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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 peoples)
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 steaming, 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 for joyful gatherings.
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X e ST
i 95 25 R / "151,888
Seafood Set (9 Hr H fm‘4persans)

HERER ’Hi: 4 X This set is available for dine in only

fj\ﬁ ( ,& 2 % ) Appetizers (Choice of 2)

R %5 T H- h R UM £

Tossed Amber Wood Fungus Deep-fried Bombay Duck
with Cucumber in Spicy Sauce with Chili and Salt
IHRBRRK 5768 PR 8 T 40 3G
Marinated Sliced Sea Conch Marinated Shredded Chicken
with Okra in Spicy Sauce with Jellyfish and Sakura Shrimp

% (ii 1 ﬁ ) Soup (Choice of 1)

TARE ATtk Fn e AL

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

’Ekﬁ%'ﬁﬁ ( iﬁ 2 # ) Fresh Seafood Dishes (Choice of 2)

1 75405 T Al SR ) #FIRFDE Ay

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

SR A R BE A K 142 i
Wok-fried Large Clams Pan-Seared Fresh Abalone
with Black Bean Ciuh Sauce with Tangerine Peel and Black Pepper

BRI AT b LRI K E

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

VIR & A R PO~ 3iEEN

Simmered Sea Snail with Rice Wine and Chili Poached Shrimp

ﬁ ;3 (k1 )%";k ) Meat Dishes (Choice of 1)

2 iU 4= ARG G5
Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
LBz T # A b HME R IS 3
Steamed Pork Patty with Dried Squid Signature Braised Pigeon

with Premium Soy Sauce (2)

‘\ e = A
IO 227 Hir A P %
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

U 3 A5 5

Steamed Pork Cheek with Shrimp Paste

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

MIRNIK Ll A5
Simmered Kale in Shark’s Fin Soup Superior Stock with Choi Sum Fried Eggplant with Salted Fish
with Minced Pork and Conch in Casserole

:Eﬁ' (& 1% ) Rice / Noodles (Choice of 1)

WIS RENOR B R 2T R TR0 R A}
Fried Rice and Brown Rice Stir-fried Noodles Stir-fried Rice Vermicelli
with Sea Cucumber and Pickled Chili with Pork in Soy Sauce

?l:H EI'I Dessert

with Fresh Crab Meat and Scrambled Fgg

B B2 41 G0 A RS

Sweet Red Bean Soup Pan-fried Sweetened Rice Cake

HEERFTSEMLERM{EAD -
This set cannot be enjoyed in conjunction with any other discount promotions.

HAi%  BAORI7T22 - FANKHLRITITE - M M0% B EE - MIMEMAYEIBER & F A EB MR E BN -

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 #E 9

Seasonal
Recommendations

#1 3R

Signature Dishes

H K

Appetizer

Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

thEBF B F /2R

Seafood & Spicy

FH-FH K
K

Beef, Pork & Poultry

o B bk R
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

i

Dessert

W K B IR

Alcohol & Drinks




I 2 4E v

Seasnnal
Recommendations

WY Zia i miy S

Wild Mushroom Delicacies Sigaatiee Dishes

RN
filj 3%
R ETINREE Appetizer
Pan—fried Yunnan Matsutake Mushroom
with Pink Salt

Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

thEBF B F /2R

Seafood & Spicy

ZHEMREREEERER 1,380
Poached Yunnan Matsutake Mushroom with Royal Concubine Chicken ig . ﬁ Iﬂ R
2R
| : Beef, Pork & Poultry
NEZE T YN T E: Fe %388
Wok-fried Grouper Fillet with Laorentou Mushroom -
and Mushroom Paste NP8 B i K

Bean Curd
& Vegetables

ﬁmm%ﬁﬁm%ﬁ@m__; 7188

Stir-fried Pigeon Fillet and

with Celery and Wild Popper caEan ST
| ¢ 1- - ]'::_ e T _ o Congee, Noodles
W24 R e

& Rice
Fried Rice with Wild M hroou

i

Dessert

W K B IR

Alcohol & Drinks



I 4 #E 9

Seasonal
Recommendations

#1 3R

Signature Dishes

Signature

Dishes
i 3%

Appetizer

{14 35

Poached Shrimp
B r Market Price

Fresh Seafood

) PR % bt b

Deep-fried Mantis Prawn
with Chili and Salt

1 38 B ¥ it Wk
Hﬂ‘ {ﬁ Market Price Shark’s Fin &

Premium Seafood

i 28 K I

Steamed Macau Sole

) 7 Market Price S | = it ) B Bk ) 3

Seafood & Spicy

4 7 £ FAHAR

o
Baked Ceibrasith Sale &

Beef, Pork & Poultry
If it Market Price

o B bk R
Bean Curd
& Vegetables

J’Hﬁiﬁi’g%ﬁﬁ@ﬂﬁﬁﬁ) A\l ¢ | Ao f";‘:"'f‘?"*"-;-.;._. .‘ ) | gcﬂlf{lieee, Noodles

Braised Shark’s Fin
in Chicken Soup (375g)
4 T ILEhaY =—._| s S T : ﬁﬂ‘ X
MOP 2)388 4-6 persons s 4 | HH
s Dessert
S F# spicy {0 BARI1L22 - FIAMMEHLURI 1T E - SEHM10%RES - iﬂ‘ }‘k ll( ik *’:}
@ %3t Vegetarian EEQ#SE  aHEAANE SRR - 5T SR BN RS EM -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 1
t [ Ifi#t - Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-C{)hﬂl. & Dr lﬂkS



I 4 #E 9

Seasonal
Recommendations

#1 3R

Signature Dishes

Signature

Dishes
i 3%

Appetizer

e BZ A iz FLwt

Crispy Pigeon

118 E4

Fresh Seafood

/b 5

Stir-fried Dried Shrimp and o

Anchovies with Chinese Chives ﬁﬁ,ﬁi’%{%@%
| Shark’s Fin &

7 o e Premium Seafood

Small Regular

198 1158

B ik £85I D

Steamed Pork Patty with Salted Fish

4N ] it
Small Regular

vor 98  Mor 158

TR F e AP/

Seafood & Spicy

FH-TH R
X
Beef, Pork & Poultry

M 72 JE R A
Steamed Sliced Pork E ﬁ & &!ﬁ %

with Shrimp Paste Bean Curd

7\ ol g & Vegetables
Small Regular

n:88 118

Congee, Noodles
& Rice

{80 7 B 173 Al

Baked Squid with Soy Sauce

1685

i

Dessert

& &5 spioy Sefidh  SEORITE22 - FAMSIHLURITITITE - FEHN10% MR % % - VL] )‘k N ik il’ﬂ
@ %% Vegetarian A RS - AN EMRAMAESRE - & T ARTBARSAN - '
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, A_lc()hol & DI'iIlkS

