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GALAXY MACAU TAM CHAI YU CHUN

AT 1 K 304E 28 7 5 WA PXUK 5 S 1
ESE [ 8™ 8w | 5248 558 5 BE B O
First-in-Macau 30-year
Fisherman Style Seafood Specialist
Now Open at Galaxy Macau
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A popular seafood specialist with over 30 years of history in Macau,
Tam Chai Yu Chun is famous for introducing “Tanka” (boat people’s)
cooking methods to the preparation of jet-fresh ingredients, specializing in
seafood. Now the restaurant is bringing its authentic flavor to Galaxy Macau™.

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

delicacies and sashimi, making Galaxy Macau Tam Chai Yu Chun the ideal
plar.:e for jn}rful gatherings._



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




Clay Pot
Dishes

9

PR TP 9 RKAR U8 78 7 2%

Braised Pork Knee and Turnip
with Macau Shrimp Paste

vor 188

@ Ab BE N\ 2 1) B 6 05 1) % mor D88

Stewed Softshell Turtle and Chicken Soup with Fresh Ginseng
in Casserole

ARG, SRS vor 128

Deep-fried Pork Knuckle with Chili and Sichuan Peppercorns

FERAE AT He WA A b i oK i mor 188

Fried Glutinous Rice with Sakura Shrimp and Preserved Meat

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

W L

Sashimi

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

YT IS

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




i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

Signature
Dishes

(9 44 5 22 e
Poached Shrimp T AT TR o o ;FIJ %
W ) . ..._-L':.*.-‘. '. ! AL r_ | ‘ - o ._._. -__5,_.: v F Sﬂﬁ]]imi

B it Market Price

Uit K i
Fresh Seafood
) BUER 5% 10t T
Deep-fried Mantis Prawn
with Chili and Salt

