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GALAXY MACAU TAM CHAI YU CHUN
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First-in-Macau 30-year
Fisherman Style Seafood Specialist
Now Open at Galaxy Macau

SERTT30F » — H P iF K 8 6F K K & 2 # KBk
/ISR 2 B 18] WR T = Y ek AT R A R [ IR SR ™

SR A BEBUR - BRI SZA A R i B U 443K o

ot fe B R [BEK ] RBHEK - PLIER F LM H)
B H ol 6 B9 &4 > 3738 B B UK IY 8 R 3 5K -

Wk A A AT 8 S o 2K B K B RE OR 4 i 6 Y
JRATIRWR - T Ak A b K2 B R DU B PR UK - BB #R A
o A FE e BY WE AT BF R K S i O B By B %0 B B OE -
BRITIERFEMBHER - BT @M > KXEADY - EAHH
REHERR - RRARZHENA_ZE -

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
plar.:e for jn}rful gatherings._
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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

!]\ﬂ (%2 % ) Appetizers (Choice of 2)

SLRARE IS T 2 YD LT
Vegetable Bean Curd Sheet Rolls Marinated Pork Knuckle with Chopped Ginger
R B R LR R 4
Crispy Bean Curd with Spices Marinated Jellyfish 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 A K RS
Steamed Tiger Grouper with Soy Sauce Poached Sliced Grouper Fillet with Sichuan Pepper
and Assorted Vegetables in Spicy Soup
55 i L T R R
Pan-fried Prawns with Soy Sauce 154F [ B 7% % fifi

Steamed Dalian Abalone

%Hﬁ‘“ m@ﬁii@jﬁ% with 15-Year Dried Tangerine Peel

Eﬁﬁ%'ﬂsﬁ% 3 J
Curry Boston Lobster served with Deep-fried Bun Eried Mﬁfﬁjﬁﬁfﬁfﬂﬁ;&m d Chili
S TR

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 Preminm Soy Sauce (2)
seamat L IRIARN B 22 - Py
Braised Angus Beef Tenderloin and

Enoki Mushroom with Satay Sauce 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 5L Y 22 A0 & LR RG22 1508 B K Ay

Braised Vermicelli with Shredded Roasted Goose
and Pickled Vegetable in Casserole

R R

Signature Fried Rice Stir-fried Noodles
with Assorted Seafood with Pork in Soy Sauce

ﬁ"ﬁ] Dessert

W Bz FRE RS

Pan-fried Sweetened 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.

i 4 HE 9y

Seasonal

Recommendations

1K

Signature Dishes

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




ESE AR

Wild Mushroom Delicacies

BBt Bl pE AR B S
Pan—fried Yunnan Matsutake with
Butter and Himalayan Salt

71,080
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Wok—fried Porcini Mushroom with Shishito Pepper L

Frf iRy LI C T, FRRTANL0%MR S5 8%, EA Hites, QT A s pr, T w08 i M o Ep,.
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

1K

Signature Dishes

Signature
Dishes

Poached Shrimp
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B[ i Market Price

it 7K g

Fresh Seafood

B BUER 4% [ 3 P A
Deep-fried Mantis Prawn
with Chili and Salt 14 24 I ¥5 i thi WKk

Shark’s Fin &
I5f it Market Price Premium Seafood

RPN/ ]

Steamed Macau Sole

it 1] AL \ P
Bffir Market Price iy 8F B TR/ R

Seafood & Spicy

R RE 2D
wh A 48 418 2 &

Baked Crab with Salt Beef, Pork & Poultry

Bt Market Price

00 B o K
Bean Curd
& Vegetables

R TR
Congee, Noodles
RO 17 V% il (375%¢) & Rice

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

M 2.088 7R

aif

Dessert

# & spicy FE SRR - 0% S % - ?ﬁ zk )3 ﬁ *1
@ 3% vegetarian BRRESF - My EMawE MR - %A% a0 RS -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



