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Authentic Flavors of Chiu Chow Cuisine

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

cooking techniques, 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.




SQ 888 ﬂfﬁ?‘wl.ﬁl

(thanklm, 5S1,300% 1 7%r)

$3OU %H??

WG | wamin

ek e At

FRMEHN LR




|euosess

s e

N

SUOIIEPUSILIOOSY

NINE SPRING
VEGETABLES,
FRESH FROM
THE EARTH

MOUD NIYY
us| doj sJayn

N

—iy
-

sy

S Dk

SUOIIEPUBILLIODSY

wniwaid

ez NS

sa10edlie(

=

sioznaddy

P -
15 B
E & \ & H-
EF ISR
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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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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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All prices are In MOP and subject to a 10% service charge.
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(Goose Meat / Pork Ear / Pork Neck / Beef Tendon /

Pork Belly / Beef Shank / Cuttlefish / Pork Intestine /
Duck Tongue / Pork Tongue)
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Chiu Chow Style Marinated Meat Platter

mor 298
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Add MOP&OD for any additional selection
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Signature Shark’s Fin Soup in Chiu Chow Style (75g)
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36-month-old Goose
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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 Prawn and Chicken Fillet
with Sichuan Pepper Sauce
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Deep-fried Meat Roll in Chiu Chow Style
with Sweet and Sour 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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Braised / Double-boiled Supreme Shark's Fin
in Abalone Sauce (75g)
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Braised Superior Shark's Fin
with Supreme Sauce in Clay Pot
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Dry-braised Supreme Shark's Fin (75g)
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Please Inform the service team of any food allergy or dietary requirements prior to ordering.
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Tea charge: MOP22/person
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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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Crispy Bombay Duck
Flavored with Spicy Salt

HYE i F
Stir-fried Dried Squid with
Crushed Ginger and Garlic
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T RE B8
Deep-fried Puning Bean Curd
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Deep-fried Shrimp Mousse

with Crabmeat Wrapped in
Bean Curd Sheet
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Deep-fried Shrimp Mousse
with Pork

Marinated Jellyfish
with Sesame QOil
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Marinated Sliced Goose Meat
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Stir-fried Chicken Fillet
with Sichuan Pepper Sauce
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Deep-fried Meat Roll
with Chiu Chow Spices
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Stir-fried Scallops
with Crushed Ginger

and Garlic
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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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Spotted 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.
BRE#ES RO BAE 122

Photos are for reference only. Tea charge: MOP22/person

|BUOSEDS

Y

SUOIEPUSUILIDIEY

MOYD NIYD
uaj doj sJayg

= -
A T

S
-
—

SUOIEDUBLLILIDISH

sai0ealjeq]
Wwiniwald

FHB %

ik
A

slazjaddy

it B 1
-

& | W

25 52 ol

ig}le|d PUe

188y Pajeuliep

alA}S MOyg NIYD
~d
= X

nos
=ty
N

d

< P
;
%

ping ueag
pue sa|gejabap

SEER | B AH

sabuon pue
S3|PoOoN ‘801

50 &

Ji8ssaq




|EUOSEDS
o T

SUOIEPUSUILIDIEY

Moy NIYD
uaj doj s4eyg
B o+

S
-
—

SUOIEDUBLLILIDISH

16 &

Flower Crab

N2l 4

5 & B O

iHIT Market Price

sai0ealjeq]

Geoduck
BT Market Price

siaz)jaddy

W < S

R

25 52 ol

o
=]
a
R,
o
]
o3
o
@

=
o
=
=3
au
H—
3]
cL
-
1]
7]
H—

8lA}S MOYD NIYD

K

firf: fifd) £

Fresh Abalone

ISH/T Market Price

SV AL
Australian Lobster

4T Market Price

~jeop
b o

i B Bl Jk B R

Prawn or Shrimp

P4t Market Price

ping ueag
pue sa|gejabap

= HE XK | BRI

528 77 1% . _

Az [ MRz /AEMERZ / B [ Z 20 [ SR
LR [ WXE MR/ 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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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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Please Inform the service team of any food allergy or dietary requirements prior to ordering.
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Deep-fried Crispy Prawns

and Salted Egg Yolk with Plum Paste

mor 288

R T8 Jf YK R A L

Baked Fresh Abalone with Chinese Yam

in Port Wine Sauce (6 pieces)
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All prices are In MOP and subject to a 10% service charge
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Kagoshima Wagyu Beef
(Fried in Black Pepper Sauce /
Wok-fried with Morels /

Poached in Chili Pickle
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Braised Fish Maw and Fish Ball
with Tianjin Cabbage in Soup
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Please Inform the service team of any food allergy or dietary requirements prior to ordering.
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Braised Elm Fungus and
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Poached Vegetables

and Mushrooms in Thickened Broth
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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
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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
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Chilled Red Date and Coconut Milk Pudding

Crispy Sweet Potato Dumplings with Sesame and Peanut
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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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Photos are for reference only.

FAsh: S# T2

Tea charge: MOP22/person
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