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Authentic Flavors of Chiu Chow Cuisine

Chiu Chow cuisine is all about letting the ingredients shine through meticulous

cooking technigues, while preserving their freshness and natural flavor.

For more than 50 years since the opening of its first restaurant in Hong Kong's Causeway Bay,
Pak Loh has consistently served up a wide range of incredible Chiu Chow dishes.

Traditional ingredients, seasoning and cooking methods, combined with modern elements
and special dipping sauces, result in countless signature dishes much loved by all.

At Galaxy Macau™, Pak Loh's team of experienced chefs select high quality ingredients

to create classic dishes including Chiu Chow Style Chilled Flower Crab,

Marinated Goose Meat and Pan-fried Pomfret Fillet with Supreme Soy Sauce,

all of which highlight the freshness, tenderness, umami flavor

and richness of authentic Chiu Chow delicacies.
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All prices are in MOP and subject to a 10% service charge. Plzase inform the service team of any food allergy or dietary requirements prior to ordering.
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Pan-fried Pomfret Fillet Rolled with Carrot and Mushroom
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Signature Shark’s Fin Soup in Chiu Chow Style (75g)
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with Sichuan Pepper Sauce
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Double-boiled Shark’s Fin in Chicken Broth (375g)
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Abalone, Sea Cucumber
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Braised / Double-boiled
Supreme Shark’s Fin in Superior Broth (75g)
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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All prices are In MOP and subject to a 10% service charge.
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Braised Sea Cucumber
and Goose Web in Clay Pot
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Braised Kanto Sea Cucumber
and Fish Maw
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Braised / Double-boiled Supreme Shark's Fin

in Abalone Sauce (75g)

ﬁgfig 938 [HEI Per Person

U AW X F2E
Braised Superior Shark's Fin
with Supreme Sauce in Clay Pot

ﬁl‘gfg 388 JEHAL Per Person
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Dry-braised Supreme Shark's Fin (75g)
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ER H#E%E

Photos are for reference only.

B _'_'_'_._______—___\_\_‘_--_\_\_\-\_\_\-
—_

anNHE(E BYPE I SR, 15T R E AR S E A

i

>

T A

|ELIOSEDS

?

W

SUOIJEPUSUILIDDEY

MOY3J NIYD
uaj dogstayn

>t +
% %

SUONERUSLLILIO DS

—
-
—

Sal0e112(
LN 2u 4

519Z)addy

S =gk

\-;
oy
=

ja}3eld pue

1E3|A pPaleUl B
alA1S Moyg niyg

vy
i SO

2]: ﬁ/ % ZJ % Ij:-I IE’ n'n. r '.l;:h: I_
Braised / Double-boiled Bird's Neé’é -
with Pumpkin Puree and Crabmea"t

ﬁg% 5 8 8 [EHL Per Person ‘.fw p :f 5

~jeal
ok 2

5

ping ueeg
pue sa|gelalbap

sabuon pue
SA|PooON ‘2314

SEETE | BA-R

T—F'E 1 088 [EHE Per Person

— = — =——a — = = = — —

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

Jassag
T TR
ol mt




|ELIOSEDS

Mo

> B AP ZL

SUOIJEPUSUILIDDEY

MOY3J NIYD
uaj dogstayn

>t +
X

i pE AR T (J\2k)

Braised Whole South African Abalone (8 Head)
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Marinated Jellyfish with Sesame Oil
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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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Wok-fried Beef Tenderloin
with Sliced Garlic

Deep-fried Shrimp Mousse with
Pork and Shrimp Mousse with Crabmeat
Wrapped in Bean Curd Sheet
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Poached Sliced Cuttlefish
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Double-boiled Fish Maw Soup
with Lemon
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Double-boiled Sea Cucumber Soup
with Green Olive and Pork Shank
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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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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.

BER HHESS

Photos are for reference only.

1185580

o0 2




|ELIOSEDS

L

> 7 AP L

SUOIJEPUSUILIDDEY

R B

Spotted Grouper
I5F T Market Price

MOY3J NIYD
uaj dogstayn
= 5 -

SUOIEDUSWLILIOTEN

winiuald

g AN

ZIJI\ 1 3t
Red Spotted Grouper
BT Market Price

k)

s1azjaddy

Ty
-

Humpback Grouper

IS 4T Market Price

i8yie|d pue
1eajy pajeuliep
8lA}S Moug nIyg |
= | W
B S A

* B

= R
Giant Grouper

/T Market Price

nos
-t
&N

dno

DANSERZE

Duskyfin Grouper
IS 4T Market Price

T A

Sole

:
%

ST Market Price

ping uesg
pue sa|gejabap

S E XK | Bl

;";';f. I DA

Az [ WI\G vz EMEER Rz [ Lot [ 200 [ SRR
Zﬁ{k) [ #IIXNE hE /BN
Cooking Method
Steamed with Soy Sauce / Steamed with Puning Bean Paste / Steamed with Egg White and
Aged Chinese Wine / Braised with Superior Broth / Baked with Cheese / Wok-fried with Chili

and Black Bean Sauce / Wok-fried with Ginger and Spring Onion / Simmered with Turnip and
Celery in Chiu Chow Style / Poached
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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. A 1
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Fresh Abalone
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Cooking Method