1034 J% 55 Vi i WK

H’*j'{ﬂ’ Market Price Shark’s Fin &

Premium Seafood

i 728 K e iRl

Steamed Macau Sole

B it Market Price fﬁ &{; 5 :H;uﬁ ;]«. )ll’{

Seafood & Spicy

TR HEH B
X

Beef, Pork & Poultry

wh e A8 A1 B

Baked Crab with Salt
Bf i Market Price

00 B o K
Bean Curd
& Vegetables

4 99 i
18 R RS 17 1% fif 331 (37558 ) ;ﬂlrlljg::, Noodles

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

52,288 MK

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

Signature
Dishes

Mot ML el O il 3t

Crispy Pigeon o : | | Sashimi
15108 4

it 7K g

Fresh Seafood

(R R 2

Stir-fried Dried Shrimp and

1034 J% 55 Vi i WK

Anchovies with Chinese Chives bt

Shark’s Fin &
‘) P jt Premium Seafood
Small Regular

vor 88 Nor 148

B 7 ik £0 28 T 0 A D

Steamed Pork Patty with Salted Fish

7 ol
Small Regular

vor 88  Nor 148

o SF K R/ oK

Seafood & Spicy

TR HEH B
X

Beef, Pork & Poultry

WM ¥ 72 M KA
Steamed Sliced Pork 5] ,ﬁ & ﬂ')ﬁ 3}'&

with Shrimp Paste Bean Curd

7 Bl & Vegetables
Small Regular

vor 78 Wor 108

o B i 1R
Congee, Noodles
& Rice

{8 6 173 Al

Baked Squid with Soy Sauce

1687

i

Dessert

# & spicy FE SRR - 0% S % - ?ﬁ zk )3 ﬁ $=|.
@ 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.



R ARTRERICLiT
Chilled Foie Gras
in Red Wine Sauce

wor 398

JEPRRK 5% 1 93

Marinated Sliced Sea Conch
with Okra in Spicy Sauce

vor 148

W B spicy
@ %% Vegetarian

* B 7+ Chef's Recommendation

Appetizer

B HURE 5 SE

Marinated Mantis Prawn
with Chili

vwor 198

O RRARUD  BT N
'~ Marinated Shredded Chicken
7 with Jellyfish and Sakura Shrimp

> 4 wor 128

ARSI R TN - Mmook E S -

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

s Ly

Sashimi

it 7K g

Fresh Seafood

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

Seafood & Spicy

TR HEH B
X

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

aif

Dessert

o K B KR

Alcohol & Drinks



i 4 HE 9y

Seasonal
Recommendations

VT A% I X s N . : - . Signature Dishes

BBQ Pork Belly with Honey

wor 288

s Ly

Sashimi

— AR

Roasted Crispy Pork Belly

wor 188 S K i

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

7 7L v A T8 M il

BBQ Eel with Fermented
Bean Curd and Garlic

mor 198

i 6% 1 BT A K

Seafood & Spicy

......

all Al
CRiR 9 %mﬁﬂﬁﬁﬁ Beef, Pork & Poultry

T Vegetable Bean Curd Sheet Rolls

7 ==108 "
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

b 9 TR -E Ik S

Crispy Bean Curd with Spices

vor 08

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.



Isf 2 HE o7

Seasonal
Recommendations

—BH R

Marinated Crab Meat with
White Eggplant and Bell Peppers

or 148

1 oK

Signature Dishes

# ok il T

W V4 4 I jal L

2 Marinated Jellyfish with Sashimi

7 Aged Vinegar
| M1 1 3 8

MOP :

i 7K i fif

Fresh Seafood

1034 J% 55 Vi i WK

Py 5 Shark’s Fin &
W UH: A o Y e R Premium Seafood
Deep-fried Bombay Duck B R D 2
with Chili and Salt

Mor I8

Seafood & Spicy

) BV LT

Marinated Pork Knuckle flt ]ﬁ ke jﬁ ]ﬂ R
with Chopped Ginger X5

i T5 9 8 Beef, Pork & Poultry
MOP

00 B o K
Bean Curd
& Vegetables

% B 1l R
| Congee, Noodles
/ & Rice

J R €N

Morels in Sichuan Chili Sauce

o 08

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.



JbiiiE e (250758)

Hokkaido Sea Urchin (250g)

vor 1,680

5K ek
Canadian Geoduck Clam
Iy Market Price

ol -

. o b
'I‘.-' % 1-_,.':-
| - | -1‘;!'. .-

i

5 of B B 5

Supreme Assorted Sashimi Platter

% 680 . 2

E Sp.;?g BRI T - R A0 A -
. Vagetarian A BREMEE - MR ama R Ery @ i§F S S Enf R S -
T — H_-r'-.-;;-Ilf?_.-k.;-'i_'___m'; L S S All prices are in MOP and subject to a 10% service charge. Photos for reference only.
* ﬂﬁfﬂ:ﬁ{ E[ffef‘sﬂ?cmnrmnuaum;; 5 ‘:,:H‘ redng ,.:- gy i Ly I_?"_Jease inform the service team of any food allergy or dietary requirsments prior to m::lerin-g.{

.':.."'..'..' i ,:I



i 4 HE 9y

Seasonal
Recommendations

1
Signature Dishes

UK UK % B fify

Marinated Chilled Dalian Abalone

ni88 mi

s Ly

Sashimi

it 7K g

Fresh Seafood

L3 0 ] B (2558 )

Botan Prawn Sashimi
(Minimum 2 Pieces)

MR TR 8N FATRUS

Shark’s Fin &

Premium Seafood

ALifeiE 1 7k (255&)

Hokkaido Scallop Sashimi

(Minimum 2 Pieces) ﬁﬂ:&‘éﬁm\ ﬁfj‘ﬁ{
s 8 Seafood & Spicy

MOT Each

TR HEH B
R

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

T &= AL DL 0] B

Canadian Surf Clam Sashimi

vor 168

% B 1l R
Congee, Noodles
& 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.




