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GALAXY MACAU TAM CHAI YU CHUN
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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 stecaming, 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
place tor joytul gatherings.
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ihi 0 = 8 / 751,888
ik 5
SeafOOd Set (PYRLH] for 4 persons)

I £ F BE L This set is available for dine in only

/J\‘a' (ﬁ 2 % ) Appetizers (Choice of 2)

SR %5 75 R i H- R LA

Tossed Amber Wood Fungus Deep-fried Bombay Duck

with Cucumber in Spicy Sauce with Chili and Salt
IR S5 T6RIR PRAC U HTF 45 05
Marinated Sliced Sea Conch Marinated Shredded Chicken

with Okra in Spicy Sauce with Jellyfish and Sakura Shrimp

) (ﬁ 1 %k ) Soup (Choice of 1)

TARE AR iR B P e

Signature Turtle Soup with Chinese Herbs Fresh Tomato Soup with Sliced Beef and Egg Drop

ékﬁiﬁﬁ ( ﬁ 2 ﬁ ) Fresh Seafood Dishes (Choice of 2)

iR 2 A J5 Al BRI VA R BE

Steamed Macao Sole with Soy Sauce Poached Sliced Grouper Fillet with Hot & Sour Soup

U AW T+ SRR AR BZ R i R 3% i
Wok-fried Large Cl Pan-Seared Fresh Abalone
with Black Bean Chili Sauce with Tangerine Peel and Black Pepper

BRI AT Je LA K W

Steamed Green Lobster with Garlic and Vermicelli Wok-fried Green Crab with Onion and Ginger

PRI 2 AL =POp-JiiLi

Simmered Sea Snail with Rice Wine and Chili Poached Shrimp

Iﬁ ;{é ( .‘li 2 ﬁ ) Meat Dishes (Choice of 2)

B kb= Py LR EE) EOCACIRY

Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
T BT R P F TR 2 IR 22
Steamed Pork Patty with Dried Squid Signature Braised Pigeon

with Premium Soy Sauce (2)

‘\ ‘J_P [IEEs |
VL% B ] A A
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

ﬁ% (i@ 1 % ) Vegetable Dishes (Choice of 1)

W85 2 R

Steamed Pork Cheek with Shrimp Paste

WIHRNIK ki A%
Simmered Kale in Shark’s Fin Soup Superior Stock with Choi Sum
with Minced Pork and Conch in Casserole

ﬁiﬁ' (ji 1 Z‘P‘ﬁ ) Rice / Noodles (Choice of 1)

Fried Eggplant with Salted Fish

(13232 hh el K 55 B 22 b H LA N R E KN
Fried Rice and Brown Rice Stir-fried Noodles Stir-fried Rice Vermicelli
with Sea Cucumber and Pickled Chili with Pork in Soy Sauce

ﬁﬂ IIII:I'I Dessert

with Fresh Crab Meat and Scrambled Fgg

PR Bz 41 5.9b 7R RS

Sweet Red Bean Soup Pan-fried Sweetened Rice Cake

HERFTSEMRERRER -

This set cannot be enjoyed in conjunction with any other discount promotions.

F%k - || )x22 - FREMEHLIR TS » HMM0%kRESE - NN EARMAEESRE - ET AR EMRESEM -
Tea charge: MOP22/person. 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.

I} 4 HE 5¢

Seasonal
Recommendations

#1 oK

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

5K B IOF

Alcohol & Drinks




I 4 HE sb

Seasonal
Recommendations

WY 2Th it S

Wild MUShl‘OOI’l’l DelicaCieS Signature Dishes

_ Hij 3%
& % ﬁ ? ﬁg *&' ﬁ % Appetizer

Pan-fried Yunnan Matsutake Mushroom
with Pink Salt

221,080 il Ly
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oir K g i

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

B % R/

Seafood & Spicy

FHREBE A 21,380

- Poached Yunnan Matsutake Mushroom with Royal Concubine Chicken

2 EEANLDHEIR - 7388

Wok-fried Grouper Fillet with Laorentou Mushroom

aril Miishooa: Pt e Eﬁ%ﬁ#&
Bean Cur
ﬁmm%@ﬁm%@}m

& Vegetables
Stir-fried Pigeon Fillet and Emar | | o
with Celery and Wild Pepper SaeRes e £e #ﬁ' ﬁ} 111} ﬁi

Congee, Noodles

LHmmE . oes  &Rice

. . 11 AL L I' G, o (s e ,'-—.'_"-" N o e el A e P
ﬁﬂ- = |
HH

Dessert

SRR ALY
K

Beef, Pork & Poultry

Wik RO

Alcohol & Drinks



I 4 4E 5¢

Seasonal
Recommendations

#1 oK

Signature Dishes

Signature

Dishes
i %

Appetizer

I %0 A ]

Poached Shrimp
B fif Market Price

5 Ly

Sashimi

oir K g i

Fresh Seafood

J PUER 75 [ 6 bR O

Deep-fried Mantis Prawn
with Chili and Salt

111 38 e 35 i 14 IR

b { Market Price Sharl’s Fin &

Premium Seafood

i 28 K e

Steamed Macau Sole

b} i Market Price hi- 6 A Pk 7 3

Seafood & Spicy

_ KA R
AN R RS
Baked Crab with Salt %%

Beef, Pork & Poultry
B Market Price

-

)68 B ok K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

IS 7 % 63 (37558 )

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

i T50 I E W v
M 0715 2,3 88 4-6 pe:'sons

i

Dessert

S 5 Spicy FHid : WERITE22 - FIAUMLURITE IS - HHAN10% 5 5% - WK KRB
‘ % 3 Vegetarian BARERESE - IFNFREYMEEEERN - EFSSrBHREZHR -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC 0'10' & D l'inl(S