Dishes

T 1 X

Poached Farm Chicken
*¥H £ R
Half Whole

wor 208 Nor 398

LR B AZET MR D

Steamed Pork Patty with Salted Fish

i} ol e
Small Regular

ME88 N 148

{HR] B i A

Baked Squid with Soy Sauce

158 5n

W B spicy
@ %% Vegetarian

* B 7+ Chef's Recommendation

Signature

Stir-fried Dried Shrimp and

Anchovies with Chinese Chives
7 il s
Small Regular

vor 38  wor 148

Iih ¥ 28 3% RN
Steamed Sliced Pork
with Shrimp Paste

7 ol
Small Regular

vor 78  wor 108

FafiEELl RN iR - FHEin0%EES -

EREESF - inEAeEEfEN - T AR HE S -

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

i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

Sashimi

it 7K g

Fresh Seafood

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

o SF K R/ oK

Seafood & Spicy

TR~ H N K
2 &

Beef, Pork & Poultry

5 B ok %
Bean Curd
& Vegetables

o B i 1R
Congee, Noodles
& Rice

i

Dessert

o K B KR

Alcohol & Drinks



i 4 HE 9y

Seasonal
Recommendations

Appetizer
1 R

Signature Dishes

Chilled Foie Gras
in Red Wine Sauce

mar 398

AR R Sl 3 , Jil

Sashimi

it 7K g

Fresh Seafood

1034 J% 55 Vi i WK

Shark’s Fin &

, mﬁﬁ ﬂ'!F Premium Seafood

Marinated Mantis Prawn
with Chili

wor 188

Seafood & Spicy

JEPRRK 5% 1 93

Marinated Sliced Sea Conch
with Okra in Spicy Sauce

vor 148

TR HEH B
X

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

o B i R
PR ACUP i BT 0 Congee, Noodles
Marinated Shredded Chicken & Rice
with Jellyfish and Sakura Shrimp

mor 128

aif

Dessert

# & spicy FE SRR - 0% S % - ?ﬁ zk )3 ﬁ *1
@ 3% vegetarian BRRESF - My EMawE MR - %A% a0 RS -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



i 4 HE 9y

Seasonal
Recommendations

ﬁﬁ ﬁ Hﬁ R ﬁ ' » . v Signature Dishes

BBQ Pork Belly with Honey

wor 288

s Ly

Sashimi

— AR

Roasted Crispy Pork Belly
wor 188 3 K i

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

7 L s A o G B vor 188

BBQ Eel with Fermented | i % BB 3
Bean Curd and Garlic Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

LRV /N 221 EX.

Vegetable Bean Curd Sheet Rolls

Bean Curd

& Vegetables

% B 1l R
Congee, Noodles
& Rice

@ TR £k S

Crispy Bean Curd with Spices

wor 08

aif

Dessert

# & spicy FEHRHILUR T - JER 0% M % - ?ﬁ K iR *:l
@ %% vogetarian BERESS - MiEAewEE8EN - T ASMENESH o - _

_ Al prices are in MOP and subject to 2 10% service charge. Photos for reference only. Alcohol & Drinks
* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



Isf 2 HE o7

Seasonal
Recommendations

—BH R

Marinated Crab Meat with
White Eggplant and Bell Peppers

or 148

1K

Signature Dishes

W V4 4 I jal L

Marinated Jellyfish with Sashimi
Aged Vinegar

vor 138 : -
iif 7K i G

Fresh Seafood

1034 J% 55 Vi i WK

Shark’s Fin &

CoWELH 3 _ Premium Seafood
Deep-fried Bombay Duck .' et
with Chili and Salt

Mor I8

i 6% 1 BT A K

Seafood & Spicy

ERVINE < R
) Marinated Pork Knuckle !It ]ﬁ Y jﬁ ]ﬂ R

with Chopped Ginger X
. Beef, Pork & Poultry
vmoe 98 -

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

J R €N

Morels in Sichuan Chili Sauce

o 08
i

Dessert

F B spicy FE R LR - S I0% B S - ?ﬁ z]( ﬁ fk 5[9}
@ =3 Vegetarian BESESE - MW ENAYEEHEN - BT ARIESESEHN - - -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. ;Mﬂﬂhﬂl &_ D]'i_nks

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




ST

Canadian Geoduck Clam
Ibf i Market Brice 72

2 G 5 5

. e 1
Supreme Assorted Sashimi Platter

%5680 . S

n 1
i N L
e
Cp .;?':4. i o, ;
1
e
1'.:] e
. L "

1k

A B Spicy

) £ Vegerarian AR AREE - GF
All prices are in MOP ;
* 1§54 {r Chef's Recommsandation Please infarm the service team of



FE T g0 B (255 )

Botan Prawn Sashimi
(Minimum 2 Pieces)

oS s e day

LB LA

4 e AL B UL ol 5

Canadian Surf Clam Sashimi

vor 168

W Bk spicy
@ =3 Vegetarian

' E#§#7r Chaf's Recommendation

UK PR E i ffd

Marinated Chilled Dalian Abalone

- 1
pag vh

L& 5 R g (2208)
X Hokkaido Scallop Sashimi

T (Minimum 2 Pieces)

) 58

At i i H (250758 )

Hokkaido Sea Urchin (250g)

vwor 1,680

ARSI R TN - Mmook E S -

BREHeS - NN EwEEfERN KT S ReTiENELER -

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

i 4 HE 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

W L

Sashimi

it 7K g

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

i 01 e BB 3

Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

00 B i K
Bean Curd
& Vegetables

% B i R
Congee, Noodles
& Rice

aif

Dessert

K KK F

Alcohol & Drinks




LY IR o

Australian Lobster
I} fff Market Price

il

' ' « - e ]