LY IR o

Australian Lobster
I} i 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.
. i ’




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
KR Poached in Salted Water JAPE B D 7% Steamed with Shunde Chili
and Black Bean Cake

AL WL Poached with Sichuan Pepper
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



® d: ;si_
Sim.

gred Sharlcs Fin with Chicken SOUPEN slay Lot

{8 it [ VHERP VS

Cf person 2-3 persons S RACT SO

vor 438  Nor 1,288 SRS

7558g) (22558g) (37575 u)

fif 3L A JFﬁfﬁ:tJ‘éiﬂ (857 )

Tnﬁsed TIEEI' Sharl’s Fin with Crab Meat (85 o)

i SR AALLE STt ] P 0109 R & % -
LN ma 5 hﬁ?ﬁ S 5 I

#+ ¥ \egetanian

* F1iE## 4t Chef's Recommendation




I 4> HE 9y
Seasonal
Recommendations

1K

Signature Dishes

LR a3 (755%)

Braised Supreme Shark’s Fin with EFIJ E’
Superior Sﬂup / Superior Sauce (75g) Sashimi

E';I’TIE 938 Per person

it 7K g

Fresh Seafood

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

ZLBe KB (75%8)

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

. TRFT
M GTIE 43 8 I‘er person

o SF K R/ oK

Seafood & Spicy

RS HH R
RE L *5

Per person Beef, Pork & Poultry
Weig g % B (85%%) wit 1,488
Braised Tiger Shark’s Fin Soup with Sea Whelk (85g) N T
Bean Curd
ﬁﬁﬁﬂ?éﬁ:m Wi 368 &\f’hgetahles
Braised Shark’s Fin Soup with Fish Maw NG
R T
Congee, Noodles
& Rice
i
Dessert
P & spicy = ; 109% - s A
’ % ¥ Vegotarian HREAtesF - Miﬂﬁﬁiﬁggﬁgmggﬁigﬂm:gﬁ o Yﬁ ﬂ( & ,1 *_I‘

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.




g “E‘f“:_l_ ) fﬁﬂ{i LS s
b el I ik :BI‘&]EEd Sea Cucu y
- Land Goose Web wuh Ab

& 4 880

eriorAL lune {with

_gl’ip'r?m ﬁ: YS‘[E‘r _Sauca

a,mﬂmﬁ 30%5)
it Bralsed Sup 1‘1 i} Eh MEW‘ !
wuth Abnlnne Sauce"(l?:ﬂg} --f,

r =

{2 SR
*'l"="- fﬂf‘% )j ,dﬂ!.'!! i

N e “

i W BRI IR T - SR 0% M S -
All prices are in MOP and subject to a 10% service charge. Photos for reference only.
'* Fl IS ¥4 Chef's Hecommsndation Please inform the service team of any food allengy or dietary requirements prior to ordering.




i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

W 503 1 A 5 fifg

Braised 3-Head South African Abalone
with Supreme Oyster Sauce

A L Bl

s Ly

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

68y 36 66 7 A A 3

Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

aif

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.




i 4 HE 9y

Seasonal
Recommendations

4

O R R R

Signature Turtle Soup
with Chinese Herbs

304 Bl i
Per person Regular

vor 88  Nor 320

QUL S

Chicken Soup with Fish Maw
and Conch

g5 SR04
ﬁft:lf; 3 3 8 Per‘persnn

W Bk spicy
@ =3 Vegetarian

' E#§#7r Chaf's Recommendation

Soup

AR LS
Double-boiled Japanese Sea
Cucumber Soup with Matsutake

i B
Ef(;]'lll‘: 3 1 8 Per person

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.