Steamed with Soy Sauce / Steamed with Puning Bean Paste / Steamed with Egg White and
Aged Chinese Wine / Braised with Superior Broth / Baked with Cheese / Wok-fried with Chili

and Black Bean Sauce / Wok-fried with Ginger and Spring Onion / Simmered with Turnip and
Celery in Chiu Chow Style / Poached
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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. A 1
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Baked Tiger Grouper
with Aged Dried Radish

mor 688
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Sole Fillet

(Pan-fried with Supreme Soy Sauce /
Stir-fried with Preserved Olive Vegetable)

vor 1,480
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Stir-fried Scallops with
Fresh Lily Bulb,
and Preserved Olive Vegetable
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All prices are In MOP and subject to a 10% service charge.
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Pan-fried King Prawn with Salty Egg Yolk

ﬁ'?}% 188 [#H Each

Sk ith B fE 8
Pan-fried Pomfret Fillet
with Supreme Soy Sauce
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Braised Giant Mottled Eel with
White Bitter Gourd and Salted Plum

mor 298
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Deep-fried Crispy Prawns
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Pan-fried Bombay Duck with
Luffa Melon / Turnip / Taro
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Baked Fresh Abalone with Chinese Yam
in Port Wine Sauce (6 pieces)
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Stir-dried Fresh Abalone with

Preserved Olive Vegetables and
French Beans
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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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Stir-fried String Beans with
_ Goose Liver and Preserved
[ Olive Vegetables
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Braised Chicken

with Fresh Abalone and Preserved
Turnip served in Clay Pot
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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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Baked Chicken
with Puning Bean Paste

ﬁET—é 198 [AEH Half

ﬁgj—@ 358 25 Whole

S\ W fi#E/T Chef's Recommendation
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All prices are In MOP and subject to a 10% service charge.
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Crispy Fried Chicken
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Stir-fried Chicken Fillet
with Sichuan Pepper Sauce
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Kagoshima Wagyu Beef

(Fried in Black Pepper Sauce /
Wok-fried with Morels /
Poached in Chili Pickle Broth)
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Poached Dried Scallops, Fish Maw
and Luffa Melons in Broth

mor 308
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Chiu Chow Style Crispy Beef Brisket
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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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Wok-fried Beef Tenderloin
with Morel Mushrooms and Pepper
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Deep-fried Spareribs
with Plum Sauce

mor 198
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Braised Mustard Greens
with Salted Pork Ribs
and Mushrooms in Clay Pot
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Braised Spring Cabbage
with Turnip and Pork Ribs in Clay Pot
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Braised Eggplant

with Pork Neck
and Preserved Olive Vegetable
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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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Stir-fried Assorted Seafood with Jellyfish
(Cuttlefish, Prawns, Scallops) ko
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Sautéed Kale with Dried Shrimp,
Minced Pork and Shrimp Paste

in Clay Pot

mor 198
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Braised Shredded Fish Maw
with Assorted Dried Seafood

and Luffa
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Stir-fried Shantou Cabbage with
Preserved Pork Belly

375178

ping uesg
pue sa|gejabap

sabuog pue
S3|POON ‘2801

Fra e LURMTTH R, FRTn10%60R 5 2. Qo] B E T 8 R R, T A ERE AR EF A
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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Braised Elm Fungus and
Sliced Bean Curd
with Assorted Vegetables
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Poached Cordyceps Flower
and Black Fungus
with Bean Curd Sheet
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Stir-fried Kale with
Dried Fish and Mushroom

vor 168
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Poached Vegetables

and Mushrooms in Thickened Broth
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Clay Pot
© 2
s a8
[Z 168 o2 3
@ o
=
o [
AT A AR TTE LB, FERHIL006HR %5 28, AR LA R R R, T T A i R S A 2
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. % 1
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Fried Rice with Fish Maw

*ﬁ and Aged Dried Radish
(15T

wor 498
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Wok-fried Rice with Diced Abalone and Conopy

T RO 1% 178

Crispy Noodles with Sugar and Vinegar
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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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Wok-fried Rice with

Diced Goose Liver and Angus beef Floss

mor 298
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Fried Rice Noodles

with Beef in Satay Sauce
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Fried Egg Noodles
with Fresh Shrimp and Kale
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All prices are In MOP and subject to a 10% service charge.
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Fried Rice with Shrimp,
Minced Pork and Taro in Clay Pot

mor 188
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Fried Noodles
with Salted Pork Belly

Mor 168
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Congee with Sliced Pomfret
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Shredded Meat and
Abalone Congee

vor 108
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All prices are In MOP and subject to a 10% service charge.
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Noodle Soup with
Handmade Fish Balls
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Congee with Baby Oyster
and Minced Pork
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Steamed Sweet Potato,

Taro and Gingko with Syrup

vor 178

-’-"ﬂf"} BT Chef's Recommendation
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All prices are In MOP and subject to a 10% service charge.
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Deep-fried Sweetened Taro

mor 178
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Sweetened Almond Cream
with Egg White

Mor O8
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Mung Bean Sweet Soup
with Gingko and Yam
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All prices are in MOP and subject to a 10% service charge.
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Bird's Nest

(Red Date / Coconut Milk /
Almond Cream and Egg White / Rock Sugar)

vor 588
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Steamed Crystal Dumplings Filled

with Red Bean and Egg Custard
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Chilled Sago Cream with Mango and Pomelo
Chilled Red Date and Coconut Milk Pudding

Crispy Sweet Potato Dumplings with Sesame and Peanut

gﬁ' IHImHET Chef's Recommendation
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Double-boiled Peach Gum and Papaya |
with Coconut Cream |"
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Sweetened Mashed Taro with Gingko
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Mango and Egg Custard Sticky Rice Rolls
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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. - 1
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Pak Loh Chiu Chow Restaurant
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