! i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 4E 5¢

Seasonal
Recommendations

#1 W X

Signature Dishes

Signature
Dishes
) %

Appetizer

We Bz A e L et

Crispy Pigeon

nr 118 £4

5 Ly

Sashimi

Fresh Seafood

Y S WANY 4R

Stir-fried Dried Shrimp and s
Anchovies with Chinese Chives ﬁﬁ&%%{ﬁ%

Shark’s Fin &

7N 1) fig | Premium Seafood
Small Regular

vor 98  wor 158

LR RERTFRAGE

Steamed Pork Patty with Salted Fish

7 {9 g
Small Regular

2798 (Nri5E

v S 5 BB /3

Seafood & Spicy

AR
K

Beef, Pork & Poultry

W 28 3 R A
Steamed Sliced Pork E E & ﬁ %

with Shrimp Paste Bean Curd
N 7] & Vegetables
Small Regular

vor 88  wor 118

9% B i T

Congee, Noodles
& Rice

T B i

Baked Squid with Soy Sauce

25168 1

i

Dessert

S 5 Spicy FHid : WERITE22 - FIAUMLURITE IS - HHAN10% 5 5% - WK KRB
‘ % 3 Vegetarian BARERESE - IFNFREYMEEEERN - EFSSrBHREZHR -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC 0'10' & D l'inl{S

! i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 4E 5¢

Seasonal
Recommendations

Appetizer
1 R

Signature Dishes

i oK

Appetizer

RS IARTLRE R YT
Chilled Foie Gras
in Red Wine Sauce

vor 398

5 Ly

Sashimi

oir K g i

Fresh Seafood

111 38 e 35 i 14 IR

Shark’s Fin &

) Hﬂlﬁ%’ﬁ!ﬂ? | Premium Seafood

Marinated Mantis Prawn

with Chili
vor 198

v S 5 BB /3

Seafood & Spicy

ok PRk 353 02 F
Marinated Sliced Sea Conch
with Okra in Spicy Sauce

ior 148

SRR ALY
K

Beef, Pork & Poultry

)68 B ok K
Bean Curd
& Vegetables

FE A W ¥ T T~ 4 0 | Congee, Noodles
Marinated Shredded Chicken & Rice
with Jellyfish and Sakura Shrimp

i 128
il

Dessert

S 5 Spicy FHid : WERITE22 - FIAUMLURITE IS - HHAN10% 5 5% - WK KRB
‘ % 3 Vegetarian ERAESE - 3 AeMEE8EE 5T S sriR iR SERA

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC 0'10' & D l'inl(S
! [ H3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I} 4 HE 5¢

Seasonal
Recommendations

#1 oK

2 % I X s Signature Dishes
BBQ Pork Belly with Honey
wit )QQ

MOP e
B

Appetizer

5 Ly

Sashimi
— B

Roasted Crispy Pork Belly

M e
vhL AN e A i

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

i FL w0 A ¢ e ik
BBQ Eel with Fermented
Bean Curd and Garlic

wor 198

v S 5 BB /3

Seafood & Spicy

R Y
0 EAAED R B

Beef, Pork & Poult
Vegetable Bean Curd Sheet Rolls i i
1t 108
MOP - :

GR P& E

Bean Curd

& Vegetables

9% B i T

Congee, Noodles
& Rice

D 9 RN Lk T

Crispy Bean Curd with Spices

w68 i T

Dessert

S 5 Spicy e BERITTE22 - FAUSLURITTEH S - 0 I10% 5% - WK KRB
@ %5 vegetarian B H RS E - MR EMAWAESRR T 2 S5 AR5 EH -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC Oh Ol & Dl'iﬂl(S
Q i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 4E 5¢

Seasonal
Recommendations

B T RBE JE [B]AF

Deep-fried Shrimp
with Garlic, Chili and Salt

wor 138

1 3R

Signature Dishes

i oK

Appetizer

S 4 1 il 2
Marinated Jellyfish with Sashimi
Aged Vinegar

wor 138

oir K g i

Fresh Seafood

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

O WUHR Uik fa
Deep-fried Bombay Duck
with Chili and Salt

wor 108

v S 5 BB /3

Seafood & Spicy

H Y1 £HEF
) Marinated Pork Knuckle LF lﬁ P 3# Iﬁ R

with Chopped Ginger %]%
ﬁg;l.; 98 Beef, Pork & Poultry

)68 B ok K
Bean Curd
& Vegetables

9% B i T

/1 Congee, Noodles
& Rice

J BRI AL
Tossed Amber Wood Fungus

with Cucumber in Spicy Sauce
mor 38
LT

Dessert

S 5 Spicy FHid : WERITE22 - FIAUMLURITE IS - HHAN10% 5 5% - WK KRB
‘ % 3 Vegetarian ERAESE - 3 AeMEE8EE 5T S sriR iR SERA

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC 0'10' & D l'inl(S
! [ H3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




 JeilEE (2505)

Hokkaido Sea Urchin (250g)

vor 1,080

NGRS bk

Canadlan Geoduck Clam
7 Market Price

«' ﬂ$
.5* &i‘r

2 5 5 O B

| Supreme Assorted Sashimi Platter
e i ot o
5 ,_ MOP 680 -
= b _'_- e T : “ . - M
,«4‘{? -J - - ==
& L
k) p‘% ?ﬁ% D LR E22 - I MRALUR TS - JEMIN10% RS % -
ﬁﬁwmmm A#SE - IXHEMAMASHEE 5 SEMBNESEM -

* iﬁlﬁﬁiﬁ’i‘ Chaf"s F{aoommantiat:on : J

Please inform the service team of any food allergy or dietary reqmrements prior to ordenng
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I} 4 HE 5¢

Seasonal
Recommendations

#1 oK

: e Signature Dishes
VKB K % B By

Marinated Chilled Dalian Abalone

b o Y
Eac 1S
Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

bt g 0 ) B (2305 )

Botan Prawn Sashimi
(Minimum 2 Pieces)