1K

Signature Dishes

W L

Sashimi

it 7K g

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

YT IS

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



i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

% S AE IR 221 P fh % 58
Shredded Grouper and
Fish Maw Soup

= i
521& 288 Per person

s Ly

Sashimi

77 I AL S el i ofy

Double-boiled Abalone Soup

with Chinese Herb . o
wiz 1 88 (520 w?ﬂ(?ﬁ}ﬁ
MOP Per person Fresh Seafood

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

PR PRAE I g 5 5

Hot and Sour Soup with Fish Maw
and Assorted Seafood

2% 168 pir person

Seafood & Spicy

R RE 2D
4+ W EAL T R

Fresh Tomato Soup with Sliced Beef Beef, Pork & Poultry
and Egg Drop

Bean Curd
& Vegetables

_ or r _ .
P R 9 0 5 205288 IM By i Y
Boiled Gray Mullet Fish Soup with Coriander ;“Eféf:: Noodles
and Bean Curd

A YR A K 3 vgg ., [
Sweet Corn Soup with Fresh Crab Meat

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.



.bl:f-amed Pork Patt}-*
with Local Green Crab

5298
> M AL

Slmmerrd Sea ‘kw'}]’ﬂl (N
with Rice Wine and Chili

h 1] -

Small Regular

mor 188 Nor 298

= ’an- seared Fresh Abalc:-ﬂe w1tl1

- Tangerine Peel and Blat,k PEPPEI;

. _" e .- . ::'-",..'_. ’ -"'. = I ;""* =
= ipy 8 L e ¥ fﬂ#-
,_.‘"-,..M{}P -

et Eﬁ e Lt R frEBLE it N - M in10%M %% -
B B ot AR AREE - MANEMENEEREN  HTARMEBLRELEL -

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.

P 554 4+ Chars Recommendation




i 4 HE 9y

Seasonal
Recommendations

B A Y i 4 1

Braised Fish Maw with Dried Scallop

and Minced Pork J;H M ﬂ

A {i] fod Signature Dishes
Small Regulay

vor 288  vor 428

=

b P R K% B fd

Stir-fried Sliced Dalian Abalone with

W L

Asparagus and Preserved Black Garlic Sashimi
7 {5l e
Small Regular

it 7K g

Fresh Seafood

wor 188 ¥or 288

14 24 N 52 Vi it WK
@H?ﬁﬁ ﬁzﬁ Shark’s Fin &
Steamed Local Dried Premium Seafood
Seafood Trio

iR ol
Small Regular

vor 118 Mor 188

il B e R /D 3

Seafood & Spicy

Z B 12 %

Braised Sea Cucumber and

Eggplant with Sambal
wor 188

TR HTH R
R

Beef, Pork & Poultry

00 B i K
Bean Curd
& Vegetables

o 2 6 G 304 oy i Y

U , Noodl
(BRI ) &“ﬁig:: i

Dried Salted Fish
(Pan-fried / Steamed)

" 138 a

Dessert

S B spicy FAEGEISLURI T - SR 10%E 5% - ?E 7j( )4 fk ﬁlﬁ[
@ =% vegstarian BRSESS - MAERAYEEREN - KT SRR SH0N - -
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.




i 4 HE 9y

Seasonal
Recommendations

BT A R R S | L

Macau Green Crab Curry Signature Dishes
with Steamed Bun

nor 688

W L

Sashimi

it 7K g

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

il B e R /D 3

Seafood & Spicy

AR ¥ 9 3 R W R K i

Stir-fried Scallops with

Walnut Mushroom and flt I'H by Z# lﬁ R

Black Truffle Sauce gﬁ
. Beef, Pork & Poultry
mor 328

00 B i K
Bean Curd
& Vegetables

% B i R
Congee, Noodles
& Rice

FLRE I I K U 2R

Sweet and Sour Prawn
with Strawberries

50 268
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.