! [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 #E 9

Seasonal
Recommendations

Appetizer
# X

Signature Dishes

H 3R

Appetizer

R IARIRER Y
Chilled Foie Gras
in Red Wine Sauce

vor 398

Fresh Seafood

10 38 J 35 Vi 1 R

Shark’s Fin &

) m ﬁ?ﬁ? ﬁ ﬂ-F Premium Seafood

Marinated Mantis Prawn
with Chili

s 198

TR F e AP/

Seafood & Spicy

Jok PR K 22 028 R
Marinated Sliced Sea Conch
with Okra in Spicy Sauce

vor 148

FH-TH R
K
Beef, Pork & Poultry

o B bk R
Bean Curd
& Vegetables

5% B 1t R
@ ?E!HF %@ﬁ % %5{% Congee, Noodles

Marinated Shredded Chicken & Rice
with Jellyfish and Sakura Shrimp

wor 128

i

Dessert

P & spicy A% © BAIRITTT22 - AR TS JEHM10% R %% - i’ﬁ }‘k l’( ik *‘I‘
@ %3 Vegetarian B A RES% R EAANATRRE - 5T A RABABRS AN -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, A_lc{)hol & DI'iIlkS

t [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Seasonal
Recommendations

#1 3R

Signature Dishes

BT I8 i X%

BBQ Pork Belly with Honey
% 288 o
il K%

Appetizer

— 1B AT

Roasted Crispy Pork Belly

vor 198 W A i %

Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

T FL w0 A e e %
BBQ Eel with Fermented
Bean Curd and Garlic

%% 198

thEBF B F /2R

Seafood & Spicy

FH-FH K

K
9 BB E R
Beef, Pork & Poul
Vegetable Bean Curd Sheet Rolls e OREY

20t 108
o B bk R
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

J 9 PR LUk SR

Crispy Bean Curd with Spices

1 68 At

Dessert

& E# Spicy Sl BEORTT22 - FANEHLURITITE - FMM0% MBS -

W ‘ 1
* *
@ %% Vegetarian ERRESE - i ERIAMEERRE - 5 F S HEEE R SE - iﬁ R ik :

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 1
t [ Ifi#t - Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-ICOhOI & Dr lﬂl{S
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Seasonal
Recommendations

Deep-fried Shrimp | b _J s Ly | S; Dish

with Garlic, Chili and Salt -k AN g ienature TSR

mor 138
Hij 3%

Appetizer

W S

Marinated Jellyfish with
Aged Vinegar

Nor 138 gy
Uir K i S

Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

O BER U
Deep-fried Bombay Duck
with Chili and Salt

wor 108

TR F e AP/

Seafood & Spicy

HYIvb 2% F
) Marinated Pork Knuckle 4:" Ig 2 ﬁ Iﬂ K

with Chopped Ginger 5
Ef 'L_,J'lle 9 Q Beef, Pork & Poultry

o B bk R
Bean Curd
& Vegetables

.ﬁ ok B i
| Congee, Noodles
} & Rice

D BRI I I
Tossed Amber Wood Fungus
with Cucumber in Spicy Sauce

uer 88
Al i

Dessert

S F# spicy Sfigh : SERITT22 - FANHEHLURIITITE - SEH 0% 552 - M }‘k l'( ik *’:}
@ %3 Vegetarian m R RS E - AHERAYASURE - 15T 5 RET B MRS AN -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 3
[ 4t Chef's Recommendation Please inform the service team of any food allergy or dietary reguirements prior to ordering.
o Alcohol & Drinks



AL E M (250%¢)

Hokkaido Sea Urchin (250g)

vor 1,680

o

%

K5 e
Canadian Geoduck Clam

I i Market Price

..........

EX VB E) T

*" Supreme Assorted Sashimi Platter

£ ly B R
z BT R,
« et MOP 680 R

f /;__ 7 P

4 F ; 8y e ' 1y

' il St SUEIT722 - FAMESLURITRHE - FHM10%MEES -
W Vagmnan AERESE - MIHEEAYA TR - 15T 8RB HRSEMN -
AR ! .charge M{]P.?Efpet'snn All prices are in MOP and subject to a 10% service charge. Photos for reference only.
5 ik F'Iease lnfnrm the service team of any food allergy or dietary requirements prior to ordering.
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I 4 #E 9

Seasonal
Recommendations

#1 3R

Signature Dishes

KPR 1% i fif)

Marinated Chilled Dalian Abalone

1 88 pa i 3
Appetizer

P UP ) B (2 M5k Fresh Seafood

Botan Prawn Sashimi
(Minimum 2 Pieces)

ohickr i 16 38 % 3505 g Wk

Shark’s Fin &
Premium Seafood

Ab#E T R B (2 A k)
Hokkaido Scallop Sashimi
(Minimum 2 Pieces)

thEBF B F /2R

w7 Q f§ 1 Seafood & Spicy

MoOP Each

FH-FH K
K
Beef, Pork & Poultry

o B bk R
Bean Curd
& Vegetables

= R ALK L %) B

Canadian Surf Clam Sashimi

vor 168

ok B i
Congee, Noodles
& Rice

i

Dessert

j & # Spicy Z00ds : BUE( 122 - FAIEMBHALUE IxiITE - HMN10%EEE - m * R ik *}‘I‘
‘ % ¥ Vegetarian E R R#ESFE - i Mamadsikiy - s Famenid iR SER -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A.ICOIIOI & D I'iIlkS

! [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Fresh
Seafood

IS ) 4|

Australian Lobster

B} oy Market Prlce

W

{ i

) | : ,.ﬁi .. 4
i 0 N, . o
. S o FREE S SR8 - S AN10% 88 25 2 -

i 4 .
& EE Spicy + ’%ﬁ L

@ %3 Vegetarian 1 Nt R RS - O TR SR - 5 T & R 8B KR S B -
Tea charge: MOP erson. All prices are in MOP and subject t : i 0% service charge. Photos for reference only.
! FFIf#E S Chef's Recommendation’ : ,;l;nf'rle;aseinfﬂrm the sen.rlicqiiaam of any foed allergy or di?tﬂ'y requirements prior to ordering.
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I 4 #E 9