S g
i : ! .I 1 i-.
[ . \f . ) ol
" B g R R
0 e * e v YLl - S AT0% S % -
@ 3 vogearian - . o BERESE - WA ETENEE SRR BFARTEDRSEL -
' 1% All prices are in MOP and subject to'a 0% service charge. Photos for reference only.
* FlE# 4 Chef's Ra-cﬂmrnandalinrr ; _;?.:' lease inform the sen-_'iqel_ffam ﬂf_bm.r fi allengy or dﬁlﬂr}r requirements pricr to ondering.
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i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

e R R 5

Canadian Geoduck Clam
B fr Market Price

7% 5 Wi PR U / 4647 UF il 5

‘Thai Mantis Prawn / Kuruma Prawn Sashimi

B it Market Price

it 7K g

Fresh Seafood

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

YN B/ K% B fa

Australian Abalone / Dalian Abalone
B i Market Price

Bl o 30 B 7 M LR R R

Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

Bt Market Price e ~
T S B BB /D 3

Seafood & Spicy

TR HTA R

_ /
; f# i%
ﬂ?% / ﬁiﬂ Beef, Pork & Poultry
Razor Clam / Sea Snail 3 G
: ~ ! . \/ - e —bia
i} i Market Price W BX i ok 3
165 . 3 , Bean Curd

& Vegetables

Flower Crab
B Market Price

S | ,
Cooking Method m ﬁ} Iﬁi ﬂi
Congee, Noodles
XO¥#HE  Stir-fried with XO Sauce FHD Stir-fried with Chili Sauce & Rice
Wk Deep-fried with Salt and Pepper L SE Steamed with Shredded Dried Tangerine Peel
B JA I Fried with Crispy Garlic and Chili ek Steamed with Garlic and Glass Vermicelli <
ki Braised with Superior Broth LR Wok-fried with Ginger and Spring Onion ﬁu‘ Hil
Dessert
2+ Baked with Cheese 3l AL R Steamed with Aged Shaoxing Wine
and Fragrant Chicken Oil
j FHW Spicy Bh = » P [
HrElLAN iR - 0% &S -
@ %3 vegetarian BERESE - T ERRWETERS - BT A FHEAE S - ﬂ ZK ﬁ fk *'I‘
All prices are in MOP and subject to a 10% service chamge. Photos for reference only, Alcohol & Drinks

" W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



Z Wt

Humpback Grouper
i} fii Market Price

WEE RN/ Rl

Brown Marbled Grouper /
Giant Grouper

Bf it Market Price

IR 1M 1 AH 5 £

Macau Sole / Gray Mullet
B fir Market Price

It / AE 9Bt / £kt
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

5 iy Market Price

REBE BN

Spotted Grouper / Spotted Scat
i} fii Market Price

SLNTBE 7 AR

Red Speckled Grouper / Blackspot Tuskfish

Ay i )T Market Price

Cooking Method

W7 Steamed with Soy Sauce Btk Steamed with Black Bean Sauce
AEMEE 7% Steamed with “Hua Diao” Wine 2K IR Braised with Bitter Melon

and Egg White and Roasted Pork
thki2 Poached in Salted Water IS HMUDEAE  Steamed with Shunde Chili
d Black Bean Cak

EAE LG Poached with Sichuan Pepper ¢ e v
S 4 o AR ELRN TN - FI0%E SR -
@ =% vegstarian BRSESS - MAERAYEEREN - KT SRR SH0N -

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

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.

i 4 HE 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

W L

Sashimi

it 7K g

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

il B e R /D 3

Seafood & Spicy

TR HTH R
X

Beef, Pork & Poultry

00 B i K
Bean Curd
& Vegetables

% B i R
Congee, Noodles
& Rice

aif

Dessert

K KK F

Alcohol & Drinks



o T D NG O

Simmered Shark’s Fin with Chicken Soup in Clay Pot
’S fE E= ETpN)

Per person 2-3 persons 4.6 persons
vor 398 Vo 1,188  ¥or 2,088 @F
(75%ig) (225%¢g) (375%g }

F A AT P iR (855E)

Tossed Tiger bharks Fin with Crab N Mﬁat (8 )JJ .w

ﬁlcll}# 1 3488 Ef‘;ﬂmn

FEAE 1 5 (7558)
Scrambled Egg with Shark’s Fin
and Shredded Yunnan Ham (75g)

Mor 28

ot SEAEHLURIT I H « S AT10%E A% -
# %% Vegetanian HARBftésE - MaEAedaa fEr - S F o e RS, -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

* Bl I§# 4 Chef's Hecommsandation Please inform the service team of any food allengy or dietary requirements prior to ordering.