YRS VAN

Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

vor 428

) WK AN
Poached Sliced Grouper Fillet with
Sichuan Pepper and Assorted

Vegetables in Spicy Soup

vor 428

) KREFEFA
Poached Sliced Beef
in Sichuan Spicy Soup

vor 428

yR R E 2L
Deep-fried Shrimp
with Garlic, Chili and Salt

wor 138

B 9 FRFKH el 1 322
Stir-fried Shredded Potato
with Sour and Spicy Sauce

mor 98

g 7 'I
¥ _.-. "
W | i
f S £ % ,r

== m—d}-

&9 spicy B R ALLR T - M IN10% B E % -

@ =% vegstarian BAERESS - MuEAeeEESEN - % S 80E SR SHN
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

1K

Signature Dishes

W L

Sashimi

it 7K g

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

YT IS

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



LA Wi A W
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

/1 o ¥
Small Regular

mor 118 Nor 198

) BB A

Wok-fried Sliced Beef
with Preserved Wild Pepper

7] i g
Small Regular

ior 88 ot 148

T R RBAE i Wk

Wok-fried Angus Beef Tenderloin
Cubes with Leek

R {5 e
Small Regular

wor 138 Nor 228

&9 spicy B R ALLR T - M IN10% B E % -

@ =% vegstarian BAERESS - MuEAeeEESEN - % S 80E SR SHN
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

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



w e JL By AS A fBE (20032 )
Wok-fried Kagoshima A5 Wagyu Beef
with Sliced Garlic (200g) TR

%z 880 R\ e,
MOP . r ' 15
'.-"' " .,-.."__._. . a

w PR 7 A )L 5
As5fi’F

Poached A5 Wagyu Beef

with Cucumber in Hot
and Sour Soup

vor 330

e =N

Stir-fried Sliced Beef
and Kale with Belacan

7 ]
Small Regular

vor 88 or 148

S B spicy FEGHESLIRN TN - S m0%EE S -
@ 3% vegetarian BAERESS - MuEAeeEESEN - % S 80E SR SHN

All prices are in MOP and subject to a 10% service chamge. 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

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
X

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

aif

Dessert

o K B KR

Alcohol & Drinks




i 4 HE 9y

Seasonal
Recommendations

1K

Signature Dishes

W L

Sashimi

fif | 48 W ke 3 F
Stewed Pork Knuckle and
Fish Maw in Abalone Sauce

428 -
Uit K i G

Fresh Seafood

10 38 I 2 Vi it WK
Shark’s Fin &

Premium Seafood

ERHFIR BT WGE A

Sweet and Sour Pork with Italian
Balsamic Vinegar

mor 188

o S5 % R/ R

Seafood & Spicy

8z TR A D

Steamed Pork Patty with Dried Squid

7 il e
Small Regular

wor 98  Mor 138

TR HEH B
R

Beef, Pork & Poultry

0 B i K
Bean Curd
& Vegetables

O Ey Rk f 7K T AL R AT

St'ﬂamed Pork Be]ly. T

with Local Salted Fish & Rice

f]w. {ﬂﬁ

Small Regular

ai88 | M3148 A

Dessert

o BRI - FEH 0% %5 % - y @
‘ # ¥ Vegetarian BREfeF - A EE 8RN - ﬂ?.ﬁﬂﬁﬂg:ﬁﬂﬂl ° ﬂ ﬂ( ﬁ 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.




e B 2 8 =

Roasted Goose
056 =ty THE

Upper Quarter Lower Quarter

vor 228 s 248
¥ 2R
Half Whole

vor 438 Vot 868

PRI 00 3 A Je ot A Hb XS
Stewed Chicken and Fish Maw
in Shrimp Paste

Mot 428

Yy

AL RV EPL

Baked Chicken with Salt
¥ H 2R
Half Whole

B 22008 En 408

W Bk spicy
@ =3 Vegetarian

' E#§#7r Chaf's Recommendation

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

1K

Signature Dishes

W L

Sashimi

it 7K g

Fresh Seafood

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

YT IS

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




Isf 2 HE o7

Seasonal
Recommendations

1
Signature Dishes

HELKE NG

Deep-fried Crispy Chicken

*H 5
Half Whole

vor 228  Nor 438

s Ly

Sashimi

it 7K g

Fresh Seafood

{E] 48 WX 1034 J% 55 Vi i WK

Poached Farm Chicken Sharl’s Fin &

FH £R Premium Seafood
Half Whaole

. mor 208 ¥or 398

Seafood & Spicy

K B
xR
! 1 RS il 2 T Beef, Pork & Poultry

(7 15 293043 Bl )

