A P T 8 SR 1 0% 25 28 - WK MK i’k *i[
@ =3 vegetarian BRRESE - ixEMEWE S 8ER - T S8 is 0B S =
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




S RARST R
Traditional Red Bean
Sweet Soup

A
o
¥

i S Q £ for ‘?P

MOP Per person

BT i, . \ i
hy s ; =iy ; f

® E R N

Sweetened Almond Cream

.....
\

with Egg Whlte e
s 5 Q 15, e O

MOP Per person”

ol

b rri L e
R T ,:.-:n;-‘i\l
D L)
Ihr'ﬂl_ll
e b -

W
-IJ
L

1

Double-boiled Superior Bird _ =
Nest with Rock Sugar

:%IE}JF’ 580 Per 11&1‘5011

ﬁﬁ Spicy - "ﬁ_’fﬁ‘[ﬂ' L ; ;ﬁ i‘—}ﬁ-ﬂ‘ ;{F [;ﬁ- jm1 Dﬂu A i - .
@ 3 vegetarian ERARESE - AR YA SRRt =8 57l J R S ERL -

All prices are in MOP and subject to a 10% service charge. P otos for reference only.
! [FIf#E4T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 H#E 5t
Seasonal
Recommendations

T HHEARS _
Sweetened Almond Cream *ﬂ ﬁﬁ %

with Bird’s Nest and Egg White Signature Dishes

Egﬂﬁ 380 Per pers:un

Hij >R

Appetizer

A H 2
Chilled Mango Cream
with Sago and Pomelo

ﬁr‘;ﬂi 58 PEI' person

Uit K g

Fresh Seatood

16 3} 2 i 1 WK
Shark’s Fin &

Premium Seafood

e E DA
Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

wor 58
ik 905 o BNk /R

Seafood & Spicy

—HZ L9

Mini Cheese Custards Pudding

Mob D2

s
%5
Beet, Pork & Poultry

-V R LLL

S0 B i K

Bean Curd
& Vegetables

e Bz 108 % Mor>8
Pan-fried Sweetened Rice Cake

9% B i R
ﬁ‘ﬁﬁﬁ%%ﬁ E%ﬁ’i El’gig 5 8 Cﬂntgee, Noodles

. : . : & Rice
Passionfruit Mousse with Cranberries

RS HINTR 5 Mos 38 H w
Red Bean Rice Pudding with Red Dates

Dessert

S & sy AR ELURTI I8 F RN 0%6R 5 % - WK B kB
@ =3 vegetarian BhRR#ESE - INERAAMAEERE - % 58078 R 5B -
All prices are in MOP and subiject to a 10% service charge. Photos for reference only. AICD]]DI & Dl‘i]]kﬁ

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




i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

1 i % Y .

o Sashimi
Whlte Wllle Per Bottle

B4 53 B P RV TS 5 R SR "2 200 Wi Ak 5 0
i‘%:‘ & (Elé‘jﬁ) 375ml Fresh Seafood

Louis Latour Les Genievres, Macon-Lugny, France (375ml)

L RTHB I BTAR EAE - IX WA 7% 400 fi 381 1 95 Uit ok

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal Shark’s Fin &

Premium Seafood
WAL A IR AR A AR R A - ISR - SR 400

Domaene Gobelsburg Gruner Veltliner, Kamptal, Austria

ST RT/R RN - RIS - PHES wor 230

Pazo de Senorans Albarino, Rias Baixas, Spain

SR P4 10T BT 007 » p 25045 - AR 2% 560 I A

Ceretto Blange Arneis, Piedmont, Italy Seafood & Spicy

R T I R4 - /RN - S 27580

Hugel & Fils Classic Riesling, Alsace, France 2 'ﬁ‘ ]ﬁ » jﬁ ]ﬁ ﬁ

RiE
ﬂﬁ%%gfm 2 JJ—'TE‘}T{’?I—'J# 2 & g E‘}E‘i 700 Beef, Pork & Poultry

Domaine Vacheron Sancerre, Loire Valley, France

B KA TR "1 810 ML B o R

Bean Curd
Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand EEIE LR

& Vegetables
PRIMBTEZ T - FTESHAML AR 2980 _
Shaw and Smith M3 Chardonnay, Adelaide Hills, Australia m ﬁ} mi ﬂi
Congee, Noodles
& Rice

aif

Dessert

EMREA2B0LE « B XERERE o SUEGRAT/ASA USRS RIEERES - 5 I
FEIGBLURNITH N - 2R 10%EE % - WX EMADATEES - WTARHENESHN - WK R F
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. _ : | _ _ _ Alcohol & Drinks
All prices are in MOP and subject to a 10% service chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.