Isf 2 HE o7

Seasonal
Recommendations

1K

Signature Dishes

w4 2058 (7558)

Braised Supreme Shark’s Fin EFIJ E’
with Superior Snup (75g) Sashimi

EETIE 928 Per person

Fresh Seafood

o Be 4l A 88 (7550) ' 38 32 55 0 O

Shark’s Fin &

Braised Tiger Shark’s Fin . Premium Seafood
with Supreme Sauce (75g) \ 7 e
M b

M UIIE 928 Per person p— T —

o S5 % R/ R

Seafood & Spicy

TR HH R
R xE

Per person Beef, Pork & Poultry

Wi ki 12 ¥ (8532 ) vor 1,488
Braised Tiger Shark’s Fin Soup with Sea Whelk (85g) CH &

Bean Curd

2L B8N fifu 3 ( 75%% ) ek 428 & Vegetables
Braised Superior Shark’s Fin with Supreme Sauce (75g)

' s
LLREAE e 2k iz 390 iﬁ' b IE 2{1
Braised Shark’s Fin Soup with Fish Maw nﬁcﬂﬁi‘g::, oodles

aif

Dessert

F B spicy FE R LR - S I0% B S - ?ﬁ z]( ﬁ fk 5[9}
@ =3 Vegetarian BESESE - MW ENAYEEHEN - BT ARIESESEHN - - -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. ;Mﬂﬂhﬂl &_ D]'i_nks

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



, e W ad
} \ BN '

Premium .

fifg 1 3L 2 fu ikl %

Braised Sea Cucumber

and Goose Web with Abalone Sauce

f!'EI lJl: 880

-:'_i*.:;":‘::-: &

gy | s HE (13078 )

Braised Superior Fish Maw--... ey
r.'fT.-.’:‘-ﬂ with Abalone Sauce (130g) :

E iz 008 Bhni

e 5L 183 :IF
Braised 8-Head Snut
Superior Abalﬂne

Supreme O}rster Sauce

oS SRS HLIRI T S A0%E A -

# %% Vegetnian BARBftéas - M3 EAedaaiEr - S F o @R Sa, -
Al prices are in MOP and subject to a 10% service charge. Photos for reference only.

* FlI§ ¥4 Chef's HRecommsandation Please inform the service team of any food allengy or dietary requirements prior to ordering.



i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

g 5L 113w A i g

Braised 3-Head South African Abalone
with Supreme Oyster Sauce

A ] Bl

Sashimi

it 7K g

Fresh Seafood

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

IR S

Braised Kanto Sea Cucumber
with Abalone Sauce

68 o 66 e B /D 3

Seafood & Spicy

TR~ H N K
2 &

Beef, Pork & Poultry

5 B ok %
Bean Curd
& Vegetables

o B i 1R
Congee, Noodles
& Rice

i

Dessert

# & spicy B RLURE - FE 0% %% - ?ﬁ 7j( )4 ﬁ $=|.
@ 3% vegetarian EhRESS - M EMewE SR - % 5% 0 & - -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

'* B 54 fr Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




® RS R R

Signature Turtle Soup
with Chinese Herbs

(53 il
Per person Regular

%78 1% 3008

AL S
Double-boiled Japanese Sea s

Cucumber Soup with Matsutake

i Mo 00 T
ok, A LI T per person

] Ly S
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I 4 HE ¢

Seasonal

Recommendations

VL PRI PL # %

Chicken Soup with Fish Maw Signature Dishes
and Conch -

EBTIE 3 3 8 Per person

RS AE WL B 9 3
Shredded Grouper and N, ™ =
Fish Maw Snup Ve Baaer - Sashimi

288 s
Uit 7K g

Fresh Seafood

77 T HEAR T2 i i i 1034 J% 55 Vi i WK

Double-boiled Abalone Soup Sharlds Fin &
with Chinese Herb Premium Seafood

ﬁif.—:lhml* 168 I-"er person

PR AL I 16 12 58

Hot and Sour Soup with Fish Maw
and Assorted Seafood

ﬁ’m‘;lg 168 Per person

o SF K R/ oK

Seafood & Spicy

TR~ H N K
2 &

Beef, Pork & Poultry

Hm W EAL T

Fresh Tomato Soup with Sliced Beef '-:,i. }ﬁ & ﬂ% 3}'&
and Egg Dmp Bean Curd

Wi o & Vegetables
MOF 8 I-"er person

4 ) i 15
E_ﬁmﬁﬂﬁ l%ﬁ% BT 288 I{egula: ;ﬂﬁlg::, Noodles

Boiled Gray Mullet Fish Soup with Coriander
and Bean Curd

i
’E_.ﬁg ﬁ %}K% 313?88 pE.- person Dessert
Sweet Corn Soup with Fresh Crab Meat

& R sy FE RSB - EHI0%EES - ﬂ Zk )4 fk *‘I.
@ 3% vegetarian BRRESF - My EMawE MR - %A% a0 RS -