ﬁgjg 78 Each

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

|l! .
\” 'H‘\ Wil;j‘”t

ALy R sy (258)
Hokkaido Scallop Sashimi
(Minimum 2 Pieces)

LIl b
MOP 8 Each

B % R/

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk K
Bean Curd
& Vegetables

T &= R AL R D1 B

Canadian Surf Clam Sashimi

vor 108

9% B i T

Congee, Noodles
& Rice

i

Dessert

S 5 Spicy SHig - ECEITIE? - AN RELUR IR - SR N10% R 2

0 i3 o ° 3 T . ° 3 "k *KEI‘
‘ % 3% Vegetarian BROESE - FREMEE8EREE - s TS dE AR ZER - iﬁ ﬂ( & l’

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC Oh Ol & Dl'iﬂl(S
Q i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Fresh
Seafood

LR 2L

Australian Lobster

I} 47 Market PI‘ICC &

i)
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. £ g
. O Aﬂ
| . ; it _ ‘..l: b . 'ugi 4
0 =3 Spi f% a {0 fg i . S N "
afalab ' W i spER0 FREDESEIR IS A% ESR -
@ %3 vegetarian - . Bl EERESE - M EMRNE THER @ 15 F S E5E RSN -

Tea charge: MCf’ /person. All prices are in MOP and sul:)ject tg%g;!ﬂ% service _charge. Photos for reference only.
:‘ ~'Please inform the sewicqﬁam of &ny f : 'ﬁqrgy or dit_—:#tb}y requirements prior to ordering.
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! Eii#41 Chef’s Recommendation’



I} 4 HE 5¢

Seasonal
Recommendations

1 3R

Signature Dishes

i oK

Appetizer

NE KRR K

Canadian Geoduck Clam
B} Market Price

R EWRAF / AEATIF fi L

Thai Mantis Prawn / Kuruma Prawn Sashimi

I fir Market Price

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

R fof £ 7 K 2 fof £

Australian Abalone / Dalian Abalone
b i Market Price

i B B2 KN BE
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

i Market Price

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

75/ B

Beef, Pork & Poultry
Razor Clam / Sea Snail
* /d —_—
5} i Market Price | A fg & ﬁ %
Jﬂiﬁ Bean Curd
Flower Crab & Vegetables
— B} fir Market Price
d¥ew L ‘J :
Cooking Method m ﬁ} mi m
Congee, Noodles
XOW%HE  Stir-fried with XO Sauce T Hkp Stitfied with Chil Sance - & Rice
&R Deep-tried with Salt and Pepper Rz 7% Steamed with Shredded Dried Tangerine Peel
T A T Fried with Crispy Garlic and Chili 35Ky 22.7% Steamed with Garlic and Glass Vermicelli
= |
L& Braised with Superior Broth LRI Wok-tried with Ginger and Spring Onion ﬁﬂl HH
Dessert
Z LW Baked with Cheese A Y A6 i 2% Steamed with Aged Shaoxing Wine
and Fragrant Chicken Oil
# E5 Spicy : Lol ass e : P >
Fhdk  BA0Rm22 - MEMEHLLE It E - HHm0% kRS - ¥ 3
‘ % 3F Vegetarian BRAESE - xFMEMEUERE 5T o gaiB i REZHER - iﬁ ﬂ( & J'k *'EI‘
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC Oh Ol & Dl'inkS

t i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




2 W

Humpback Grouper
b O Market Price

s LR 1 RiER e tE

Brown Marbled Grouper /
Giant Grouper

b i Market Price

MW 1M/ AR a

Macau Sole / Gray Mullet
I5f fif Market Price

7 BE 1 feeit / ekt
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

B i Market Price

RKEY / fee W

Spotted Grouper / Spotted Scat

I} i Market Price
==
ZLINFBE 1 BA
Red Speckled Grouper / Blackspot Tuskfish
s n 5} ) Market Price
I 7 % T
Cooking Method
7% Steamed with Soy Sauce eI 7R Steamed with Black Bean Sauce
AEHEEE H 728 Steamed with “Hua Diao” Wine TN AKfi 5 Braised with Bitter Melon
and Egg White and Roasted Pork
EBJJ(]‘% Poached in Salted Water mﬁ%ﬁm@f‘ﬁ Steamed with Shunde Chili
X and Black Bean Cake
B AE A Poached with Sichuan Pepper
j & Spicy

Fugk - GAORIIT22 - MAEMEHALLR TR - FMM0%ERESE -

ERRESE - IxENRMEHSRN  iFToSmiBzRFZER -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

‘ 3R 3K Vegetarian

Q &34 Chef's Recommendation

I 4 HE sb

Seasonal
Recommendations

1 3R

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

Wi K i 5§

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

)85 B i K

Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

L

Dessert

5K B IOF

Alcohol & Drinks




& LR

Simmered harks Fin with Chicken SONPEANEIZ oL

R e i V| <2 75 i

Wer person 2-3 persons L SOIPCISOTTS

wor 458 Mo 1,388 SN

(75%g) (225%ig) (3457 J_.)

ﬁﬁmﬂ%@ﬁﬁ(ssﬁ)

Tossed Tiger Shark’s Fin with Crab Meat (85g)

;::;'s)aa 1,488 1% ...

