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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

wor 208
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o g Braised Bird's Nest with Winter Melon and

3 :..'. j Aloe in Chicken Broth 2R
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Wok-fried Pork Neck and
Isatis Root with Puning Bean Paste
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Deep-fried Turnip Custard with Dried Scallop
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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 Chilled Flower Crab
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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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Chiu Chow Style Marinated Meat Platter ¥/ / I8 H- / Ja3RIA / “FJil | 1AL/
Aol ) st fy [ KK /S5 R

fﬁg% 298 (Goose Meat / Pork Ear / Pork Neck / Beef Tendon /
Pork Belly / Beef Shank / Cuttlefish / Pork Intestine /
Duck Tongue / Pork Tongue)

AHMECAE 75 IR 17260
Add MOP6&0 for any additional selection
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Signature Shark’s Fin Soup in Chiu Chow Style (75g)

f&[&ﬁs 538 JEHL Per Person

=T 75T HZ#E 3k
Marinated Head and Neck of
36-month-old Goose

ﬁg% 1,188 [ H Half
ﬁg% 2,288 /& H Each
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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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Pan-fried Baby Oyster Omelet
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Stir-fried Sliced Beef and
Kale with Satay Sauce
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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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Double-boiled Almond Cream Soup
with Pork Lung / Fish Maw

ﬁg% 118/368 JEE-{5L 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. o :
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Double-boiled Shark’s Fin in Chicken Broth (375g)
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Braised Shark’s Fin with Fish Maw,
Abalone, Sea Cucumber
and Dried Scallop in Abalone Sauce
ﬁlg% 988 /B0 Per P
A Per Person B vz = ,
21 e/ v= 17 10 5R H (7552)
Braised / Double-boiled
Supreme Shark'’s Fin in Superior Broth (75g)
b
i\d DE 1,48 8 JEL Per Person
AR 1% CUR T, R I110% AR 28 QN EEESUR N, BT REAHE MRS 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.
EH Rtz FALER: TR TT22
Photos are for reference only. Tea charge: MOP22/person
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Braised Sea Cucumber
and Goose Web in Clay Pot
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Braised Kanto Sea Cucumber

and Fish Maw
I b B8 4 - -
Braised Sea Cucumber, Fish Maw, MOP 1, [BL Per Person
Seafood and Chicken Fillet 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. o U
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Braised / Double-boiled Supreme Shark’s Fin
in Abalone Sauce (759)

ﬁjgfg 93 8 [E{i Per Person
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Braised / Double-boiled Bird’'s Nest
with Pumpkin Puree and Crabmeat

ﬁg% 588 JEL Per Person

i 28R 15
Braised Superior Shark's Fin
with Supreme Sauce in Clay Pot

ﬁlafﬁ 398 JE\L Per Person
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Dry-braised Supreme Shark’s Fin (75g)
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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. O
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Braised Whole South African Abalone (8 Head)

ﬁg% 1,388 JEAL Per Person
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Braised Whole South African
Abalone (3 Head)
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Braised Whole Fish Maw

ﬁfgﬁg 728 /B Per Person

Braised Kanto Sea Cucumber with Chinese Leek

%E% 338 JEL Per Person
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Braised Kanto Sea Cucumber with Millet

ﬁg% 338 JEHi Per Person
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Braised Whole Amidori Abalone (15 Head)
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Braised Whole Omazaki Abalone (15 Head)
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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. O
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Spicy Mantis Shrimps

HIJ Mop.228

MOy NIY9
us| doJ sjay)d
&>+
X

e
o
—,

SUOIEPUSWILI0OSY

winiwald

e NS

saioeal|a(

X2 ANALEE + S
Chiu Chow Style
Marinated Spicy Clams
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Marinated Jellyfish with Sesame Qil
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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

Mor 158

J%ﬁ Spicy
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Deep-fried Pork Knuckle with
Sand Ginger and Pickled Pepper

Mor 98

B AR 6k
Pan-fried Pepper and
Sesame Pancake

vor 88

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

TN B IR S vor 68
Chiu Chow Style Braised Diced Pork, Bean Curd and Preserved Turnip
with Chili Sauce

J%ﬁ Spicy
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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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Marinated Whole Australia Abalone

Marinated Goose Webs and Wings
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Wagyu Beef Cheek
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Marinated Goose Meat

vor 308
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Marinated Goose Head and Neck

10F 388
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All prices are in MOP and subject to a 10% service charge.

B R RfS=E

Photos are for reference only.
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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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

5 7k 5 Mor 198

Marinated Duck Tongue

xi 7K 3% K 7 vor 158

Marinated Pork Intestine

] K& KA vor 148

Marinated Pork Neck

i 7K 3% B vor 138

Marinated Pork Ear
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Marinated Beef Tendon
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Marinated Pork Belly
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Marinated Egg and Bean Curd
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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

B e R
Deep-fried Shrimp Mousse
with Pork

oy bk 1hE T
Marinated Jellyfish
with Sesame QOil

TEBA R

Marinated Sliced Goose Meat

J A0 BR
Stir-fried Chicken Fillet
with Sichuan Pepper Sauce

IR KE 75 BRI
Deep-fried Meat Roll
with Chiu Chow Spices

oh 5T 2 1Y
T i 3%
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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Photos are for reference only.
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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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Double-boiled Fish Maw Soup
with Lemon

ﬁg% 388 /B Per Person
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Double-boiled Sea Cucumber Soup
with Green Olive and Pork Shank

ﬁ%% 398 /L Per Person
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Double-boiled Sea Whelk Soup with
Chicken Feet and Green Olives