Seasonal
Recommendations

#1 M X

Signature Dishes

H K

Appetizer

INE KRR 1K bk

Canadian Geoduck Clam
5 )F Market Price

% [0 bR WE 7 7Y M

'Thai Mantis Prawn / Kuruma Prawn

B f Market Price

i K i B

Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

TN i 1/ K% fifd £
Australian Abalone / Dalian Abalone

B i Market Price

|

P hi i / iR 2R BE
Alaskan King Crab / Sri Lankan Green Crab /
Green Crab

B /i Market Price

thEBF B F /2R

Seafood & Spicy

FH-FH K
K

g B/ fEIE Beef, Pork & Poultry
Razor Clam / Sea Snail o
I Market Price N Si\Y EILTE:
i . o B Bean Curd
Flower Crab & Vegetables
S I5f it Market Price
BT i o
Cooking Method g*g % [E-l "Ji
Congee, Noodles
XOPH  Stir-fried with XO Sauce D Stir-fried with Chili Sauce & Rice
PR Deep-fried with Salt and Pepper REE7% Steamed with Shredded Dried Tangerine Peel
T PRI Fried with Crispy Garlic and Chili #3280 2278 Steamed with Garlic and Glass Vermicelli
= ]
+E Braised with Superior Broth LA Wok-fried with Ginger and Spring Onion ﬂ HH
Dessert
2106 Baked with Cheese X A6 M7 Steamed with Aged Shaoxing Wine
and Fragrant Chicken Oil
j &E# Spicy : s = TR, : - »
Fudk . SAE22 - FRAMEELUR TS - FHM0%kREHE - :
@ %% vegetarian BRRAKSFE “?ﬂﬂﬁﬁﬁ%ﬁﬂﬁﬁﬁ;’f ia T RRpEARSEN - ﬁ * R ik *!I‘

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 3
! [ i/ Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-CO-I]-OI & Dr ]_I]_ks




% b Bt

Humpback Grouper
b} it Market Price

M BRK  REiERKRER

Brown Marbled Grouper /
Giant Grouper

If i Market Price

R 1 A3 5t

Macau Sole / Gray Mullet
b} i Market Price

IO/ ABSEIE / R
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

I r Market Price

SREBE / el
Spotted Grouper / Spotted Scat

] Market Price
ZLNT-BE 1 TAC
Red Speckled Grouper / Blackspot Tuskfish
A [ i Market Price
= 7 Thi
Cooking Method
B 7% Steamed with Soy Sauce vtk Steamed with Black Bean Sauce
AEMERR H 28 Steamed with “Hua Diao” Wine O K ST 4 Braised with Bitter Melon
and Egg White and Roasted Pork
thK#Z Poached in Salted Water JETEMM DA Steamed with Shunde Chili
and Black Bean Cake

ﬁ%*ﬂ?@ Poached with Sichuan Peppcr
S Tk Spioy {08 SAORITT22 - FAMMSHLRIITITE » FHM0%EES -
@ 3t Vegetarian EE RS THEARWA TSR - i5F S EETE MRS EL o

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

? [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 9

Seasonal
Recommendations

#1 M X

Signature Dishes

H K

Appetizer

i K i B

Fresh Seafood

10 38 J 35 Vi 1 R

Shark’s Fin &
Premium Seafood

thEBF B F /2R

Seafood & Spicy

FH-HH R
K
Beef, Pork & Poultry

5 B 3Rk K
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

[T

Dessert

W K B IR

Alcohol & Drinks




! ﬁ%ﬁ‘ L ‘ﬁ

Simmered Shark’s Fin with Chicken SOUNEH @lay ot

s F=p W) 4
€r person 2-3 persons I SOIICTSOTTS

vor 458  Nor 1,388 MtriAont

(75%g) (225%ig) (34333 4)

Eu HHNT55)
d Egg wi-h j;mﬂ»f: r‘lu

ﬁﬁmﬁ;ﬁﬂ (853%)

| ‘:u; Y | Tosse‘d Tiger Shark’s Fin with Crab Meat (85g)

1

v % <= : In ‘:
L | ﬂlgﬁ 11,488 E‘j‘;ers&ni

.—-.‘- -*

4 | 7815522 TRVt E M NI0% M & % -
% 7 Vegetarian L SR an BEYISE ST awenB RS ERA -
Tea charge: MOF’EE![:?E;’SGH All prices are P ject _;‘e charge. Photos for reference only.

! T f# /- Chef's Recommendation ‘F'lease inform the service: t:—:-am of | ] : f or dietary requirements prior to ordering.
' ; Y (=8
l'r




I 2 4E ¢

Seasonal
Recommendations

#1 oK

Signature Dishes

H 3R

Appetizer

2L Rl 238 (7558)

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

I @ b o
M DEP 93 8 Per"persnn

Fresh Seafood

4 30} 35 1 W
Shark’s Fin &
Premium Seafood

ZLIe K (755¢)

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

UMb A
;"l ‘D?F 45 8 I;ﬁei‘persnn

TR F e AP/

Seafood & Spicy

FH-TH R

L 5
Peg persog Beef, Pork & Poultry
Wi iR g e (85%8) "t 1,488
Braised Tiger Shark’s Fin Soup with Sea Whelk (85g) GA VT T
Bean Curd
élﬁmﬂiékﬂ M 15E 388 & Vegetables
Braised Shark’s Fin Soup with Fish Maw N3
5% By i P
Congee, Noodles
& Rice
i T
Dessert
 F# spicy ; AR AN, ey T I o e e ot iz
Pl e e e et ey~ IR R Ve L

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. 1
! [ i/ Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-COhOI. & Dr ].I].kS




let . : % . r
48 - 'nnd Goose Web wu:h Al‘}afom Sauce

‘{#
A ” I&é" Az I

-‘ h'l DE! __ ."; Dz 10116 Wll‘h

L@
MOP.,

- ; :
AR Spicy ZAugh | BB 122 - FRAMEHELURT Tt E - FHMI0%RE % -
| ¥ Vegetarian : ERR ‘fﬁf"’h"—% s MGHE A EMEE8RN - AT BB iRESHEN -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
’ [ Ifi # 7 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 #E 9