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

mix 18 BN

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

aif

Dessert

W B spicy

FERHRELURN TN - FER 0% S - y o
@ %% vogetarian BARESH - MANEMAYESHER - K AR ENR S - ﬂ ZK & ﬁ 7H‘

_ Al 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.




Bean Curd &
Vegetables

&ﬁi

REAEDRH

Braised Cabbage
with Dried Scallop

i i
Small Regular

Moy O3 vwor 138

9 BEHZREEAA

Stir-fried Fresh Lily Bulbs,

Asparagus and Walnut
4N ol e
Small Regular

Mor 98 vor 148

5 YN S

Simmered Kale in Shark’s Fin Soup

with Minced Pork and Conch Lﬁ’
A ol e , %, 4 1R
Small Regular o, .

Mor OO vwor 138

S B spicy FEGHESLIRN TN - S m0%EE S -
@ 3% vegetarian BAERESS - MuEAeeEESEN - % S 80E SR SHN

All prices are in MOP and subject to a 10% service chamge. 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

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
X

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

aif

Dessert

o K B KR

Alcohol & Drinks




Isf 2 HE o7

Seasonal
Recommendations

1K

Signature Dishes

£ JHEN H = B e 1l 24

Braised Fish Maw with
Yam and Fungus

"% 168
sl

Sashimi

Fresh Seafood

10 38 B ¥ ki VR
3 %%ﬁﬁﬂﬁ Shark’s Fin &

Braised Bean Curd Premium Seafood

with Mushrooms

vor 138

YT IS

Seafood & Spicy

TR HEH B
R

Beef, Pork & Poultry

00 B i K
Bean Curd
& Vegetables

JE N 2N

Stir-fried Chili with

5% By il R
_ Congee, Noodles
Fermented Black Beans and Vinegar & Rice

wor 108
i

Dessert

@ spicy A LRI - M N10% M5 8 - WK MK ﬁlﬂ}
@ E3 vegstarian BERES% « i EMA a8 - % TR E R Sk - - -
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.



i g UM T W L

Stir-fried French Beans with
Dried Shrimp and Belacan

vor 188

@D IR AR g
(% m kb ) B At 7 ihEkk)

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

7 ol hge
Small Regular

vor 08 vor 108

B AR 2 R vor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

S B spicy FEGHESLIRN TN - S m0%EE S -
@ =% vegstarian BA RS - MuEAewEE8EN - % 800 RS H -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
" ' B84 Chaf'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

it 7K g

Fresh Seafood

14 28 B 32 Vi thi WK
Shark’s Fin &
Premium Seafood

Seafood & Spicy

TR HTH R
R

Beef, Pork & Poultry

00 B i K
Bean Curd
& Vegetables

% B i R
Congee, Noodles
& Rice

aif

Dessert

A B KR

Alcohol & Drinks



Congese,
Nmﬂkm&

Sel B2 2200
Stir-fried Noodles with Pork
in Soy Sauce

vor 138

{1

Signature Fried Rice
with Assorted Seafood

vor 138

O ML ER A AL

Signature Rabbitfish Congee
with Homemade Meat Ball

=188 C L.