N

R Spicy
= 3¢ Vegetarian

! &7 Il 3 /T Chef’s Recommendation




ZLBE NG (755 )

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

R B4V
MIOTIE 45 8 Per\person

2L e A3 (7558 )

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

23938 &,

BV,

Per person

WeIR ke (8558) ior 1,488

Braised Tiger Shark’s Fin Soup with Sea Whelk (85¢)

ARV LS

LI 3 8 8

Braised Shark’s Fin Soup with Fish Maw MO

P F5 spicy
‘ # 2K Vegetarian

! 1t/ Chef’s Recommendation

Fugk - GAORIIT22 - MAEMEHALLR TR - FMM0%ERESE -

BRRESE - xFE MRV ESRE 8T AEmiB RS HER
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

I % 4 5i

Seasonal
Recommendations

#1 W X

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

AR
K

Beef, Pork & Poultry

)5 K ok
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

5K B IOF

Alcohol & Drinks




ks -%:&% (R IE00 - FIAMME LR TS M 0% RE S -
3 3E Vegetarian . BESZE c I EEaNsIRN  ETSErmBFHREEMN -

Tea chatge MOP22fperson All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! i/ Chef's Recommendation . Please inform the service team of any food allergy or dietary requirements prior to ordering.




e 52 413 5k v A o iy

Braised 3-Head South African Abalone

with Supreme Oyster Sauce

ﬁré}g 498 E;’E:;:)EI'SOD

T RIS

Braised Kanto Sea Cucumber
with Abalone Sauce

s T

j & Spicy
‘ 3R 3K Vegetarian

F{#k - FAOEMT22 - ANKBAELRITIHE - FHIN10%RS % -
BRR#HSE - INEMRIYAESHREE - 5T ASaB RS EM -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.

t 1t/ Chef’s Recommendation

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

I} 4 HE 5¢

Seasonal
Recommendations

#1 oK

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

5K B IOF

Alcohol & Drinks




4

O RARE LR AR

Signature Turtle Soup

with Chinese Herbs
(5% VA ) it
Per person Regular

vor 88  mor 320

Chicken Soup with Fish Maw
and Conch

15338

j & Spicy
‘ 3R 3K Vegetarian

t 3 Ifi# /i Chef’'s Recommendation

Soup

BEMILZ
Double-boiled Japanese Sea
Cucumber Soup with Matsutake

R

A

Per person

Fugk - GAORIIT22 - MAEMEHALLR TR - FMM0%ERESE -

ERRESE - IxENRMEHSRN  iFToSmiBzRFZER -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

I} 4 HE 5¢

Seasonal
Recommendations

1 3R

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

5K B IOF

Alcohol & Drinks




I} 4 HE 5¢

Seasonal
Recommendations

#1 oK

Signature Dishes

Kotegezhfrfanss
Shredded Grouper and
Fish Maw Soup

Al e TS .
i 2%

Appetizer

5 Ly

Sashimi

77 N 55 AL e 2 ol i fafg

Double-boiled Abalone Soup

with Chinese Herb . ‘
Wy 188 (53 A fjff/k‘{@ﬁfﬁ
MOP Per person Fresh Seafood

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

PR AL J2 i B 58

Hot and Sour Soup with Fish Maw
and Assorted Seafood

ﬁigjg 168 I%i%efSOﬂ

v S 5 BB /3

Seafood & Spicy

R HTA R
i B A AL K&

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

LA edm 5065 e sk
Bean Curd
& Vegetables

A R UG T 1 17 =298 B 9 i 4
Boiled Gray Mullet Fish Soup with Coriander . ;"Eﬁf Noodles
and Bean Curd

ékﬁﬁ W%%% ;ﬁl(_l))lgss Iﬁiﬁersgn ﬁH‘ Fﬂ'
Sweet Corn Soup with Fresh Crab Meat

Dessert

S 5 Spicy FHid : WERITE22 - FIAUMLURITE IS - HHAN10% 5 5% - WK KRB
‘ % 3 Vegetarian ERAESE - 3 AeMEE8EE 5T S sriR iR SERA

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC 0'101 & D l'inl(S
t [ H3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




. '
® AEETEETHAGE
/ Steamed Pork Parry

with Local Green Crab
05298
T N
Simmered e St i
with Rice Wine and Chili
] E—

chular

vor 198 Wor 308

oL B T K 3 O

~ DPan-scared Fresh Abalone wi

o s Ff#  GAOEMT22 - FRAMEHLUEIRITE  EHIN10%EEE -
| E¥Vegetaran FAMSE I EMEMEISRE - 5T S5608 55 SEN -

i ' Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! M/ Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




& HE A I A Ji%
Braised Fish Maw with Dried Scallop
and Minced Pork

b ol g
Small Regular

wor 298  Mor 438

A ) R K% B |
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

7h e
Small Regular

25198 15318

AR 75 —5
Steamed Local Dried
Seafood Trio

4N ol g
Small Regular

%5118 5% 188

Z B iz %

Braised Sea Cucumber and
Eggplant with Sambal

vor 218

1A A WG Jak £
(BRI / W7

Dried Salted Fish
(Pan-fried / Steamed)

e
Mt ] 48

S 7 Seics 0% WAORTT2 - FA M LURIT S + S I0% RS2 -
‘ % 3F Vegetarian BERRESE - ixF RN U8R E » 5T oEai@E MR EZHER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Q [ H3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE sb

Seasonal
Recommendations

1 3R

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

Wi K i 5§

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

)85 B i K

Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

L

Dessert

5K B IOF

Alcohol & Drinks




I 4 HE sb

Seasonal
Recommendations

IS PRAT TN PR S
Macau Green Crab Curry gnature L)ishes
with Steamed Bun

X% 698 >
i 3

Appetizer

5 Ly

Sashimi

Wi K i 5§

Fresh Seafood

XO¥ & bt Ub % w5l B
Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

vor 408

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

v S 5 BB /3K

Seafood & Spicy

VN R R N B R
Stir-fried Scallops with

Walnut Mushroom and LF ﬁ E ﬁ ﬁ &

Black TrufHle Sauce ?ﬁ%
o) Beef, Pork & Poultr
%368 .