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
'* F %4 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



Seafood

i ® AR TR

Steamed Pork Patty
with Local Green Crab

wor 298

LH ifﬁ *j- I‘i::H_F
Steamed Local Dried

Seatood Trio
7 I 1!
Small Regular

52’# 118 o7 188

,..“Hllh%ﬂz,mﬂ)u_ﬁ#fﬂﬂ

Pan-seared Fresh Abalone with
Tangerine Peel and Black Pepper

or 398

.F,l

ot |
iy SifEpe \\, BT LR T - SR In10% M £ % -
B i BHAMSE - MAEARNTHEEN | AFARTEIRSEN -
H. ﬂ Nlpnc:&saremMDPandsubjemtﬂam%mdmgaﬁ‘fhtnsfnrf&ﬁﬂmnmmhr -
" BT ﬂﬁaﬂiﬁéﬂthﬂnm'-danun # . P]eﬁse:nfmmmesﬂub&iéamufﬂtﬁ'fmdaﬂﬁgyﬂ?ﬁﬁafﬁmmmm nts prios :
W 7 AR g RS =

B - y - - i
" i [l | ” o E 1{ = "



i 4 HE 9y

Seasonal
Recommendations

R A Y A A 1

Braised Fish Maw with Dried Scallop

and Minced Pork j‘H Hﬂ! %

A i Signature Dishes
Small Regular .

vor 288 Vot 428

S 1 2R K% B fifd
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

7 {3l hst
Small Regular

wor 188  wor 288

s Ly

Sashimi

it 7K g

Fresh Seafood

38 e ¥ Vi iR
\ Shark’s Fin &
3 Premium Seafood

Simmered Sea Snail

-

with Rice Wine and Chili
A {3l L
Small Regular

" 188 175298

Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

5 P T 5 5

Braised Sea Cucumber and

Eggplant with Sambal
vor 188

00 B o K
Bean Curd
& Vegetables

2 W ok £ 04 oy i Y

Congee, Noodles
(FH/ W) & Rice
Dried Salted Fish
(Pan-fried / Steamed)

"% 138 .

Dessert

# & spicy FE SRR - 0% S % - ?ﬁ 2]( )3 ﬁ *3}
@ 3% vegetarian BRRESF - My EMawE MR - %A% a0 RS -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




Isf 2 HE o

Seasonal
Recommendations

BT AR A | s

Macau Green Crab Curry Signature Dishes
with Steamed Bun

nor 688

W L

Sashimi

Fresh Seafood

XO = LU % 0 o 1%

Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

vor 468 10 34 % ¥ Vi thE WK

Shark’s Fin &

Premium Seafood

Y 57 TNP
Seafood & Spicy

AR a9 35 R W R K i

Stir-fried Scallops with

Walnut Mushroom and M AT :

Black Truffle Sauce l w Zﬁ lﬁ R
S

MO P 328 Beef, Pork & Poultry

00 B i K
Bean Curd
& Vegetables

% B i R
Congee, Noodles
& Rice

FL R I IR O U 2R

Sweet and Sour Prawn
with Strawberries

2% 268
Al i

Dessert

S # sy G ELLAT A S 0% B - WK Ak B
@ =% vegstarian BRSESS - MAERAYEEREN - KT SRR SH0N -

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & Dr_i]lkﬁ
" W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




i 4 HE 9y

Seasonal
Recommendations

##1 R

Signature Dishes

Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

W L

Sashimi

vor 428

JR-ETS R0

Poached Sliced Grouper Fillet with
Sichuan Pepper and Assorted
Vegetables in Spicy Soup

vor 428

it 7K g

Fresh Seafood

438} ¥ Vi ihi R
Shark’s Fin &

Premium Seafood

) REFETH
Poached Sliced Beef

in Sichuan Spicy Soup fﬁ: _ﬁj’i ﬁ fﬂ& ﬁ !J\ )'k

. Seafood & Spicy
mor 428

TR HTH R
R

Beef, Pork & Poultry

punmmms | R o
WeRp ddadsa ) e, s DA : R P& %

with Garlic, Chili and Salt I -y i ""7' ' G Bean Curd

mor 138

& Vegetables

R TR

Congee, Noodles
i & Rice
5@ W L 22
Stir-fried Shredded Potato
with Sour and Spicy Sauce o
i i
Ry 98 Dessert
B R ey AQHIEDIRNITH N - I NI10%EE % - ; @ 5
@ R vogetarian BARKSY - HAERARATGES . WA RAETRSEN - YH Zk )3 ik *’I‘

