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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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VEGETABLES,
FRESH FROM
THE EARTH

MOYJ NIY9
us| doj sJayn

N~

O
-

e

% >+
3

SUONEPUBWILIODSY

wniwaid

R AN

sa10el|e(

= m

siozieddy

N
4

P -
15 B
E & \ & H-
EF ISR
Stir-fried Pigeon with

Bamboo Shoots in
Homemade Sauce
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Braised Fish Maw with Purple Yam,
Lily and Papaya
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Stir-fried Giant River Prawns with
Basil and Galangal
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Fried Homemade Fish Noodles with

Jicama, Celery and Garlic
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Braised Salted Pork Knuckle with
Cauliflower and Tomato
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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.
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Pan-fried Pomfret Fillet Rolled with Carrot and Mushroom

wor 1,680
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Chiu Chow Style Chilled Flower Crab
BSF - Market Price
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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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Marinated Head and Neck of
36-month-old Goose

ﬁgﬁé 1,188 [ H Half
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Chiu Chow Style M.arinatecl Meat Platter (38 /&8 [ 33N [ 55 [ BALA /

Big ) Bk /B TBE /ER )

(Goose Meat / Pork Ear / Pork Neck / Beef Tendon /
Pork Belly / Beef Shank / Cuttlefish / Pork Intestine /
Duck Tongue / Pork Tongue)

3 hA 3 N K 3 (75 520)

Signature Shark's Fin Soup in Chiu Chow Style (75g)

ﬁgfﬁ 538 {8Hi Per Person
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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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Pan-fried Baby Oyster Omelet
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Stir-fried Sliced Beef and
Kale with Satay Sauce

vor 188
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Stir-fried Prawn and Chicken Fillet
with Sichuan Pepper Sauce

vor 198
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Deep-fried Meat Roll in Chiu Chow Style
with Sweet and Sour Sauce
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Double-boiled Almond Cream Soup
with Pork Lung / Fish Maw
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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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Double-boiled Shark’s Fin in Chicken Broth (375g)

mor 1,988

AR X5 S
Braised Shark's Fin with Fish Maw,
Abalone, Sea Cucumber

and Dried Scallop in Abalone Sauce

ﬁraﬁl:‘: 988 /I Per Person
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Braised / Double-boiled
Supreme Shark’s Fin in Superior Broth (75g)

EB}E 1 ,488 {HHAE Per Person
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Braised Sea Cucumber
and Goose Web in Clay Pot
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Braised Kanto Sea Cucumber
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and Fish Maw EE E
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Seafood and Chicken Fillet in Clay Pot TR
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I Chef's Recommendation
C 4
AT e LR TTIT R, FEHTn10%AR & 2. an A ARl A I 8 R AT, 15 T = i i HIR S E A § ﬁ_]-
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 / 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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Braised / Double-boiled Bird's Nest
with Pumpkin Puree and Crabmeat

iﬁl‘gfg 588 [ Per Person

Dry-braised Supreme Shark's Fin (75g)
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All prices are In MOP and subject to a 10% service charge.

ER H#E%E

Photos are for reference only.

— — — = = = — —

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

Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Braised Whole South African Abalone (8 Head)

ﬁgflg 1,388 JHHE Per Person
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Braised Whole South African
Abalone (3 Head)
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Braised Whole Fish Maw

ﬁgfé 698 {8 Per Person

Braised Kanto Sea Cucumber with Chinese Leek

ﬁg% 328 [HEHE Per Person
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Braised Kanto Sea Cucumber with Millet

ﬁg% 328 [EH Per Person
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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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Chiu Chow Style
Marinated Spicy Clams
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Wok-fried Beef Tenderloin
with Sliced Garlic
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Crispy Baby Oyster Flavored with
Spicy Salt
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Deep-fried Shrimp Mousse with
Pork and Shrimp Mousse with Crabmeat

Wrapped in Bean Curd Sheet
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Deep-fried Pork Knuckle with
Sand Ginger and Pickled Pepper
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Pan-fried Pepper and
Sesame Pancake
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Deep-fried Fish Skin with Salted Egg Yolk
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Deep-fried Punning Bean Curd
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Crispy Bombay Duck Flavored with Spicy Salt
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Chiu Chow Style Braised Diced Pork, Bean Curd and Preserved Turnip
with Chili Sauce
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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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Marinated Goose Meat
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Marinated Goose Webs and Wings
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Marinated Goose Head and Neck
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Marinated Soft Boiled Eggs with
Cold Threadfin Fillet
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Marinated Beef Shank
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Poached Sliced Cuttlefish

vor 168
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Marinated French Goose Liver
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Marinated Duck Tongue
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Marinated Pork Intestine
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Marinated Pork Neck

pino ueeg
pue sa|qelabiap

SHE - ER (BB

i K3 H Mor 138

Marinated Pork Ear
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Marinated Beef Tendon
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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. =

Ef A s i)f"
=
3

Photos are for reference only.