)85 B i K

Bean Curd
& Vegetables

o B i iR

Congee, Noodles
& Rice

BLRE W VG OR B R

Sweet and Sour Prawn
with Strawberries

%5268
i

Dessert

S =5 spicy R402 - MRITE02 B ANEHIGE IS - 0% B R - iﬁ 7]( & ﬁ }Fjl,
@ =3 vegetarian BA RS E o« FHEMAMETRER @ 15T S5 61H 5 RS -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlCOh Ol & Dl‘iﬂks
* i/t Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

n 438

J BB AKIHBE
Poached Sliced Grouper Fillet with
Sichuan Pepper and Assorted

Vegetables in Spicy Soup

vor 438

§ KREFIEFN
Poached Sliced Beef
in Sichuan Spicy Soup

vor 438

J o MRkt G 22
Stir-fried Shredded Potato
with Sour and Spicy Sauce

wor 108

S 7 Seics 0% WAORTT2 - FA M LURIT S + S I0% RS2 -
‘ % 3F Vegetarian BERRESE - ixF RN U8R E » 5T oEai@E MR EZHER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
t [ H3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I} 4 HE 5¢

Seasonal
Recommendations

1 3R

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

5K B IOF

Alcohol & Drinks




Ul %9 TR RS
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

H 2
Small Regular

wor 118 vor 198

) WA

Wok-fried Sliced Beef
with Preserved Wild Pepper

4N ol it
Small Regular

wor 98  wor 158

O ARG T Mk
Wok-fried Angus Beef Tenderloin
Cubes with Leek

/b il
Small Regular

vor 148 Vot 238

j & Spicy

Fugk - GAORIIT22 - MAEMEHALLR TR - FMM0%ERESE -
‘ % 3% Vegetarian ERRESE - IxENRMEHSRN  iFToSmiBzRFZER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Q i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE sb

Seasonal
Recommendations

71 K

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

Wi K i 5§

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

)85 B i K

Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

L

Dessert

5K B IOF

Alcohol & Drinks




I 4 4E 5¢

Seasonal
Recommendations

i R L & ASFI B (2005 | il

Wok-fried Kagoshima A5 Wagyu Beef Signature Dishes
with Sliced Garlic (200g) ———

% 880
W R

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

111 38 e 35 i 14 IR

Shark’s Fin &

ﬁm@%ﬁ ;910 g Premium Seafood
A5 fi 4

Poached A5 Wagyu Beef
with Cucumber in Hot

and Sour Soup

mor 380

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

s = BRI

Stir-fried Sliced Beef

)88 B i K

and Kale with Belacan Bean Curd
& Vegetables

7 {3 it

Small Regular

Mor 98 wor 158

9% B i T

Congee, Noodles
& Rice

i

Dessert

S 5 Spicy FHid : WERITE22 - FIAUMLURITE IS - HHAN10% 5 5% - WK KRB
) R vegetarian B H RS E - MR EMAWAESRR T 2 S5 AR5 EH -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC 0'10' & D l'inl(S
! i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I} 4 HE 5¢

Seasonal
Recommendations

POl‘k - B 3

Signature Dishes

B .
1S
Appetizer

Wl EE B 3 ] e e 4

Curry Pork Belly and
Tendon in Clay Pot

vor 238

5 Ly

Sashimi

Fresh Seafood
i v 16 R KU T
Stewed Pork Knuckle and
Fish Maw in Abalone Sauce {4 ﬁ &Iﬁ'%iﬁ 'HQ
e 42 8 Shark’s Fin &
MOP .

Premium Seafood

= KA PR B S N
Sweet and Sour Pork with ITtalian
Balsamic Vinegar '

vor 188

v S 5 BB /3

Seafood & Spicy

AR
- 2 T 0 A B

Steamed Pork Patty with Dried Squid Beef, Pork & Poultry
i\ ol i

1 T A E K ﬁ %
mor 98 vor 138 Bean Curd

& Vegetables

o By i R
O Ok zE AL e | Congee, Noodles

Steamed Pork Belly & Rice
with Local Salted Fish

7 foil i, SRR A

Small Regular a 5 ,_ F ﬁﬂ‘ I:I':I!'

W88 NN 148 0 NSELEIIN S DESe

S 5 Spicy e BERITTE22 - FAUSLURITTEH S - 0 I10% 5% - WK KRB
‘ % 3 Vegetarian BRRESFE - IXNERARIMEESIRLE  ETAEmiBHREZHER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC Oh Ol & Dl'inkS
t [ H3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




BT TP A M 0 AE Hh 3

Stewed Chicken and Fish Maw

in Shrimp Paste

vor 438

0200 ML TR 7E b X

Pan seared Free range Chicken

with Pork Tripe and Sand Ginger

14228

j & Spicy
‘ 3R 3K Vegetarian

! 1t/ Chef’s Recommendation

Poultry

e 152 152 48 =

Roasted Goose

L i
Upper Quarter Lower Quarter

vor 228 Moy 248

EH 2R
Half Whole

2438 12868

s

48 AR e 0

Baked Chicken with Salt
= <A1 = H
Half Whole

#R008 *r 408

Fugk - GAORIIT22 - MAEMEHALLR TR - FMM0%ERESE -

ERRESE - IxENRMEHSRN  iFToSmiBzRFZER -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

I} 4 HE 5¢

Seasonal
Recommendations

1 3R

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

5K B IOF

Alcohol & Drinks




I} 4 HE 5¢

Seasonal
Recommendations

#1 oK

Signature Dishes

= FAR(GREL]

Deep-fried Crispy Chicken

EH =R R
Half Whole HIJ %

Appetizer

wor 228 NoF 438

5 Ly

Sashimi

oir K g i

Fresh Seafood

VA XS 11134 B 5 Vi i R

Poached Farm Chicken Shark’s Fin &
N9 AR Premium Seafood

Half Whole

®%208 17398

v S 5 BB /3

Seafood & Spicy

SRR ALY

&
! ?ﬁﬁ@ﬁ?ﬁ%]ﬁﬁ% Beef, Pork & Poultry

(29307 8h)
Signature Braised Pigeon

with Premium Soy Sauce
(30 minutes to prepare)