All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alﬂﬂhﬂl & Dr_i]lkﬁ
" W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




® e

Wok-fried Ang

¥ E ¥ Spicy
I?Fﬂ % 5 Vegerarian

& 55484 Chers Recommendation

@ﬁ A& W %
Braised Anguﬁ Beef Tenderloin and
Enoki Mushreom with Satay Sauce in Clay Pot

/) pikg -
Small Rﬁguhr -

Nr118 198

erloin

Y ==

-

— Hfﬁ{frﬁﬁ]ﬂinmﬁi P D102 FR & 2%
- Eﬁnﬁiﬁf Mﬁ&ﬁﬁﬁ?ﬁﬂﬁﬁﬁ CH A EEE AR £ E -

2 Mpmmp:nmpmﬂmﬁmmam%Ea’?medlarg&PhntnafﬂrrEfaenmmhr

' P]etﬂemfnrrn the: service team ufan].r'fucﬁt! allergy or dietary I'EEILIIFEIT}EH'ﬁE prior to ordering.



i 4 HE 9y

Seasonal
Recommendations

i L B ASFn A b (2005%) | L

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

mor S8

s Ly

Sashimi

it 7K g

Fresh Seafood

10 34 % ¥ Vi thE WK

Shark’s Fin &
wmHBEm AR ILE Premium Seafood
A5

Poached A5 Wagyu Beef

with Cucumber in Hot
and Sour Soup

vor 330

Seafood & Spicy

T H K
x5
—n:l ﬁiﬁéﬁﬂ’* ﬁ Beef, Pork & Poultry

Stir-fried Sliced Beef

and Kale with Belacan h'.:f: Jﬁ R Jéﬁ }:’]'{:
A ialis Bean Curd
Small Regular

& Vegetables
vor 88 Vot 148
i B Wi YR
Congee, Noodles
& Rice

aif

Dessert

# & spicy FE SRR - 0% S % - ?ﬁ zk )3 ﬁ *1
@ 3% vegetarian BRRESF - My EMawE MR - %A% a0 RS -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

| | 2 2 __‘ .:_ | N =2
BIMEROE T o S 7] Sashimi

Stewed Pork Knuckle and
Fish Maw in Abalone Sauce % .Y - 1. _.
22428 - , = S

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

ERHFIR BT WGE A

Sweet and Sour Pork with Italian
Balsamic Vinegar

mor 188

i 6% 1 BT A K

Seafood & Spicy

1 i 7% - R A DF

Steamed Pork Patty with Dried Squid

R {5 e
Small Regular

wor 98  Nor 138

TR HEH B
R

Beef, Pork & Poultry

0 Bk

Bean Curd
& Vegetables

O A ek 0 2K T A R AT

Steamed Pork Belly

_ ) Congee, Noodles

with Local Salted Fish & Rice

7 o)

Small Regular

288 M 148 a5

Dessert

i A GBI - SR T10% M - y Fhr 2
‘ # ¥ Vegetarian BREfeF - A EE 8RN - ﬂ?.ﬁﬂﬁﬂg:-ﬁﬂﬂl ° ﬂ ﬂ( & fk *_I‘

_ Al prices are in MOP and subject to 2 10% service charge. Photos for reference only. Alcohol & Drinks
* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



IR TP 95 A e A Hl 3

Stewed Chicken and Fish Maw
in Shrimp Paste

vor 428

B R

Baked Chicken with Salt

*H £ R
Half Whole

vor 228 Nor 428

SHARIEEDL

Deep-fried Crispy Chicken

-5 45
Half Whole

vor 228 Vo438

R [ R
(293043 Bh)

Signature Braised Pigeon
with Premium Soy Sauce
(30 minutes to prepare)

w118 BA

e 52 A1 e 71, 5%

Crispy Pigeon

xi% 108 A

i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

s Ly

Sashimi

it 7K g

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

i 6% 1 BT A K

Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

aif

Dessert

W B spicy | - . -
FARHESLRNITTN - W IN0%EEH - Frkr 0y
BREHeS - NN EwEEfERN KT S ReTiENELER - ﬂ ﬂ( & fk * I‘
All prices are in MOP and subject to a 10% service charge. Photos for reference only. ;Mﬂﬂhﬂl &_ DI'iIlkS

@ =3 Vegetarian

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.




i AU A

@ Bean Curd & Braised Cabbage

with Dried Scallop

Vegetables  + e

Small Regular
B ﬁ n:88 1% 138

Small Regular

" 98- M 148

7] 5] Jigt
Small Regular

Mor 88 Nor

7Ry SRR T - S T10%M 5% -
r_"'-.?j = Vagsetarian Hﬂﬁgﬁi— o ?ﬂi’]’&fﬂﬁﬁﬁﬂﬁﬁﬁi i ﬁ?ﬁfﬂiﬁ?ﬂﬁﬁ% ERA -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* FliS#{r Chef's Recommendation Please inform the service team of any food allengy or dietary requirements pricr to ordering.