S B spicy FEGHESLIRN TN - S m0%EE S -
@ 3% vegetarian BAERESS - MuEAeeEESEN - % S 80E SR SHN

All prices are in MOP and subject to a 10% service chamge. 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

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



i 4 HE 9y

Seasonal
Recommendations

##1 oK

Signature Dishes

132 i i 00 R B oK

Fried Rice and Brown Rice with
Sea Cucumber and Pickled Chili

13218
U

Sashimi

it 7K g

Fresh Seafood

T P 17 v S Y TR
Assorted Seafood with Rice
in Superior Stock

wor 188

4138 % ¥ Vi 1R
Shark’s Fin &

Premium Seafood

i 01 e BB 3

Seafood & Spicy

B A EEAR KD K B

Stir-fried Rice Vermicelli

with Fresh Crab Meat 2 I*‘ ]ﬂ \ ﬁ ]ﬁ R
and Scrambled Egg ‘5‘{’%

ﬁ{gfg 1 8 8 Beef, Pork & Poultry

00 B i K
Bean Curd
& Vegetables

PR N E nor 168 o AT TR
Fried Rice with Egg White, Crab Meat and Dried Scallop Congee, Noodles

& Rice
Ewmprim ool 1 o]
E-fu Noodles in Broth
Ak

Dessert

A & spicy B R LR - JEI 0% B4 8 - ?ﬁ K ﬁ ﬁlﬁ}
@ =% vegstarian BRSESS - MAERAYEEREN - KT SRR SH0N - -
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.




e

T EARCHR

Sweetened Almond Cream

with Egg White
™t 5Q i

MOP Per person

W B spicy
@ %% vegstarian

* B 7+ Chef's Recommendation

Dessert

SR AN R
Traditional Red Bean
Sweet Soup

i 15 (3
MU:F‘E 58 Per person

U FINERD

Double-boiled Superior Bird’s
Nest with Rock Sugar

Wi T7E 304
M S’IIE 580 Per person

At RNT TR - HEm0%E %% -

BREEESS - i EFAewRESERN - TS Re0iE AR SE -

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) 2 HE v

Seasonal
Recommendations

1K

Signature Dishes

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




Isf 2 HE o7

Seasonal
Recommendations

‘ & HBiTEHRS Signature Dishes
' Sweetened Almond Cream
with Bird’s Nest and Egg White

Efg'il; 380 EEETSDH

W L

Sashimi

LI HANSR 5

Red Bean Pudding with Red Dates iﬁ? ﬂ( iﬁ ﬁ

Fresh Seafood

Mor I8

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

e B 1 8% B

Pan-fried Sweetened Rice Cake

vor D8

i 6% 1 BT A K

Seafood & Spicy

TR HEH B
X

Beef, Pork & Poultry

0 B i K
Bean Curd
& Vegetables

% B i R
Congee, Noodles
& Rice

Wik H &%

Chilled Mango Cream
with Sago and Pomelo

i 17t 3 A
M C]‘J[E 58 Per person <
Al

Dessert

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

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




167 B2 B A R

Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

vos D8

P AT T

Black Sesame and Coconut Pudding

vor 38

W B spicy
@ %% Vegetarian

* B 7+ Chef's Recommendation

—AZ L

Mini Cheese Custard Pudding

Mor D2

ARSI R TN - Mmook E S -

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

s Ly

Sashimi

it 7K g

Fresh Seafood

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

Seafood & Spicy

TR HEH B
X

Beef, Pork & Poultry

00 B o K
Bean Curd
& Vegetables

% B 1l R
Congee, Noodles
& Rice

aif

Dessert

o K B KR

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 "% 300 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 "% 420 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 AN - IS - SR D420

Domaene Gobelsburg Gruner Veltliner, Kamptal, Austria

ST RT/R RN - RIS - PHES vor 560

Pazo de Senorans Albarino, Rias Baixas, Spain

TEPL A4 R BTN - BEIRSEST - BORH vor 290 o SF K R/ oK

Ceretto Blange Arneis, Piedmont, Italy Seafood & Spicy

WAL TR 714 > BRI » %610

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

X8
Wi RSN - KiaEE - LE vor 030 Beef, Pork & Poultry

[a Crema Chardonnay, Sonoma Coast, USA

2B VY KA, » TR + 0z 850 N0 B i K

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

& Vegetables
WY HERZAE RS - WORRA - AN 505 880 |
Grosset Springvale Riesling, Clare Valley, Australia m ﬁ} mi ﬂi
Congee, Noodles