L
o




& I
¥ JO 39104Q

JL
L5

Mor D28

PE e LA 1T+, RN 10%60R 35 28,

All prices are in MOP and subject to a 10% service charge.
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Crispy Bombay Duck
Flavored with Spicy Salt

M A
Stir-fried Dried Squid with
Crushed Ginger and Garlic

T KR 8
Deep-fried Puning Bean Curd

Deep-fried Shrimp Mousse

with Crabmeat Wrapped in
Bean Curd Sheet

fick: e W

Deep-fried Shrimp Mousse
with Pork

Marinated Jellyfish
with Sesame Qil

HEHBEAR

Marinated Sliced Goose Meat

JUT AR ER
Stir-fried Chicken Fillet
with Sichuan Pepper Sauce

MR KE & RBLA
Deep-fried Meat Roll
with Chiu Chow Spices

(H Y fif: 47
Stir-fried Scallops
with Crushed Ginger

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

[EUOSEaS

SUOIEPUSWILICOSY
g R B

MOYD NIYD
ua| doj siayg

% o+
X

~=
—

SUCIEDUSWILIOTSY

SAIDEDIB(
LN

S | SEES

siazijaddy

Ty
-’

®
=
=1
£,
@
-
@
.

=
o
a
]
g
=
E
r*

o5 5

8|A3S MOUJ NIYY

ping ueag
pue sa|qelsbap

sopooy 401
NE R | Bl RS

3 3

.
e

NS Wig yaun-



|ELOSESS

SRS

SUD[IEPUSUIWIDIEY

MoY3g Niyo
ual dop sjayn

AT AL IR
Double-boiled Fish Maw Soup
with Lemon
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Double-boiled Sea Cucumber Soup
with Green Olive and Pork Shank

ﬁgflg 338 JEHAL Per Person

IS A s
Double-boiled Sea Whelk Soup with
Chicken Feet and Green QOlives

ﬁgf& 138 JEHAI Per Person
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Sea Whelk
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All prices are in MOP and subject to a 10% service charge.
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Charcoal-grilled Sea Whelk
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Spotted Grouper
ISHIT Market Price
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Red Spotted Grouper
Bt Market Price
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Humpback Grouper
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Giant Grouper
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Duskyfin Grouper
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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.
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Flower Crab
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Fresh Abalone
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Prawn or Shrimp
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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. =
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Baked Tiger Grouper
with Aged Dried Radish
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Sole Fillet

(Pan-fried with Supreme Soy Sauce /
Stir-fried with Preserved Olive Vegetable)
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Pan-fried King Prawn with Salty Egg Yolk
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Pan-fried Pomfret Fillet
with Supreme Soy Sauce
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Braised Giant Mottled Eel with
Bitter Gourd and Salted Plum
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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. Please inform the service team of any food allergy or dietary requirements prior to ordering. =
E R 3 5
=
3

Photos are for reference only.

T
-




p

N
'ﬂ ]
e
"
-

i
T
<5

E

Moy -

. &
.t

Roviga L0
H - .

3

i B2 i -5 9 2K

Deep-fried Crispy Prawns

and Salted Egg Yolk with Plum Paste

mor 288
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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)

mor 408
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Stir-fried 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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Crispy Fried Chicken
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Baked Chicken

with Puning Bean Paste

ﬁgj& 198 [FEH Half

ﬁ?—é 358 {25 Whole

25 ok )1 B BR
Stir-fried Chicken Fillet
with Sichuan Pepper Sauce

mor 188

S/ HIfHET Chef's Recommendation
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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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(Fried in Black Pepper Sauce /
Wok-fried with Morels /
Poached in Chili Pickle Broth)

vor 1,888
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Wok-fried Beef Tenderloin
with Morel Mushrooms and Pepper
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Poached Dried Scallops, Fish Maw
and Luffa Melons in Broth
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Braised Fish Maw and Fish Ball (1
with Tianjin Cabbage in Soup
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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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Deep-fried Spareribs
with Plum Sauce
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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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Sautéed Kale with Dried Shrimp,
Minced Pork and Shrimp Paste

in Clay Pot
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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

mor 178
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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
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Poached Vegetables jl

and Mushrooms in Thickened Broth
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Braised Bean Curd with

Shrimp Paste and Sweet Basil in
Clay Pot

wor 168
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Fried Rice with Fish Maw |

*ﬁ and Aged Dried Radish
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Wok-fried Rice with Diced Abalone and Conopy
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Crispy Noodles with Sugar and Vinegar
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Wok-fried Rice with
Diced Goose Liver and Angus beef Floss

mor 298
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Fried Rice with Shrimp,
Minced Pork and Taro in Clay Pot
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Fried Rice Noodles
with Beef in Satay Sauce
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Fried Noodles
with Salted Pork Belly
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Fried Egg Noodles
with Fresh Shrimp and Kale
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Congee with Sliced Pomfret
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Shredded Meat and
Abalone Congee
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Noodle Soup with
Handmade Fish Balls
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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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Deep-fried Sweetened Taro
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Steamed Sweet Potato,
Taro and Gingko with Syrup
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Bird's Nest
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Almond Cream and Egg White / Rock Sugar)
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Steamed Crystal Dumplings Filled

with Red Bean and Egg Custard
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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. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Double-boiled Peach Gum and Papaya |
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Chiu Chow Style Steamed Dumplings
with Pork, Yam and Peanut
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Steamed Mung Bean Crystal Dumplings
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Chiu Chow Style Mung Bean Cake
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with Peanut and Sesame
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Steamed Black Eye Bean Dumplings
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with Truffle and Mushrooms
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Steamed Rice Rolls with
Shrimp Mousse Stuffed
Deep-fried Dough Stick
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Steamed Rice Rolls
with Shrimp and Seaweed

Mor 58

A2 AW
Steamed Rice Rolls with
Beef in Shacha Sauce
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Steamed Rice Rolls with Scallops and Preserved Olive Vegetable
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Stir-fired Rice Noodle Roll with Soy and X0 Sauce
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Steamed Rice Rolls with Assorted Sauces
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Pak Loh Chiu Chow Restaurant
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