ﬁrgﬁé 13 8 JE{L Per Person
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Double-boiled Pork Tripe
with Salted Vegetable
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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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Flower Crab
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Fresh Abalone
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Cooking Method

Steamed with Soy Sauce / Steamed with Puning Bean Paste / Steamed with Egg White and

Aged Chinese Wine / Braised with Superior Broth / Baked with Cheese / Wok-fried with Chili

and Black Bean Sauce / Wok-fried with Ginger and Spring Onion / Simmered with Turnip and
Celery in Chiu Chow Style / Poached
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All prices are in MOP and subject to a 10% service charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Baked Tiger Grouper or Yellow Croaker with Aged Dried Radish
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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 King Prawn with Salty Egg Yolk
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Stir-fried Scallops with
Fresh Lily Bulb,
and Preserved Olive Vegetable
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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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All prices are in MOP and subject to a 10% service charge.

B R RfS=s

Photos are for reference only.

o T EE S8R, 16T R AR RNERIAR S ERA,

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
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Pan-fried Bombay Duck with
Luffa Melon / Turnip / Taro
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Baked Fresh Abalone with Chinese Yam
in Port Wine Sauce (6 pieces)
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Kagoshima Wagyu Beef
2 e egy
(Fried in Black Pepper Sauce /
E< Wok-fried with Morels /
g Poached in Chili Pickle Broth)
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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 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

105198

XK= | W

81A1S MOYQ NIYD

pinD ueag pue sajgelaban ﬁ FU{ / %

12 1B 22 15 WR k2 TN
Braised Shredded Fish Maw
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and Luffa
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with Bean Curd Sheet
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Poached Vegetables

and Mushrooms in Thickened Broth
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Poached Cordyceps Flower
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Sliced Bean Curd
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Stir-fried Kale with
Dried Fish and Mushroom

vor 168

G A M T 5L A 4
Braised Bean Curd with

Shrimp Paste and Sweet Basil in
Clay Pot
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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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Fried Rice with Fish Maw
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

£ T
AT s ORI TnH 5, R I110%ARSS 22, QU A T8RN, 15T S RE AR S EIPA. S Fﬁ
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. o
ERRftez FRB: 5 00R T2 > 5
Photos are for reference only. Tea charge: MOP22/person 5 ) ‘\




75 B A AR KD TR

Wok-fried Rice with

Diced Goose Liver and Angus beef Floss
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Fried Rice Noodles

with Beef in Satay Sauce
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Fried Egg Noodles
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Fried Rice with Shrimp,
Minced Pork and Taro in Clay Pot
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Congee with Sliced Pomfret
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Shredded Meat and
Abalone Congee
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Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Steamed Sweet Potato,
Taro and Gingko with Syrup
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Deep-fried Sweetened Taro
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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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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
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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. O r[_:f
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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. O
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Chiu Chow Style Steamed Dumplings
with Pork, Yam and Peanut
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Pan-fried Chiu Chow Style Pork
and Chive Dumpling
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Steamed Glutinous Rice Rolls
with Pork and Mushroom
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Pan-fried Taro and Dried Meat Cake
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All prices are in MOP and subject to a 10% service charge.

R RHEZS

Photos are for reference only.

QIR B A S N, BT R ATERIAR 55 ERA.

Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Steamed Mung Bean Crystal Dumplings
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Chiu Chow Style Mung Bean Cake
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Steamed Black Eye Bean Dumplings
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Pan-fried Chiu Chow Style
Dumplings with Taro Paste
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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. O
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Steamed Shrimp and Pork Dumplings
Topped with Conpoy
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Deep-fried Shrimp Rolls MOP 58
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Poached Dumpling with Abalone, MOP
Sea Cucumber, Fish Maw and
Shark’s Fin in Superior Broth
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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.
R RtEE=5

IBUOSESS
>3O F

SUOIIEPUSUIUIODaY

N

Moy Niyo
us| doJ sjay)d

e
LT

- 3
# R wE

SUOIEPUSWILI0OSY

winiwald

R\

s81082I|9(]

CmY

siazijaddy

L =
P
af
=3
EDJ
O —
o sl 17
o
i
]
(4]
H—

B Sk

81A1S MOYQ NIYD

ping ueag
pue sajgelabap

5 KO| - Kb St

aabuo) pue
S8|POON ‘@21Y

SE LR

R

WNS Wig youn
-

-
-




|BUOSBaS

,__%_m
= i

SUOnEepuaWILI0oaY

fi 1 7% Jok 52

Steamed Shrimp and Pork Dumplings
with Abalone
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Steamed Chive Dumplings with Shrimps
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Steamed Clams and Mushroom Dumplings
with Sichuan Pepper
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Steamed Barbecued Pork Buns
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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. o
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Deep-fried Sweet Potato Dumplings
with Peanut and Sesame
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Deep-fried Taro Dumplings
with Truffle and Mushrooms
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Steamed Chinese Sponge Cake
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Osmanthus and Red Bean Cake
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Crispy Turnip Cake
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Pan-fried Chinese Thin Pancake
with Chive
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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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Steamed Rice Rolls with

Shrimp Mousse Stuffed
Deep-fried Dough Stick

105 58
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Steamed Rice Rolls
with Shrimp and Seaweed
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Steamed Rice Rolls with
Beef in Shacha Sauce
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Steamed Rice Rolls with
Barbecued Pork and Black Garlic
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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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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. O
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Pak Loh Chiu Chow Restaurant
since 1947
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