BRI AL - AR — 20 - SRS - 35 205 1,030 & Rice

William Fevre Vaillons, Chablis premier Cru, Burgundy, France

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

SORHITRR S AR R ER - 2R - R (B 375ml

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

KM IE - 305K - B (B 375ml

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

DN 2 5 - ALE W] > R

J. Rosas Quinta da Touriga Puro, Douro, Portugal

AR HEAE P 20 > HLENG > puPES;

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

i RI R > Bl s - kI

Chateau Fourcas Borie, Haut Medoc, France

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

T TR I AT - O RN - BEORR

Querciabella Chianti Classico, Tuscany, Italy

IRAL FL/R AR DL - BER R - IROCR)E

John Duval Wines Entity Shiraz, Barossa Valley, Australia

VIR WEREER - fEa - RieH > KH

Beringer Cabernet Sauvignon, Knights Valley, USA

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

LR RAGLWIE - GUR- 0B - ZhR5% - EE

TR AN S b 275 RSP - Ria4die - B

Joseph Drouhin, Chorey-les-Beaune, Burgundy, France

sy Ol - E23OCKE - 1

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 400

vor 280

vor D30

nor 010

vor 080

vor /7 20

vor 740

mor 320

vor 330

vor 960

vor 960

vor 970

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

wor 28,880

wor 38,888

mor 38,388

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.
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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
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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 vor 17,800

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
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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.




IR =852 AL L B

Scotch Blended Malt Whisky

[E)3 =y

Ballantines’s Finest

A A

Chivas Regal 12 years old

2t )\

Chivas Regal 18 years old

S+ 2L —4F

Chivas Royal Salute 21 years old

L yIo¥5 /IS

Johnnie Walker Black Label

R i

Johnnie Walker Blue Label

DN e S

Scotch Single Malt Whisky

2R A H A A

The Macallan 12 years old Double Cask

7 N (o TG DB i1

The Macallan 15 years old Double Cask

Z R+ AR 2 ML A

The Macallan 12 years old Sherry Oak

Z Rt )\ 4 L 5 F A

The Macallan 18 years old Sherry Oak

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

R
Per Bottle

- nor 075

vor /7 50

vor 1,350

mor 2,325

vos 7 50

Mor 35188

i
Per Bottle

vor 1,650

mor 4,250

vor 2,040

mor 8,880

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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Fresh Seafood
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Premium Seafood

o SF K R/ oK

Seafood & Spicy
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2 &

Beef, Pork & Poultry

5 B ok %
Bean Curd
& Vegetables

o B i 1R
Congee, Noodles
& Rice

i

Dessert
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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

i) 2 HE v

Seasonal
Recommendations

1K

Signature Dishes

s Ly

Sashimi
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Fresh Seafood

1634 N 35 Vi thi WK
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iR 87 K R/ oK

Seafood & Spicy

TR~ H N K
2 &
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o Bk Kk
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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Soft Drinks

A F1A] O

Coca Cola

JoE Al IR

Coke Zero

it

Sprite

DIEAPN

Club Soda

B HEINT

Cream Soda

SEp R

Squeeze Juice

REYT

Orange Juice

L)) N3

Watermelon Juice

URIX

Cold Drink

7K

Coconut Water

R 43

Yogurt

(57
Per Glass

Mot 3>

Mor D

Mor 3D

Mor 3D

Mo 3D

B
Per Glass

vor 40

vov 40

il
Per Bottle

Mot 3

Mor IO
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1634 N 35 Vi thi WK
Shark’s Fin &
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Seafood & Spicy
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o Bk Kk
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& Vegetables

R TR
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& Rice
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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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