Isf 2 HE o7

Seasonal
Recommendations

1K

Signature Dishes

SO HZ ki 1L 29
Braised Fish Maw with
Yam and Fungus

2% 168
jal 1%

Sashimi

it 7K g

Fresh Seafood

11 3 B 35 Wi i WK
DERLIETE Shark’s Fin &

Braised Bean Curd Premium Seafood
with Mushrooms

vwor 138

i 6% 1 BT A K

Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

Y E D32
Stir-fried Chili with
Fermented Black Beans and Vinegar

R TR
Congee, Noodles
wor 108 & Rice

aif

Dessert

F B spicy FE R LR - S I0% B S - ?ﬁ z]( ﬁ fk 5[9}
@ =3 Vegetarian BESESE - MW ENAYEEHEN - BT ARIESESEHN - - -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. ;Mﬂﬂhﬂl &_ D]'i_nks

* W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



i 4 HE 9y

Seasonal

Recommendations

Lk DAL N R AR T U 7 S LS | H

Stir-fried French Beans with Signature Dishes
Dried Shrimp and Belacan

mor 188

it 7K g

Fresh Seafood

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

Seafood & Spicy

PE IVE 00 L% Y0 ;g-ﬁﬂﬂﬁ
({ER s Xy 1 B3 g%y 7 whihK)

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

A i o R

Small Regular
b Bean Curd
ﬁ{é};’:’ 68 ﬁfﬂlljll; 108 & Vegetables

Beef, Pork & Poultry

R TR

Congee, Noodles
& Rice

B AR 2 R vor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

aif

Dessert

S B spicy FAREELIRNTH N - 0% EE - i’H 7j( ﬁ ik 5[@}
@ R vogetar BiEEESE - mudMewEEdfEN - HT S KeriEaE S -
All prices are in MOP and subject to a 10% service chamge. Photos for reference only. Alcohol & Drinks

@ W31 Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.



A & Spicy
@ =% vogorarian MEAESE - MAEMEETERER - §TARMENRELE -

* B 5 # 4 Chef's Recommeandation Please inform the service team of any food allengy or dietary requirements pricr to ordering.

Congee, ,.

N Noodles & sranesi -
. { N 2Z 87 |

@ R_ICC Stir-fried Noodles with Pork

in Soy Sauce

’i .

vor 118

i B 7

Signature Fri Ri
with Assorted Séafo
M

'
k.

: _"_{_ = "
& ...ﬂ' K

‘?HLE | ’ i | .
A
- - Signature Rabbitfish Congee

~ with Homemade Meat Ball

3 Ef(ﬂ; 188 2-3 i_‘rﬂl‘S(I:l]S

ErERENLE iR - HMENI0wEES -

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



132 i i 00 R B oK

Fried Rice and Brown Rice with
Sea Cucumber and Pickled Chili

vwor 218

WP 7 i B Y T
Assorted Seafood with Rice
in Superior Stock

vor 188

BEBE N A AR RO R B

Stir-fried Rice Vermicelli
with Fresh Crab Meat
and Scrambled Egg

sor 188

REAEBE A & H R TR vor 108
Fried Rice with Egg White, Crab Meat and Dried Scallop

Ewmprim ool 1 o]
E-fu Noodles in Broth

S B spicy FEGHESLIRN TN - S m0%EE S -
@ =% vegstarian BAERESS - MuEAeeEESEN - % S 80E SR SHN

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* E i fr Chef's Recommendation Please inform the service team of any food allengy or dietary requirements prior to ordering.

i 4 HE 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

W L

Sashimi

it 7K g

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

i 01 e BB 3

Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

00 B i K
Bean Curd
& Vegetables

% B i R
Congee, Noodles
& Rice

aif

Dessert

K KK F

Alcohol & Drinks




¢

.
fl

R AR
Traditional Red Bean

Sweet Soup

M 5t 8 (5% 1A

MoOP Per person

2

S \\ : f
® EIHER
Sweetened Almond Cream
with Egg White

M o 8 ﬁfﬁ n_,.-l--uﬁ
MO Per person .