Seasonal
Recommendations

#1 3R

Signature Dishes

i 5 1133k i A i fafy
Braised 3-Head South African Abalone

with Supreme Oyster Sauce . Ry
DA Y i 3
vior 498 pox person Appetizer

Fresh Seafood

10 38 J 35 Vi 1 R

Shark’s Fin &

Premium Seafood

T RIRILS
Braised Kanto Sea Cucumber
with Abalone Sauce

0% 388 i person | i 80F B B/ K

Seafood & Spicy

FH-FH K
K
Beef, Pork & Poultry

o B bk R
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

i

Dessert

P & spicy 0% BEORITIE22 - FIAMKEIHLUR T E - JEHIN10%R 5% - i’ﬁ ]‘k l’( ik *‘l‘
@ %3 Vegetarian B A RES% R EAANATRRE - 5T A RABABRS AN -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, A_lc{)hol & DI'iIlkS

! [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 9

Seasonal
Recommendations

Soup

4

#1 M X

Signature Dishes

H K

Appetizer

O RARE A b G iR

Signature Turtle Soup

with Chinese Herbs
BEE Pl it
Per person Regular

o 88 eE320 -
if K g

Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

: _ ihg 565 e RN/ SR
A H Rl IL S Seafood & Spicy
Double-boiled Japanese Sea
Cucumber Soup with Matsutake

318 F: gmm
ES
Beef, Pork & Poultry

5 B 3Rk K
Bean Curd
& Vegetables

Chicken Soup with Fish Maw
and Conch

ok B i
Congee, Noodles
& Rice

I%?EIIE 3 3 8 Per_‘fl;ersun

[T

Dessert

ol Sfigh - SERT22 - FANHEBLRITIE - FRM0%ESH - m ZK R ik *{l
M #3t Vegetarian B A RESE - MIHEAANAE TSR - 5 FARTB MRS HN -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. 3
* [F M4 Chef's Recommendation Please inform the service team of food al ordi uirements prior to ordering. A]'CO'I]'OI & Drlﬂks
" any lergy or dietary req prio ng



I 4 #E 9

Seasonal

Recommendations

Shredded Grouper and 7oL S REEEREE - Signature Dishes
Fish Maw Soup [ N VRS e—

nEogs o
i 3%

Appetizer

77 I AR i 2 i e ofy
Double-boiled Abalone Soup
with Chinese Herb

Tt (53D ﬁ 7"( ?& ﬁ

vor 188 per person Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

PR R A I 1 5L 58
Hot and Sour Soup with Fish Maw
and Assorted Seafood

15 168 ...,

thEBF B F /2R

Seafood & Spicy

RS HH R
» b » I
& R W E AL K
Fresh Tomato Soup with Sliced Beef Beef, Pork & Poultry
and Egg Drop

ﬁl{j)ﬁ 78 Egemon E ﬁ & ﬁ %

Bean Curd

& Vegetables

A 9 G 1 2298 BM 99 B i 1

Boiled Gray Mullet Fish Soup with Coriander Congee, Noodles
& Rice

and Bean Curd

4R B A K 36 188 Kb [P
Sweet Corn Soup with Fresh Crab Meat

Dessert

S F# spicy A% : BAURI17E22 - FTAOHELUNITTT IS - FEIAN10% B85 2 - iﬁ ]‘k l’c ik *’:}
@ %3t Vegetarian MR QESE - M EAAYA TSR - 5T SRR SEN -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 3
[ 4t Chef's Recommendation Please inform the service team of any food allergy or dietary reguirements prior to ordering.
o Alcohol & Drinks



J

/

B i 7 (7 2 T 1A

Steamed Pork Patty
with Local Green Crab

15298
P AL

Simmered Sea Sm';lf“ . hi
with Rice Wine and Chili

AR T I—
Small Regular

5198 %3308

R el SR e 0t AR 22 - FIEMEHLLGEITIHE - FMIN10%REE#E -
TS O <k Voo A EARESE - MNENEYETRRE - s F S HaBNRSEMN -
' Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! [ f#E /- Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 4 #E 9

Seasonal
Recommendations

BEHE A I il 4 e

Braised Fish Maw with Dried Scallop

and Minced Pork *ﬁ % %

i il Signature Dishes
Small Regulay -

X298 U438
| i SR

Appetizer

SR P FERY K % i fif) |
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

7 {1l it
Small Regular

vor 198  Mor 318 Uiy 7K

Fresh Seafood

.38} 5 0k 1 WK
CRAF A 28 =% Shark’s Fin &
Steamed Local Dried Premium Seafood
Seafood Trio

h fo
Small Regular

vor 118  wor 188

thEBF B F /2R

Seafood & Spicy

Z B i 5%

Braised Sea Cucumber and
Eggplant with Sambal

wor 218

FH-HH R
K
Beef, Pork & Poultry

5 B 3Rk K
Bean Curd
& Vegetables

i o 1 ) 3 B il Vi
ongee, Noodles
(TR ) S

Dried Salted Fish
(Pan-fried / Steamed)

w148 A

Dessert

il Sfide : WADRIIE22 -« BT OASLUNITTT I8 - FERIN10% B 25 2% - m Zk B'( ik *{l
M %3t Vegetarian EHRESE - M EMANA TSR - & TFABTB MRS ENL -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. 3
? Fj Vi35 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. AICOhOI & Drlﬂks




I 2 HE s

Seasonal
Recommendations

AU PNV PN DA RS
Macau Green Crab Curry ignature LJishes
with Steamed Bun

*z698 o
e

Appetizer

i K i B

Fresh Seafood

XO v B b U g i s

Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

vor 408 10 38 J 35 Vi 1 R

Shark’s Fin &
Premium Seafood

thEBF B F /2R

Seafood & Spicy

Wi v 3 R w0 B

Stir-fried Scallops with

Walnut Mushroom and LF w E ﬁ [ﬁ R

H
Black Truffle Sauce ﬂi%
o Beef, Pork & Poultr
15k 368 :

B B ok K
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

AL I G OK M 2K

Sweet and Sour Prawn
with Strawberries

vor 208

[T

Dessert

i S0 S{EI122 - FANMHLURIITIHE - JEH 0% R &% - iﬁ Zk ll( ik *’q_
M 3% Vegetarian EA RS - xHERANATSRE - & F S BB MRS HN -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. 3
g [ Ifi#t - Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. .A].CO.IIDI & D‘rmks