£ i 4 WY

Red Wine

SEFITRCE AR R » 2R - WA CEi) 375ml

Montes Alpha Cabernet Sauvignon, Colchagua Valley, Chile (375ml)

KM - & 305ERE - BiE (B 375ml

Chateau Daugay, Saint-Emilion, France (375ml)

P Y 2 ha i > AL - A

J. Rosas Quinta da Touriga Puro, Douro, Portugal

RGP WA 5 2 0k - BLEENG - PYERTF

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

i R R > Bl - i

Chateau Fourcas Borie, Haut Medoc, France

TERE AP S 27 S AR SCHR - RAadif - AN

Concha y Toro Terrunyo Block 27 Peumo Vineyard Carmenere,
Cachapoal Valley, Chile

o FRE WAL - FETRAN - BOOR

Querciabella Chianti Classico, Tuscany, Italy

LVSAL BL/R R HE - BFBEAY - SRR

John Duval Wines Entity Shiraz, Barossa Valley, Australia

DIRFWHEAREER - WA - Kind - KH|

Beringer Cabernet Sauvignon, Knights Valley, USA

Sapl T MR AN P R B i - BT 8 - B
Craggy Range Te Muna Road Vineyard Pinot Noir,
Martinborough, New Zealand

sy Ol - E30OCRE - i

Chateau Daugay, Saint-Emilion, France

FERREK2%0LE - HRGERERE - #1EEEF HAS A TS SR REEERS -
FAMERMRNTH N - HRN0%ESS - UNEASSESREN - N FARNENESHE, -

i
Per Bottle

vor 380

vor 350

vor 500

vor 580

vor 650

vor 085

vor /00

vor /7 80

vor 340

vor 910

vor 925

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 chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

s Ly

Sashimi

it 7K g

Fresh Seafood

1634 N 35 Vi thi WK
Shark’s Fin &
Premium Seafood

Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

aif

Dessert

i Ak K B R

Alcohol & Drinks




o

Chinese Wine

L] Huang Jiu

R L FRAEAE 84

Gu Yue Long Shan Chen Nian Hua Diao 8 years

WO Ll PR 1E E204F

Gu Yue Long Shan Chen Nian Hua Diao 20 years

H ¥ Bai Jiu
ﬁﬁﬂ Jiang Xiang
w4 B2 51 5 4F

Si Jiu Lang V15 (53%)

8

Mou Tai (53%)

tjﬁp

Zhong Hua (53%)

¥ 5 154F

Mou Tai 15 years (53%)

7 £ 304F

Mou Tai 30 years (53%)

¥ 5 504F

Mou Tai 50 years (53%)

FERREA2%5LE - H R ERRRE - $EaEFHAS AT HERREERRD -
FAHERLIRTHN - FRINT10%EE S « I EASSELERER - §F SR ENESHHN -

R
Per Bottle

vor 7 80

mor 380

mor 2,180

mor 2,800

vor 2,980

vor 39,000

vor 03,000

vor 98,000

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 chamge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

i) 2 HE v

Seasonal
Recommendations

1K

Signature Dishes

s Ly

Sashimi

it 7K i i

Fresh Seafood

1634 N 35 Vi thi WK
Shark’s Fin &
Premium Seafood

iR 87 K R/ oK

Seafood & Spicy

TR~ H N K
2 &

Beef, Pork & Poultry

o Bk Kk
Bean Curd

& Vegetables

R TR

Congee, Noodles
& Rice

i

Dessert

o K B KR

Alcohol & Drinks




o

A " E5y
Chinese Wine Per Bottle

SR Bai Jiu
W w R Nong Jiang

/INBRY 100ml Mor 118
Little Lang (45%)

R Fuyu Xiang
P vor 1,380

Jiu Gui (52%)

e ﬁ i) Nong xiang

D €A (A 1573) S0ml Mot 288
Guo Jiao (National Cellar) 1573 (52%)

N (i) vor 680

Luzhou Laojiao (Tequ) (52%)

IKHTi vor 2,680

Swelltun (52%)

i s (H2851573) =z ) 880

Guo Jiao (National Cellar) 1573 (52%)

TR | mor 2,980

Wu Liang Ye (52%)

BRRAGA 2%0LE - SRGERRRE - BiEaxAHASA L HERRIEERED -

At BL R o N - FFRN0%ESE - INEMEwEEREN - KT AR R EE -

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 iz prohibited.