L AT U
o I B e

955 Bk
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

S 5 Spicy FHid : WERITE22 - FIAUMLURITE IS - HHAN10% 5 5% - WK KRB
‘ % 3 Vegetarian ERAESE - 3 AeMEE8EE 5T S sriR iR SERA

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC 0'101 & D l'inl(S
t [ H3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 4E 5¢

Seasonal
Recommendations

@ Bean Curd &

Vegetables B W 3%
A ﬁi

Signature Dishes
PEAEY
Braised Cabbage
with Dried Scallop

VAN ] i
Small Regular

wor 108 Nk 158

i oK

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

o RN EREE A

Stir-fried Fresh Lily Bulbs,

Asparagus and Walnut
7 il it
Small Regular
, 1 / PR1)) -

Seafood & Spicy

AR
K

Beef, Pork & Poultry

T EREAK

Simmered Kale in Shark’s Fin Soup
with Minced Pork and Conch

AN 1] L
Small Regular

Mor 88 vor 138

)68 B ok K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

S 5 Spicy FHid : WERITE22 - FIAUMLURITE IS - HHAN10% 5 5% - WK KRB
) R vegetarian B H RS E - MR EMAWAESRR T 2 S5 AR5 EH -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC 0'10' & D l'inl{S
! i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I} 4 HE 5¢

Seasonal
Recommendations

1 3R

Signature Dishes

0 11 X B2 gk A 1 24
Braised Fish Maw with
Yam and Fungus

wor 188

i oK

Appetizer

5 Ly

Sashimi

Wi K i 5§

Fresh Seafood

14 30 B 35 ks thi Wk
DERIABROE Sharl’s Fin &

Braised Bean Curd Premium Seafood

with Mushrooms

wor 138

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk
Bean Curd
& Vegetables

VK NiAZ 0
Stir-fried Chili with

9% B i T

: Congee, Noodles
Fermented Black Beans and Vinegar | & Rice

vor 108
i

Dessert

S 5 Spicy e BERITTE22 - FAUSLURITTEH S - 0 I10% 5% - WK KRB
‘ % 3 Vegetarian BRRESFE - IXNERARIMEESIRLE  ETAEmiBHREZHER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC Oh Ol & Dl'inkS
t [ H3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Byhr wedM T R RIS

Stir-fried French Beans with
Dried Shrimp and Belacan

wor 198

@D /I EER ) 2R
(R 1 miRy 1 B 1 8% 7 hikK)
Choi Sum / Kale / Chinese Lettuce / Broccoli
(Stir-fried / Stir-fried with Garlic / Superior Stock / Poached / Poached with Salt and Oil)

7N
Small

TR
MOP 8

il hit

Regular

L DT
MOP

108

B AR 2 vor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

j & Spicy
‘ 3 3K Vegetarian

t i # /- Chef’s Recommendation

Fugk - GAORIIT22 - MAEMEHALLR TR - FMM0%ERESE -

ERRESE - IxENRMEHSRN  iFToSmiBzRFZER -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE sb

Seasonal
Recommendations

1 3R

Signature Dishes

[

Appetizer

5 Ly

Sashimi

o K i

Fresh Seafood

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

v S 5 BB /3K

Seafood & Spicy

RS IR R
K

Beef, Pork & Poultry

)85 B i K

Bean Curd
& Vegetables

o B i iR

Congee, Noodles
& Rice

L

Dessert

5K B IOF

Alcohol & Drinks




I} 4 HE 5¢

Seasonal
Recommendations

Congee, | e
NOOdlCS & Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

5% YH 5L A 22 40
Stir-fried Noodles with Pork % }‘k %ﬁ ﬁ}r:

Sov S
1n SOy dauce Fresh Seafood

%5138

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

ity IR
Signature Fried Rice
with Assorted Seafood

vor 158

i 86 B T/ 3K

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk K
Bean Curd
& Vegetables

. 18 WL 8 1Y AL 9K

Signature Rabbitfish Congee

with Homemade Meat Ball g*g ﬁj mi ﬁi

W5t 188 —E=A Congee, Noodles
MOP A ¢ A
2-3 persons & Rice
| = |
S
Dessert
, M EE S FHid : WERITE22 - FIAUMLURITE IS - HHAN10% 5 5% - WK KRB
@ 5% vegotarian B A OHSE o X TRNE SRR - 5T & 85 XR S ER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlC 0'101 & D l'inl(S
t i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




132 ¥ 2 kD R AR OK

Fried Rice aﬁd Brown Rice with
Sea Cucumber and Pickled Chili

Mor 228

WD V7 ¥ B Y TR
Assorted Seafood with Rice
in Superior Stock

vor 188

(TR ERINYDS ]
Stir-fried Rice Vermicelli
with Fresh Crab Meat
and Scrambled Egg

vor 188

B HER N B D T wor 188
Fried Rice with Egg White, Crab Meat and Dried Scallop

L MoE DO
E-fu Noodles in Broth

S 7 Seics 0% WAORTT2 - FA M LURIT S + S I0% RS2 -
‘ % 3F Vegetarian BERRESE - ixF RN U8R E » 5T oEai@E MR EZHER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
Q [ H3E /- Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE sb

Seasonal
Recommendations

1 3R

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

Wi K i 5§

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

)85 B i K

Bean Curd
& Vegetables

o B i X

Congee, Noodles
& Rice

L

Dessert

5K B IOF

Alcohol & Drinks




N RANS R
Traditional Red Bean
Sweet Soup

I 17E B
MOP 5 8 Per person

T EAHCE

Sweetened Almond Cream

with Egg White
i 15E 5 8 BEAr

MOP Per person

V| G INEE .
Double-boiled Superior Bird’s
Nest with Rock Sugar

0% 580 plr pesson

F B spicy Zfigh | WAURITT22  FIAMRELUETRITE » HMM0%REH -
‘ % 3F Vegetarian ERAESE - 3 AeMEE8EE 5T S sriR iR SERA

