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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.
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Braised Bitter Gourd Stuffed
with Minced Meat and
Aged Dried Radish in Oyster Sauce
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L 4 i Braised Bird's Nest with Winter Melon and
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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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Signature Shark’s Fin Soup

In Chiu Chow Style

vor 548
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Braised Beef Brisket

with Turnip in Satay Sauce
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1508

R 2 15 7k i

ALy

JTL

Chiu Chow Style
Marinated Meat Platte
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All Set Menu is served with one Steamed Rice
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Braised Oysters with
Cheng Hai Pickled Cabbage
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Stir-fried Prawns with
Spring Onion Garlic and Dried Chili
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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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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 Sea Cucumber, Fish Maw,
Seafood and Chicken Fillet in Clay Pot

* 4 y
rateiir 2 7/// 1IN
[ 1 X | 5 II'.L /’
; ; "l ".{E'- : i 'J'\-,_I - 1
'. [ A = J
= =g | Y}
i = S & i Ly A
.il 3 : i .I J—ll:& T -!rln"- l"l\. i Vi
{ Ny A \ >4
W (P S S5,
NN JP_ | R = J LS
2 e _," .|..I ?'I,‘ . | | — f =
A\ - \
g = NYERN 4
C \\ \E .. >
b v AL
| 'l
| | |
i |
K P

L Z P\ Ak B

Braised Kanto Sea Cucumber
and Fish Maw
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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in Abalone Sauce (759)
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Deep-fried Pork Knuckle with
Sand Ginger and Pickled Pepper
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Homemade Fish Balls / Beef Balls
in Seaweed Soup
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(Treadfin / Red Bigeye / Yellow Croaker / Sparus Latus)

aabuo) pue
S8|POON ‘@91Y

RE - ER

B E s CUR 17T, FFRR IN10%AR 55 22 N T B8R A, 15T AEATE RS EIRA.
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.
B ftss RALER: BALR(TT22

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




|PUOSEAS
SO E

SUOIEpUaWILIOOaY

8 NUBIN 183
O
il

saysig Aaids

Moy Niyo
us] doJ s4ay)d
=T
&

o
LT

Suollepuswwiodsy

sajoealjeQ
winiwald

x| 7K PN B fifd 16 vor 1,388 /s eacn

Marinated Whole Australia Abalone

R
S KA

siazijaddy

~
-

R )

Marinated Goose Meat

vor 308

i

=

2 S R

Ja)eld pue

1B8|\ PajeuLIBly
alA3S MOYD NIYY

X

}ea |\ pajeulley 9jA}S moyd niyo ‘% !‘f
5

5 7K R 5t

Marinated Goose Webs and Wings

wor 218

X 7K 3k 2

Marinated Goose Head and Neck

10F 388

=
(@]
c
=
<2
sl
3
X
=5
(D
@
'—'-

K
=
Al
XK

ping ueag
pue sa|gelabap

5 KO| < %4 S

i 7K A0 2= H A
Wagyu Beef Cheek
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Crispy Bombay Duck
Flavored with Spicy Salt

A
Stir-fried Dried Squid with
Crushed Ginger and Garlic

T REE S
Deep-fried Puning Bean Curd

Deep-fried Shrimp Mousse

with Crabmeat Wrapped In
Bean Curd Sheet
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Deep-fried Shrimp Mousse
with Pork
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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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Double-boiled Sea Cucumber Soup
with Green Olive and Pork Shank
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Chicken Feet and Green Olives
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Spotted Grouper
ISFT Market Price
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Red Spotted Grouper
ISP/t Market Price
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Humpback 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.
FRftsE RALER: BALR(TT22

Photos are for reference only. Tea charge: MOP22/person
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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.
B ftss RALER: BALR(TT22

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




7@ R A 2 = i M = D2 AL / v B K B £

Baked Tiger Grouper or Yellow Croaker with Aged Dried Radish
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Stir-fried with 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.
B AR fteE KA S OIR T2

Photos are for reference only. Tea charge: MOP22/person
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Pan-fried King Prawn with Salty Egg Yolk

[k XL == AN ¢£
Stir-fried Scallops with

Fresh Lily Bulb,
and Preserved Olive Vegetable

wor 298
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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

vor 298
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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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Photos are for reference only. Tea charge: MOP22/person
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Luffa Melon / Turnip / Taro
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Baked Fresh Abalone with Chinese Yam
in Port Wine Sauce (6 pieces)
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Wok-fried Osmanthus Mussel and
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Braised Chicken
with Fresh Abalone and Preserved

Turnip served in Clay Pot
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Stir-fried String Beans with
Goose Liver and Preserved

Olive Vegetables
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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with Sichuan Pepper Sauce