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

i) 2 HE v
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Recommendations

1K

Signature Dishes

s Ly

Sashimi

it 7K i i

Fresh Seafood

1634 N 35 Vi thi WK
Shark’s Fin &
Premium Seafood

iR 87 K R/ oK

Seafood & Spicy

TR~ H N K
2 &

Beef, Pork & Poultry

o Bk Kk
Bean Curd

& Vegetables

R TR

Congee, Noodles
& Rice

i

Dessert

o K B KR

Alcohol & Drinks




I 4 #E 4

Seasonal
Recommendations

T8 H = ' Hi M3

(5% ; ;
CO gllaC Pﬂﬂnﬁle SlglliltllI'E Dishes

f’ﬂ:)ﬁﬂz VSOP " 1".«1«:13?i 1,188 I—iﬁ-%

Hennessy VSOP Appetizer

WA XO nor 2,400

Otard XO

L 21T Mot 2,798

Martell Cordon Bleu

% F] XO vor 2,988 i K g ff

Martell XO Fresh Seafood

A;‘kg XO ﬁrg};‘g 2,988

Remy Martin XO 1038 K 5105 i ok
Shark’s Fin &

i—FI:E,f XO Ao ’ 198 Premium Seafood

Hennessy XO

FF e b 5 vwor 15,888

Hennessy Paradis Extra

o= vor 50,888

Remy Martin Louis XIII

25257 I8 ) ol w262 888

Richard Hennessy

i 96 B TP /D e

Seafood & Spicy

SR A

s

x5

Beef, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

EREREE1 2% L « SR ABERE « F 1 EREHNASA LSRR AARBRA - =, o
B SR 109 B2 98 « MAHEFTR A SRS T S B S EL - iﬁ /J( )4 i'k JH‘
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. 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.




iy B R LY e

Scotch Blended Malt Whisky

I IR e 1

Ballantiness Finest

215 e

Chivas Regal 12 years old

4t )\F

Chivas Regal 18 years old

ZHEEFE

Chivas Royal Salute 21 years old

BT e AR B

Johnnie Walker Black Label

2R AR s

Johnnie Walker Blue Label

RN A3 Tl

Johnnie Walker King George V

iN i E B Y

Scotch Single Malt Whisky

ZFt+ AN E HiE

'The Macallan 12 years old Double Cask

- N (o WA B2 ST

'The Macallan 18 years old Sherry Oak

zZ R T I A E R

The Macallan 25 years old Sherry Oak

FREREL1.2% L « S RGEREERE - FEEEHEHASA T ERELEERE -
At LR 1T - M IN10% k5% » MAHEME WA SR « % T AR g S -

(531

Per Bottle

- wmor 075

vor 750

vor 1,350

vor 2,325

vor 750

vor 3,188

vor 9,000

B

Per Bottle

vor 1,650

vor 8,880

Mor 43,888

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 #E 4

Seasonal
Recommendations

iR

Signature Dishes

Hij >R

Appetizer

Uit K g

Fresh Seatood

16 3} 2 i 1 WK
Shark’s Fin &

Premium Seafood

i 56 B TP /P 3%

Seafood & Spicy

Beet, Pork & Poultry

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks




110 ;

Imported Beer P Rotil=

W% gk ot 3 - Hor 48

Blue Girl

VAL S Mor 48

Heineken

745 318

o3
Local Beer Per Bottle

T | vor 42

Tsing Tao

LT for 42

Macau Beer

IR BH SRR

Sparkling and Mineral Water B TS

LEERK vor 38

Perrier 330 ml

HER = vor 38

Evian 330 ml

TR RA vor SO

Panna 1000 ml

ERREA1.2%LE » B RNAESERE - S BB HAS AT HESREEERETH -

iR TITE - FMM10%RS % - MHEMKWA R - § T S 8ariEmm S -

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.
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Appetizer

Uit K g

Fresh Seatood

10 38 N 35 Vi 1 UK
Shark’s Fin &

Premium Seafood

i 96 B TP /D e

Seafood & Spicy

SR A

s

x5

Beef, Pork & Poultry

S0 B i K

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

WK B KR

Alcohol & Drinks




I 4 #E 4

Seasonal
Recommendations

AW, S
d ' _ TLLE:
Soft Drinks Eﬁ Glass Signature Dishes

A L1 A] 2K v MoE IS B 3

Coca Cola

ToBE AR Mor 35

Coke Zero

Appetizer

L M35

Sprite

JRAT K wor 35 it K g
Club Soda Fresh Seafood

BHERT vor 35
Cream Soda ﬁ.ﬁ&yf’)ﬁﬂiﬁ IH(

Shark’s Fin &

Premium Seafood

%ﬁ =2 (53]

SPECia.I. Drillk Per Glass Per Bottle

i 96 B TP /D e

Seafood & Spicy

(iR vor 18  4or 68

Sugar Cane and Imperatae Drink

Beef, Pork & Poultry

Bean Curd
& Vegetables

9% B i R

Congee, Noodles
& Rice

i

Dessert

EREREE1 2% L « SR ABERE « F 1 EREHNASA LSRR AARBRA - =, o
B SR 109 B2 98 « MAHEFTR A SRS T S B S EL - iﬁ /J( )4 i'k JH‘
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. 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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