UK AR i 4
Double-boiled Superior Birf,.
Nest with Rock Sugar

XA
]ﬁrcil;: 580 Iigjmpﬁﬁﬂﬂ

& &Ik spicy BENELL Bt 109 PR e
S i B R R SR AT A A i R T BT i 40 R & EL -

All prices are in MOP and subject to a 10% service cha Je. Ph
* FlI§ 4 Chef's Hecommeandation Please inform the service team of any food allengy or dietary requirements pricr to ordering.



TR EAKS

Sweetened Almond Cream
with Bird’s Nest and Egg White

380 .

ke H &

Chilled Mango Cream
with Sago and Pomelo

;i e 58 i i

MOP Per person

A6 A BR 25 B AS
Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

Moy D8

— O Z W%

Mini Cheese Custard Pudding

=53

BB Z kA T

Black Sesame and Coconut Pudding

Moy IS

e Bz 3 B % At
Pan-fried Sweetened Rice Cake

LR HANTR o Mor IO
Red Bean Pudding with Red Dates

S i spicy FAGESRNTH N - HN10% M5 -
@ %3 Vogetarian MARESS - My EMAEEMEN - % 5% 50 S HEL -

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

i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

s Ly

Sashimi

it 7K g

Fresh Seafood

{038 1 55 B Ok
Shark’s Fin &
Premium Seafood

o SF K R/ oK

Seafood & Spicy

TR HEH B
X

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

o B i 1R
Congee, Noodles
& Rice

i

Dessert

i K K K R

Alcohol & Drinks




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%)

wHEN 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

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




i) 2 HE v

Seasonal
Recommendations

SCAZELY . o

Cognac P ot Signature Dishes

B vSOP - 51,188

Hennessy VSOP

HEF XO vor 2,400

Otard XO

| W £
2R Wi oo 2,798 Sashimi

Martell Cordon Bleu

5ZH X0 mor 2,988 9 K i

Martell XO Fresh Seafood

A%__f& XO | Egﬁ 2,988
Remy Martin XO 10 38 B ¥ ki VR

3 Shark’s Fin &
H;Eﬁ X0 oo bt 3, 198 Premium Seafood

Hennessy XO

FHE PR SLA5 wor 15,888

Hennessy Paradis Extra

o= wor 50,888

Remy Martin Louis XIII

TRV | mor 02,888

Richard Hennessy

iR 87 K R/ oK

Seafood & Spicy

TR~ H N K
2 &

Beef, Pork & Poultry

Bean Curd

& Vegetables

R TR

Congee, Noodles
& Rice

i

Dessert

EMREA2B0LE « B XERERE o SUEGRAT/ASA USRS RIEERES - 5 . I
FA NI 1r N - SR A0%ME S - NN EMADEHRES - #TABHENRSHN - Yﬁ 7j( )4 ﬁ ;H.
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. o : | _ _ _ 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.
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Scotch Blended Malt Whisky Per Botdl

[E)iie =i - mor 075

Ballantines’s Finest

S+ 4 vor /50

Chivas Regal 12 years old

2t )\4F vor 1,350

Chivas Regal 18 years old

ZHRLEEFAB T4 mor 2,325

Chivas Royal Salute 21 years old

. JRA I . %750

Johnnie Walker Black Label

BRI i vor 3,188

Johnnie Walker Blue Label

LN IZE NIV RN L vor 9,000

Johnnie Walker King George V

DiN Sy

Scotch Single Malt Whisky s

5 he AR HTA ' 2% 1.650

The Macallan 12 years old Double Cask

- N (o AN B2 e mor 3,880

The Macallan 18 years old Sherry Oak

zZ R AR B A vor 43,888

The Macallan 25 years old Sherry Oak
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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.
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Sashimi
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Fresh Seafood
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Shark’s Fin &
Premium Seafood
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Seafood & Spicy
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Beef, Pork & Poultry
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Bean Curd
& Vegetables

o B i 1R
Congee, Noodles
& Rice
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Imported Beer

i R ML

Blue Girl

=L ST

Heineken

745 3B 4L

Local Beer

GEL ST

Tsing Tao

TR T8

Macau Beer

LYY 2T S

Sparkling and Mineral Water

% HE Bk

Perrier 330 ml

HEKZ

Evian 330 ml

R BB

Panna 1000 ml

3
Per Bottle

- wor 48

vor 48

I
Per Bottle

vor 42

vor 42

R
Per Bottle

vor I8

Mor IO

mor S0
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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. o : | _ _ _ 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.
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Soft Drinks

A AR

Coca Cola

JopE AR

Coke Zero

=ne

Sprite

DiX AN

Club Soda

BIETIT

Cream Soda

FHIX

Special Drink et

(Ui mor 18

Sugar Cane and Imperatae Drink
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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.
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