137 188

ping ueag
pue sa|gelabap

%y k0| < 7% S

aabuo) pue
S8|POON ‘@21Y

STE TR

N~ Bt/ Chef's Recommendation

BT E s CUR [T &, SRR IN10% AR 55 22 N T B8R A, 1B T REATEAARS EIRA.
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.
B AR fteE KA S OIR T2

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




|PUOSEDS
> 55 4

SUOIEpUaWILIOOaY

N

23

L=
-
-
-

|7/’\\] B )L 55 A 504
(B /FEHE L/
16 AL R X 177 1)

'\IQ
Kagoshima Wagyu Beef
<
D
Q
r—i—

B NUBJ 39S
O
=

saysig Aaids

(Fried in Black Pepper Sauce /
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Poached Dried Scallops, Fish Maw
and Luffa Melons in Broth
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Fermented Bean Curd and Garlic
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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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M/ 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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Photos are for reference only. Tea charge: MOP22/person
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Stir-fried Assorted Seafood with
Jellyfish and Kale = T T
(Cuttlefish, Prawns, Scallops)

wor 208
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Braised Shredded Fish Maw
with Assorted Dried Seafood
and Luffa

vor 198
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Preserved Pork Belly
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Sautéed Kale with Dried Shrimp,
Minced Pork and Shrimp Paste

2

Stir-fried Shantou Cabbage with

BT E s CUR[T7T T, 7R IN10%AR S5 22 . N T B8R A, 15T AEATE RS EIRA.
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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Photos are for reference only. Tea charge: MOP22/person
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Braised ElIm Fungus and
Sliced Bean Curd
with Assorted Vegetables

wor 168
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Poached Cordyceps Flower /

and Black Fungus
with Bean Curd Sheet

vor 168
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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

wor 168
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Braised Bean Curd with

Shrimp Paste and Sweet Basil in
Clay Pot

wos 168

BT E s CUR [T &, SRR IN10% AR 55 22 N T B8R A, 1B T REATEAARS EIRA.
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.
R RtEE=5 FALER: AR TT22

Photos are for reference only. Tea charge: MOP22/person
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Fried Rice with Fish Maw
and Aged Dried Radish

N0E 498

R NUBA 188
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Wok-fried Rice with Diced Abalone and Conopy

F FORK S 1 sz 178

Crispy Noodles with Sugar and Vinegar
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AT s ORI TnH 5, R I110%ARSS 22, QU A T8RN, 15T S RE AR S EIPA.
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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Photos are for reference only. Tea charge: MOP22/person
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Wok-fried Rice with
Diced Goose Liver and Angus beef Floss
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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

19 168
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Fried Egg Noodles
with Fresh Shrimp and Kale

vor 168
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N~ gt/ 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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Photos are for reference only. Tea charge: MOP22/person
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Congee with Sliced Pomfret

vor 98

fif] 6 — 22 5
Shredded Meat and
Abalone Congee

wor 108

/2 EHf#HE/ Chef's Recommendation
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Noodle Soup with Handmade

Fish Balls / Beef Balls / Cuttlefish Balls

MOE Q8/— % #1. choice of 1

vor 108/Wi#k AL choice of 2

Congee with Baby Oyster
and Minced Pork

BT
MOP

88

FrE 08 LA It &, FRT 1109 AR S5 8.

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

B R RfS=E

Photos are for reference only.

RO BRI 17622
Tea charge: MOP22/person

G B AU Y, 78T R RTE AR S5 HRA.

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

:}“'l’ﬁ EmH#EST Chef's Recommendation

Deep-fried Sweetened Taro

BT E s CUR [T &, SRR IN10% AR 55 22 N T B8R A, 1B T REATEAARS EIRA.
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.
R RtEE=5 FALER: AR TT22

Photos are for reference only. Tea charge: MOP22/person
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Bird's Nest
(Red Date / Coconut Milk /

Almond Cream and Egg White / Rock Sugar)
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Steamed Crystal Dumplings Filled
with Red Bean and Egg Custard

10 48
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Mung Bean Sweet Soup Gl
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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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Photos are for reference only. Tea charge: MOP22/person




|PUOSESS

> A &

o
®
o}
o}
3
o
@
=
o
k]
e
o
id
w

A 8 T
Double-boiled Peach Gum and Papaya
with Coconut Cream

105 48
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Sweetened Mashed Taro with Gingko
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Mango and Egg Custard Sticky Rice Rolls
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Chilled Sago Cream with Mango and Pomelo
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Chilled Red Date and Coconut Milk Pudding
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Crispy Sweet Potato Dumplings with Sesame and Peanut
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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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Photos are for reference only. Tea charge: MOP22/person
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Pak Loh Chiu Chow Restaurant
since 1947
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