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I % 4 5i

Seasonal
Recommendations

#1 W X

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

Fresh Seafood

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

AR
K

Beef, Pork & Poultry

)68 B ok K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

ik % 4

Alcohol & Drinks




I} 4 HE 5¢

Seasonal
Recommendations

| 11l
‘ . . ! §ﬁ§ H iﬁg%‘ _ Signature Dishes

Sweetened Almond Cream
with Bird’s Nest and Egeg White

ﬁl{?ﬁ 3 80 Per person HIJ %
Appetizer

5 Ly

Sashimi

HELT G ke
Red Bean Pudding with Red Dates

oir K g i

Fresh Seafood

538

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

e BZ B G

Pan-fried Sweetened Rice Cake

M358

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk
Bean Curd
& Vegetables

9% B i T

Mk H 2

. Congee, Noodles
Chilled Mango Cream g :
_ & Rice
with Sago and Pomelo
b 8 (A A
MOP Per person .
ﬁﬂ HH
Dessert
S 5 Spicy e BERITTE22 - FAUSLURITTEH S - 0 I10% 5% - WK KRB
‘ % 3F Vegetarian EiAER#ESE - I MEMEEERE 5T ameimFRSESERA -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlCOhOl & Dl'inkS

t i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




AE7ERR 2B A
Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

Mo D8

—OZ L%

Mini Cheese Custard Pudding
/) e . Mor D2

B AR e AT

Chinese Yam Pudding with Fairy Fern

Mot 42

& %5 Soicy F%  HARIIT22 - FIAMEIYLURIITITE - M IN10%MmEE -
‘ % 3F Vegetarian ERAHSE - EMRMEESIRE 5T asriB AR EER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! i fi# /i Chef’'s Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 4E 5¢

Seasonal
Recommendations

#1 W X

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

AR
RKE

Beef, Pork & Poultry

)68 B ok K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

5K B IOF

Alcohol & Drinks




SR KR

White Wine

i

B ahiEE 4L R
# () 375ml

> PR

2

Louis Latour Les Genievres, Macon-Lugny, France (375ml)

2 B 51 W T B AR ELR 5

X > % o

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal

o AR A b Ik B A1

AR - LA - A

Domaene Gobelsburg Gruner Veltliner, Kampral, Austria

EARI PR A > Tk

0 P

Pazo de Senorans Albarino, Rias Baixas, Spain

FE el A B3 B py A

Ceretto Blange Arneis, Piedmont, Italy

-

Hugel & Fils Classic Riesling, Alsace, France

i BWHTEZW - KB - %

La Crema Chardonnay, Sonoma Coast, USA

A - AR

RIS P TEL I 7 4 - RS

:}‘%ﬁ

i D

ZFEZEWEEKAE > IRE > Frg2

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand

S

HHEREZAE

|2 TRIRA > A

Grosset Springvale Riesling, Clare Valley, Australia

BURRGR I TT- 4

JG

¥

i | — 2K

pa—

Ju

s PR > %

William Fevre Vaillons, Chablis premier Cru, Burgundy, France

EIEREE 2% L - SR RERERE - RILERH NS AL B SRR TR -
FraMBELLRTI R « FMIN10% RS % - ddERRYAESERE - 5T S @RS HE -
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 charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.

Per Bottle

vor 300

vor 420
vor 420
vor 560
Mor 290
vor 010
vor 030
vor 850

vor 380

#1517 .030

I} 4 HE 5¢

Seasonal
Recommendations

#1 oK

Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

14 38 N Y5 e iR
Shark’s Fin &
Premium Seafood

v S 5 BB /3

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

5K B IOF

Alcohol & Drinks




21 il %

Red Wine

SATHIEIE IR > 2SR

St - 2305 - BE (B 375ml

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

DS 2 - A% - #AF

J. Rosas Quinta da Touriga Puro, Douro, Portugal

AR B O 320 > HL IR > DY BE

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

fdRWH/RIE: - AT - EE

Chateau Fourcas Borie, Haut Medoc, France

b b

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

R I LAy - T RAN - JEORH

Querciabella Chianti Classico, Tuscany, Iraly

1AL BLUR ARV HE - BT ER - KA

John Duval Wines Entity Shiraz, Barossa Valley, Australia

N RFWEAREDR > Faba > K > KE

Beringer Cabernet Sauvignon, Knights Valley, USA

Sl ) TR AN R SRR > YT B BT =

Craggy Range Te Muna Road Vineyard Pinot Noir,
Martinborough, New Zealand

YR RALE LW - AR REA - 2R > %

Joseph Droubhin, Chorey-les Beaune, Burgundy, France

By mp - - 2530550 - IEE

Chateau Daugay, Saint-Emilion, France

BRI 2% L - SR RERERE - AR F NS AL SRR EEERS -
FrEMBHLIRTITTE  FHIN10% R 5%E « S ERRMAISHRE » 5T REr@E RSB -

> B (M) 375ml

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

T B LA SR 27 5 R RS - Riama - &2

£

(i

Per Bottle

vor 400

vor 80

1%530

vor 610

5% 680

vor 7 20

105740

wor 320

vor 380

vor 960

12960

Mor 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 charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
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Signature Dishes

i oK

Appetizer

5 Ly

Sashimi

oir K g i

Fresh Seafood

14 38 K 2 e TR
Shark’s Fin &
Premium Seafood

B % R/

Seafood & Spicy

SRR ALY
K

Beef, Pork & Poultry

955 Bk K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

5K B IOF

Alcohol & Drinks




I % 4 5i

Seasonal
Recommendations

] ~ R

Chinese Wine Per Bottle Signature Dishes

PR Huang Jiu _ﬁﬁ. %
T L PR AL e 84T vor 7 80

Gu Yue Long Shan Chen Nian Hua Diao 8 years

Appetizer

WA L BRAEAERE204E #1: 88() B

Gu Yue Long Shan Chen Nian Hua Diao 20 years Sashimi

1 ¥ Bai Jiu ‘ Uit K g

‘ Fresh Seafood
v 7 Jiang Xiang resh Seatoo

F R B I 154 | vor 2,180 £, 38 ] 35 VK i WK
Si Jiu Lang V15 (53%) Sharl’s Fin &

A | ‘ iy | Premium Seafood
x 6 wor 2,800

Mou Tai (53%)

g vor 2,980

Zhong Hua (53%)