I 4 #E 9

Seasonal
Recommendations

#1 M X

Signature Dishes

H K

Appetizer

YN VA

Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

vor 438

i K i B

Fresh Seafood

) B REWB A A RS Y
Poached Sliced Grouper Fillet with e = ‘?& __ i A ‘ | ﬁﬁ&}%ﬁ?@%
Sichuan Pepper and Assorted Wi Sumet e Shark’s Fin &

Vegetables in Spicy Soup B N\® ; _ 2 4 Premium Seafood
n% 438 '

thEBF B F /2R

) KEBEILF A Seafood & Spicy
Poached Sliced Beef
in Sichuan Spicy Soup

w1 43 Iﬂ - Z# Iﬂ )
MOP 438 gﬂ{,%-

Beef, Pork & Poultry

5 B 3Rk K
Bean Curd
& Vegetables

o BHHE 1522
Stir-fried Shredded Potato . % e g*g % [ﬂj "Ji

with Sour and Spicy Sauce BT et Congee, Noodles

Ao as & Rice
vor 108

i

Dessert

S F# spicy (it S22 - FIAMEHLURITTE - EHMI0% RS - m ]‘k B'( ik *{l
@ %3t Vegetarian EEQ#SE  aHEAANE SRR - 5T SR BN RS EM -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 3
! [ i/ Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-CO-I]-OI & Dr ]_I]_ks



I 4 #E 9

Seasonal
Recommendations

#1 M X

Signature Dishes

| Hij
DB 2 1 B R
Braised Angus Beef Tenderloin and PP
Enoki Mushroom with Satay Sauce in Clay Pot

7 o] e
Small Regular

vor 118 wor 198

i K i B

Fresh Seafood

10 38 J 35 Vi 1 R

Shark’s Fin &
Premium Seafood

) B A
Wok-fried Sliced Beef
with Preserved Wild Pepper

D R
Small Regular

M598 1§ 158

thEBF B F /2R

Seafood & Spicy

FH-HH R
K
Beef, Pork & Poultry

LB B i 3
Bean Curd

O TR IR & Vegetables
Wok-fried Angus Beef Tenderloin
8 T i 1

Cubes with Leek
Small Regulas Congee, Noodles

4N {5
B e & Rice
w148 5:238

[T

Dessert

S Tk Spioy K% SERI122 - FANSHLRIITHE - FRI0%ESE - m Zk B'( ik *’1
@ %3t Vegetarian ERAESE - N ERISMEEHEREE  a TR HRESEN -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 1
[F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
o Alcohol & Drinks




I 4 #E 9

Seasonal

Recommendations

5 B L B AS I B (2005%) | e

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

b 880 W TR s T1 o2 o /L By
MDP .H- : - { Y | 4 | ._-'._"'.'
R ) i %
. K i,

Appetizer

Fresh Seafood

(8 EZA TR S
. Shark’s Fin &
ﬁm@%ﬁ ﬁ )L E{] Premium Seafood
A5 Fi 4

Poached A5 Wagyu Beef
with Cucumber in Hot

and Sour Soup

vor 380

TR F e AP/

Seafood & Spicy

FH-TH R
K
Beef, Pork & Poultry

hizs =N | ;mﬁVﬁ * -
Stir-fried Sliced Beef | BT NN A7 ﬁ & % %

and Kale with Belacan . vy Bean Curd
L &F % N & Vegetables
7hs il e B
Small Regular U v | 44
ARb: W 15t | . ; -
Congee, Noodles
& Rice
(8 |
ﬁﬂ HH
Dessert
P T Spicy : e = = | e i
Sl BEUEITTE2 o A MAGHEURE 1T 8 - SEMIN0% MR - "ﬁ }‘k l’c ik *1‘
@ %3t Vegetarian EEQ#SE  aHEAANE SRR - 5T SR BN RS EM -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 1
t [ Ifi#t - Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-C{)hﬂl. & Dr lﬂkS



I 4 #E 9

Seasonal
Recommendations

Pork . in

Signature Dishes

YN
il K
Appetizer

W EE S S ] A i 8
Curry Pork Belly and
Tendon in Clay Pot

vor 238

i K i B

Fresh Seafood

i AE R B F

Stewed Pork Knuckle and

Fish Maw in Abalone Sauce {4 ﬁ &fg%iﬁ'ﬁk
W 17 428 Shark’s Fin &

MOP

Premium Seafood

TR R e A

Sweet and Sour Pork with Italian
Balsamic Vinegar

S | 2 H /3

s Seatood & Spicy

AR L
T 80 2 T A &

Steamed Pork Patty with Dried Squid Beet, Pork & Poultry

4N i) e

Small Regular — .

i i R DT TS
MOPr 98 MOP 138 Bean Curd

& Vegetables

5% By i 1R
! Qﬁﬁﬁﬁﬂﬁﬂﬁ o Congee, Noodles

Seamed Pork Belly A S, & Rice
with Local Salted Fish e S Bl T s
it W

ﬁig;; 88 ﬁl(i?ﬁ 1 4 8 " : 4 _ “ __ Dessert

S F# spicy (it S22 - FIAMEHLURITTE - EHMI0% RS - m ZK R ik *{l
@ %3t Vegetarian EEQ#SE  aHEAANE SRR - 5T SR BN RS EM -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 3
g M+ Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A]-CO.I].OI & Dr lﬂks



I 4 #E 9

Seasonal
Recommendations

#1 M X

Signature Dishes

M Bz 958 8 5L

Roasted Goose

T et P
Upper Quarter Lower Quarter

H K

Appetizer
rplo LI L
R £ H
Half Whole

vor 438  Vor 868

i K i B

Fresh Seafood

PRI 3 46 e A b
Stewed Chicken and Fish Maw
in Shrimp Paste

Moy 438

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

£ LR P X .
Baked Ohickenswith Salt it o DR

Seafood & Spicy

5 232

Half ;:Vﬁ;le
hon 228 W408 - H R

K
Beef, Pork & Poultry

5 B 3Rk K
Bean Curd
& Vegetables

AL TEN ' 4 B Wi
Vb 2 5% I i A 7B Ml s a0 8 o / Congee, Noodles
Pan seared Free range Chicken AT T | & Rice
with Pork Tripe and Sand Ginger

wor 228 HE =

Dessert

# B spioy S48 BIRIT22 « FIANMKEHELURIIITITE » JEHN10%R 5% -

W 1
* *
@ %% Vegetarian BRRESE - xEMRYEEERE - s T 2w R SHEMN - ﬂ R ik

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 3
! [ i/ Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-CO-I]-OI & Dr ]_I]_ks



E ARG

Deep-fried Crispy Chicken

EH +H
Half Whole

13228 M

T Rk BT RY
(77 BF 29304 Bh)

Signature Braised Pigeon
with Premium Soy Sauce
(30 minutes to prepare)

vor 118

j & # Spicy
‘ % ¥ Vegetarian

! G ft 4 Chef's Recommendation

g H
Each

438

Y] 48 R

Poached Farm Chicken
R 2R
Half Whole

\ mor 208  Nor 398

gk . |ALR (22 - AEMEHLUE ] ITE - FHM0% RS -

BR/R#ESE - i FMaMma s i F S werBmMESHN -

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 #E 9

Seasonal
Recommendations

#1 3R

Signature Dishes

H 3R

Appetizer

Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

thEBF B F /2R

Seafood & Spicy

FH-FH K
K
Beef, Pork & Poultry

o B bk R
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

i

Dessert

W K B IR

Alcohol & Drinks



I 4 #E 9

Seasonal
Recommendations

@ Bean Curd &

Vegetables B M 3%
A ﬁi

Signature Dishes

H 3R

Appetizer

BRAEY S
Braised Cabbage
with Dried Scallop

Zhs {51 g
Small Regular

w108 X7%158 Uit 7K i

Fresh Seafood

4 30} 35 1 W
Shark’s Fin &
Premium Seafood

9 RHAREEH A

Stir-fried Fresh Lily Bulbs,

Asparagus and Walnut

7 Bl it

Small Regular

1798 148 |G

Seafood & Spicy

FH-TH R
X
Beef, Pork & Poultry

T EENK

Simmered Kale in Shark’s Fin Soup

505 B i K

with Minced Pork and Conch

I il Bean Curd
B

Small Regular & Vegetables

WEBR( . %138

Congee, Noodles
& Rice

i

Dessert

P EH spicy Frd  BAURT22 - FIANMKIELURI TS > SEH10%MmE % -

W ) ’1‘
* *
@ %3 Vegetarian ERRESE - i ERIAMEERRE - 5 F S HEEE R SE - ‘ﬁ ﬁ ik :

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 1
! [ Ifi#t - Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-C()hﬂl. & Dr ].IlkS




p——

i W HZ g 1 2
Braised Fish Maw with
Yam and Fungus

vor 188

Ty i | e i =%
TR T Wl

-

DERAIRT)E
Braised Bean Curd
with Mushrooms

vor 138

2 9 EBRM
Stir-fried Chili with
Fermented Black Beans and Vinegar

207 108

# B spioy ZAi#k : AR 122 - FIEMEHLLR T TITE - FMmo%ks# -
@ 3% Vegetarian BRRESE - xEMRYEEERE - s T 2w R SHEMN -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only,
g [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 #E 9

Seasonal
Recommendations

#1 M X

Signature Dishes

H K

Appetizer

i K i B

Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

thEBF B F /2R

Seafood & Spicy

FH-HH R
K
Beef, Pork & Poultry

5 B 3Rk K
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

[T

Dessert

W K B IR

Alcohol & Drinks




I 2 HE s

Seasonal

Recommendations

B aeih T AR AR Signature Dishes
Stir-fried French Beans with |
Dried Shrimp and Belacan

2 198

Hi K

Appetizer

if K g

Fresh Seafood

1 38 B ¥ it Wk
Shark’s Fin &

Premium Seafood

thEBF B F /2R

Seafood & Spicy

| TH-HH R
B0 /ST EAER W= B
(R 1wy 1 B 1 5% 7 whiihok) Beef, Pork & Poultry
Choi Sum / Kale / Chinese Lettuce / Broccoli
(Stir-fried / Stir-fried with Garlic / Superior Stock / Poached / Poached with Salt and Oil)

A i 5 Bk 3k

Small Regular Bean Curd
ﬁgnp 6 Q fﬁlr -::J:ﬁ 108 & Vegetables

5% B i
Congee, Noodles
& Rice

WV B R R I vor 138
Seasonal Vegetables in Rich Broth with Salted and Century Eggs

[T

Dessert

P T spicy FAigh  BEORITT22 o« FIAMAEURITTTITE > SERN10% R %5 % -

> »
) %% Vegetarian B A RS M EAE WA SR - 15T SR8 MRS . ﬂ Zk R ,’tk

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. AlCOth & D l'i.[lkS
ﬂ’ [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. .



I 4 #E 9

Seasonal
Recommendations

Congese, | e
NOOdlCS & Signature Dishes

H 3R

Appetizer

BB NP
Stir-fried Noodles with Pork iﬁ 7"( ?ﬁ: ﬁ

n Soy Sauce
1N S0y dSauc Fresh Seafood

13138
o350 1% 95 Ui ok

Shark’s Fin &
Premium Seafood

1R A TR e e HE B DK
Signature Fried Rice AR . SO R Seafood & Spicy
with Assorted Seafood et 24 WA Vi T
2158 ,
KA K
i
e

Beef, Pork & Poultry

o B bk R
Bean Curd
& Vegetables

Q 3 8 B A L3

Signature Rabbitfish Congee

with Homemade Meat Ball 5'*?' ﬂ [ﬁj ,ﬂi

A | 88 =B = Congee, Noodles
MOP 2-3 persons & Rice
[ H |
ﬁH HH
Dessert
) A ER ey Sl% - SERMT22 - FAMSHLRIITHE - FFR0%BE% - Wi K K ik *’:}
@@ 3% vegetarian A RS % - T EMANATSURE - 35T S 9578 KR E -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A.lCOh Ol & D I'illkS

t [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 9

Seasonal
Recommendations

#1 M X

Signature Dishes

1132 % 1 5 b e gl K -
Fried Rice and Brown Rice with Hi %
Sea Cucumber and Pickled Chili Appetizer

vor 228

Fresh Seafood
e U 17 3 5 36 T
Assorted Seafood with Rice

in Superior Stock

vor 188

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

thEBF B F /2R

Seafood & Spicy

fef 2R A RE 4B KD oK B

Stir-fried Rice Vermicelli

with Fresh Crab Meat 4‘* lﬂ > Zﬁ [ﬂ R

and Scrambled Egg g{ﬁ
ﬁ'&}ﬁ 1 8 8 Beef, Pork & Poultry

5 B 3Rk K
Bean Curd
& Vegetables

ITAE R A IR vor 188 5% B i

Fried Rice with Egg White, Crab Meat and Dried Scallop Congee, Noodles
& Rice
F 74 Mor D8
E-fu Noodles in Broth
o |
6
Dessert
P B spicy Sl BEI122 - AN LUR 1T - SER I10% R 2 - m Zk l’( ik *’1
@ %3t Vegetarian EEQ#SE  aHEAANE SRR - 5T SR BN RS EM -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, AlCOhOl & D I'iIlkS

? [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




S RANG R
Traditional Red Bean
Sweet Soup

W T (A
MOP 5 8 Per person

T EABCE

Sweetened Almond Cream

with Egg White
M e 8 AL
MOP Per person

U RS NERL
Double-boiled Superior Bird’s
Nest with Rock Sugar

2358085 ..