7 8 154F | wor 28,880

Mou Tai 15 years (53%)

v S 5 BB /3

Seafood & Spicy

7 5304 vor 38,888
Mou Tai 30 years (53%)

A K
¥ 504 ' 1:88,888  [la

Mou Tai 50 years (53%) Beef, Pork & Poultry

)68 B ok K
Bean Curd
& Vegetables

9% B i T

Congee, Noodles
& Rice

i

Dessert

EHERIEIE. 2% L - SR RERERE - RILFRHH\S AL ERIRETERA - 5 D
BrEME IR EHNI0% MR %5 % » MR EMANATSRE » & F SE AN SEAN - WK B ik Bl
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. AICOII()I & Dl‘iﬂkS
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

Chinese Wine S

H i Bai Jiu
W A Nong Jiang

/INBRE 100ml wer 118
Little Lang (45%) ‘

1B 7= 1Y Fuyu Xiang
5 vor 1,380
Jiu Gui (52%)

WA R Nong Xiang

Vi (1E%51573) S0ml . mzog8
Guo Jiao (National Cellar) 1573 (52%)

rNEE (4 ) | vor 680

Luzhou Laojiao (Tequ) (52%)

P

K Efd Vot 2,680
Swellfun (52%)

FNZE (EZE1573) wor 2,880
Guo Jiao (National Cellar) 1573 (52%)

H AR _ Mor 2,980

Wu Liang Ye (52%)

EAERER].2% L - BB REREEE - BEMRHHAS AL ESREEBRR -

FRAEMBALLRTITE » FHM10%R5%E - MEMEYALSHRE @ 5T B aBHRSER -

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 charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Alcohol & Drinks




T8 H=M

Cognac

B R VSOP

Hennessy VSOP

HAEE XO

Otard XO

o2 M) 5

Martell Cordon Bleu

L ZH] X0

Martell XO

A3LE X0

Remy Martin XO

B R XO

Hennessy XO

FEEEAR D45

Hennessy Paradis Extra

5+ =

Remy Martin Louis XIII

B e

Richard Hennessy

BRI 2% L - SR RERERE - AR F NS AL SRR EEERS -
FraMBELLRTI R « FMIN10% RS % - ddERRYAESERE - 5T S @RS HE -

Per Bottle

~ mor 1,188

vor 2,400

Mos 2,798

vor 2,988

vor 2,988

1%3,198

vor 17,800

vor 50,888

vor 02,888

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 charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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IpA a5 2 A R

Scotch Blended Malt Whisky

[E) 3 =nls

Ballantines’s Finest

Yap g g
Chivas Regal 12 years old

2T )\£

Chivas Regal 18 years old

ZAEL- B4 T — 4

Chivas Royal Salute 21 years old

!

e AR TR hE

Johnnie Walker Black Label

BL @ AR hn 1

Johnnie Walker Blue Label

iy e B Y e

Scotch Single Malt Whisky

Z Rt A NS A

'The Macallan 12 years old Double Cask

A | AR A

The Macallan 15 years old Double Cask

ZRETELREHE

The Macallan 12 years old Sherry Oak

&Rt )\ AR LT A Al

‘The Macallan 18 years old Sherry Oak

BRI 2% L - SR RERERE - AR F NS AL SRR EEERS -
FraMBELLRTI R « FMIN10% RS % - ddERRYAESERE - 5T S @RS HE -

Per Bottle

- Wor 675

wor 750

vor 1,350

Mot 2,325

vor 7 50

1% 3,188

(5501
Per Bottle

vor 1,650
vor 4,250
vor 2,640

Mo 3,880

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 charge. Please inform the service team of any food allergy or dietary requirements prior to ordering.
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JOE 15

Imported Beel‘ Per Bottle

i R © NMor 48

Blue Girl

=oALl ] vor 48

Heineken

A HUE i

LO Cal Beel‘ Per Bottle

B ' N4
Tsing Tao

LT Mor 42

Macau Beer

MK R S i

Sparkling and Mineral Water AR e e

HLEEEK -~ uor 38

Perrier 330 ml

K 2 538

Evian 330 ml

& AR vor S0

Panna 1000 ml

EAERER].2% L - BB REREEE - BEMRHHAS AL ESREEBRR -

FRAEMBALLRTITE » FHM10%R5%E - MEMEYALSHRE @ 5T B aBHRSER -

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

Soft Drinks

A [ 2R
Coca Cola

ToHE ] IR
Coke Zero

et

Sprite

TR

Club Soda

Cream Soda

PR

Squeeze Juice

R

Orange Juice

[L]\3

Watermelon Juice

RIK

Cold Drink

I SEVIN

Coconut Water

RS

Yogurt

AR
Per Glass

"=35

ik

Mob 3D

135

Mot 3

(597
Per Glass

vor 40

vos 40

I
Per Bottle

Mot 3D

1538
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oir K g i
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K
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i
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TAER .25 L o R TR R - B 1R\ A B T o . .
B AR HIUR 170 5+ FEHIN10% AR 28 o ANFHEM R MA T SRR » 15T 5 H AT AR 5 A - @ 7]( R i’k ,{.;[
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. AlCOhOI & Dl'].nl(S
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.