S TR Spiey Sl . SEIEI122 - AN HEMLUE T 8 o SR N10% 8 %52 -
@ %3t vegetarian B R RESE - nERaWEEsRRE - TS RaB MR SHN

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I % 4E 5¢

Seasonal
Recommendations

#1 oK

Signature Dishes

H 3R

Appetizer

Fresh Seafood

4 30} 35 1 W
Shark’s Fin &
Premium Seafood

hEF K TP o

Seafood & Spicy

R R
X
Beef, Pork & Poultry

o5 B vk K
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

i

Dessert

WK B K F

Alcohol & Drinks




I 4 #E 9

Seasonal
Recommendations

' 3
‘ g | ! K EAMES Signature Dishes

Sweetened Almond Cream
with Bird’s Nest and Egg White

380 Hj 3R
Appetizer

EF-HANSR -
Red Bean Pudding with Red Dates

i K i B

Fresh Seafood

20 38

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

W BZ 8 B

Pan-fried Sweetened Rice Cake
vor 58

thEBF B F /2R

Seafood & Spicy

- HH R
K
Beef, Pork & Poultry

T

5 B 3Rk K
Bean Curd
& Vegetables

o B i 1

Mk H #&

. Congee, Noodles
Chilled Mango Cream g d
- & Rice
with Sago and Pomelo
W oG 8 AL
MOP Per person -
Y
Dessert
& T spicy Sfigh . BEORITT22 - FAMMSHEUR eI - SER IN10% i %5 2 - M ]‘k B'( ik *‘1
@ %3 vegetarian B E RS o A EMAMAT SR « T A R AR AR S E -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, 3
! [ i/ Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-CO-I]-OI & Dr ]_I]_ks




I 4 #E 9

Seasonal
Recommendations

iR
EAEMRZE A R Signature Dishes

Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

or D8

H 3R

Appetizer

Fresh Seafood

— 02+
Mini Cheese Custard Pudding ﬁﬁ&%{%@ Iﬁk

won Shark’s Fin &
/o #252

Premium Seafood

TR F e AP/

Seafood & Spicy

FH-TH R
X
Beef, Pork & Poultry

505 B i K

Bean Curd

sl HE AR T N ‘ . . . e & Vegetables

Chinese Yam Pudding with Fairy Fern

N 42 . B i

Congee, Noodles
& Rice

i

Dessert

& &5 spioy Sefidh  SEORITE22 - FAMSIHLURITITITE - FEHN10% MR % % - VL] )‘k N ik il’ﬂ
@ %% Vegetarian A RS - AN EMRAMAESRE - & T ARTBARSAN - '
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only, A_lc()hol & DI'iIlkS

! [F M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 4 #E 9

Seasonal
Recommendations

#1 3R

Signature Dishes

H 3R

Appetizer

SRCECR ]

White Wine 2

% S AL TR B e - ZIR A - 215300 Uit 1K i &
& = ( Elé‘#ﬁ) 375ml Fresh Seafood
Louis Latour Les Genievres, Macon-Lugny, France (375ml)

L FTH B W RTR B - S > WA "% 420 fi 1 1 75 Uit ok

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal . Shark’s Fin &

Premium Seafood
AL g R Sk A AE R RN - DA - A D00 420

Domaene Gobelsburg Gruner Veltiner, Kamptal, Austria

SEE BT /R EA o - P - VIR vor 560

Pazo de Senorans Albarino, Rias Baixas, Spain

TEPL A4 WP Rl 30T > BEIRBEHT - RORA - 40590 iR B B R/ SR

Ceretto Blange Arneis, Piedmont, Italy Seafood & Spicy
R TS IE 74 - FURBERT I 2% 610
Hugel & Fils Classic Riesling, Alsace, France 4: Iﬁ g ﬁ lﬁ )

K
W BN Z W - KinHE - KE vor 630 Beef, Pork & Poultry

La Crema Chardonnay, Sonoma Coast, USA

B WK » TR - B 51 850 N1 0§ B o 3R

B Curd
Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand &e:;;ge::bl p
HBWINEEZAEAS - HIRA - WARE 10 880 -
Grosset Springvale Riesling, Clare Valley, Australia gﬁ m 14]] ’ﬂi

Congee, Noodles

BRIEHUR L S - B — 40 - SRR - SR 100 1,030 & Rice

William Fevre Vaillons, Chablis premier Cru, Burgundy, France

i

Dessert

EHREA 2% o SR RGBS ERE « 2R A TS AL E R AR o ) e
B MBI H B - SEHAN10% 52 » MRHEM A WA SRR + % S80SV S5 B - Wi K Bkl
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. AJ'COhOI & Drlﬂks




Z1 il %

Red Wine

SCRFITRGE R BR - 2R - R (CER) 375ml

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

5 A+ HE

s 2R > Y () 375ml

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

PHENWE S 2 i > AL - fi

J. Rosas Quinta da Touriga Puro, Douro, Portugal

QAR T B 0 220, - BLORLNG - Y EIESF

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain

fE R R - EAEZ 5 - B

Chateau Fourcas Borie, Haut Medoc, France

T B W FEA BE 27 5 R I T > RIS > A

Concha y Toro Terrunyo Block 27 Peumo Vineyard Carmenere,

Cachapoal Valley, Chile

T EREMIERTT - FEHRHN > BRA

Querciabella Chianti Classico, Tuscany, Italy

1AL /R RS -

OB » BRA L

John Duval Wines Entity Shiraz, Barossa Valley, Australia

DI RFWEREER > Ty - Kitid > KE

Beringer Cabernet Sauvignon, Knights Valley, USA

yePL T R AN I R - DT R > B =

Craggy Range Te Muna Road Vineyard Pinot Noir,

Martinborough, New Zealand

LBRH G > B - SR -

Joseph Drouhin, Chorey-les-Beaune, Burgundy, France

OB > X205k - IR

Chateau Daugay, Saint-Emilion, France

EMREIA .20 L o R GER T o SIEBRFA TS AL HE SR EERGRS -
PREHEIERGRITTIT S - M N10% RS % - INENENFESER - 5 F 8Bk SH
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
Recommendations

#1 R

Signature Dishes

H K

Appetizer

i K i B

Fresh Seafood

4 3 B 2 i iR
Shark’s Fin &
Premium Seafood

thEBF B F /2R

Seafood & Spicy

FH-FH K
K
Beef, Pork & Poultry

o B bk R
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

i

Dessert

W K B IR

Alcohol & Drinks




O

] a ﬁm
Chlnes € Wlne Per Bottle

PR ] Huang Jiu
OB L PRAE AR AT vor 7 80

Gu Yue Long Shan Chen Nian Hua Diao 8 years

R L R AEE204E vor 380

Gu Yue Long Shan Chen Nian Hua Diao 20 years

H W Bai Jiu
WA Jiang Xiang

] 5 BR B2 1 54E | vor 2,180
Si Jiu Lang V15 (53%)

X8 vor 2,800
Mou Tai (53%)

th A& vor 2,980
Zhong Hua (53%)

X £ 154F ior 28,880

Mou Tai 15 years (53%)

¥ 6304 vor 38,888

Mou Tai 30 years (53%)

7 2 504 vor 88,888
Mou Tai 50 years (53%)
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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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Signature Dishes
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Appetizer

Fresh Seafood

4 30} 35 1 W
Shark’s Fin &
Premium Seafood

hEF K TP o

Seafood & Spicy

R R
X
Beef, Pork & Poultry

o5 B vk K
Bean Curd
& Vegetables
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Congee, Noodles
& Rice
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Dessert
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H [

Chinese Wine Por Botde
H W Bai Jin

W A Nong Jiang

/BRI 100ml vor 118
Little Lang (45%) |

Bk & 2 Fuyu Xiang

1 wor 1,380
Jiu Gui (52%)

wER Nong Xiang

W as (H451573) 50ml - mzo88
Guo Jiao (National Cellar) 1573 (52%)

g (4rih) | vor 680

Luzhou Laojiao (Tequ) (52%)

IKHYj vor 2,080
Swellfun (52%)

N ZE (E%1573) vor 2,880
Guo Jiao (National Cellar) 1573 (52%)

TR vor 2,980

Wu Liang Ye (52%)
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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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T8 32 * LR

iy : .
Co gnac PefEBuule Signature Dishes

HE]«% VSOP " Mop ]. 5 ]. 88 ﬁ]j- %

Hennessy VSOP Appetizer

BAEF XO vor 2,400
Otard XO

2 W wor 2,798

Martell Cordon Bleu

24 X0 %05 2,988 it K g

Martell XO Fresh Seafood

ASLTL X0 152,988

Remy Martin XO | ﬁﬂ R%%ﬁ Iﬁk
Shark’s Fin &

H}E'ﬁ’ XO | el 3,198 Premium Seafood
Hennessy XO

FHE PR 545 | vor 17,800

Hennessy Paradis Extra

o= vor 50,888

Remy Martin Louis XIII

AT B 1 s ** 62,888

Richard Hennessy

hEF K TP o

Seafood & Spicy

R R
X
Beef, Pork & Poultry

o5 B vk K
Bean Curd
& Vegetables

ok B i
Congee, Noodles
& Rice

i

Dessert
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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. 1
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. A'ICOhOI & Drlnks




IR =Sl 2 A R

Scotch Blended Malt Whisky

A R IR

Ballantines’s Finest

4t
Chivas Regal 12 years old

bHh

2t )\4
Chivas Regal 18 years old

SR —4

Chivas Royal Salute 21 years old

B2 AR n 2B fE

Johnnie Walker Black Label

B4 JE 3 A s

Johnnie Walker Blue Label

b*h

DY e By

Scotch Single Malt Whisky

Zdn N (o e VN B S

'The Macallan 12 years old Double Cask

ZARAB T TLAE X E A

'The Macallan 15 years old Double Cask

7 (o R 2 2 R S

The Macallan 12 years old Sherry Oak

Z-an (o AN 223 RS O

The Macallan 18 years old Sherry Oak

FEHEREEIA1.2% L o R AR EEE o EIE kAT S AL TSR E SR o
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G2

Per Bottle

Mor 075

vor 750

vor 1,350

vor 2,325

25750

vor 3,188

B

Per Bottle

vor 1,650

vor 4,250

vor 2,040

vor 8,880

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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4 30} 35 1 W
Shark’s Fin &
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TR F e AP/

Seafood & Spicy

FH-TH R
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JOE 1 WY i

IIIIPOI‘th BCCI’ Per Bottle

TS JpR M 3 - Mor 48

Blue Girl

=] Mor 48

Heineken

A A

LO Cal Beel‘ Per Bottle

Rl Sl | Mor 42

Tsing Tao

T T vor 42

Macau Beer

KRR :

Sparkling and Mineral Water S e

LEEERK - Mor 38

Perrier 330 ml

EEK Mot 38

Evian 330 ml

SwIRY vor 80

Panna 1000 ml
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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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Soft Drinks

Al [1A] 2R
Coca Cola

JoE TR

Coke Zero

T

Sprite

TR

Club Soda

Cream Soda

R

Squeeze Juice

T

Orange Juice

[L})\7

Watermelon Juice

i

Cold Drink

I SEVIN

Coconut Water

2 45

Yogurt:

Per Glass

Mor 3

"% 35

235

Mot 3

" 35

(537N
Per Glass

25 40

vor 40

Per Bottle

15
MOP 3 S

mor 38
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TR 2% L o E R BRI o 2 1E Bk S AL SR B E M o - -
ARG 8T - 0% 5% o MFHEMAMA TSR » 16T S AR S E - ifﬁ /‘k Z’( ﬁ ;H‘
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. 1
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. A'ICOhOI & Drlnks




