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GALAXY MACAU TAM CHAI YU CHUN

R TH K 30482 7 5 RS UK 3 7
REGE [ P8R | 5¢ 4R 55 & BE {6 O
First-in-Macau 30-year
Fisherman Style Seatood 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 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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‘ " ks N —
Seafoo d Set (9B H for 4 persnns)
R B BEAE T This set is available for dine in only

fj\ﬁ ( iﬁ 2 # ) Appetizers (Choice of 2)

SRR %5 T H- b LM £

Tossed Amber Wood Fungus Deep-fried Bombay Duck
with Cucumber in Spicy Sauce with Chili and Salt
IRARRK SR PRAEMP 6558 - S 05
Marinated Sliced Sea Conch Marinated Shredded Chicken
with Okra in Spicy Sauce with Jellyfish and Sakura Shrimp

% (iﬁ lﬁ ) Soup (Choice of 1)

TARE AT fa R wn A AL

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

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

{5 7545 T Al BRI FIFDE Ay

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

SR PR BE I A K 342 i

Wok-fried Large Clams Pan-Seared Fresh Abalone
with Black Bean Clull Sauce with Tangerine Peel and Black Pepper

B iR 2275 T JEUb LRI K NE

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

PR 2 b SPOE-%iEED

Simmered Sea Snail with Rice Wine and Chili Poached Shrimp

% ;é (k1 ﬁ ) Meat Dishes (Choice of 1)

B LA 2 A AT Y CER)
Wok-fried Sliced Beef with Preserved Wild Pepper Poached Farm Chicken (Half)
BT P TAMEC 2 THAS H)
Steamed Pork Patty with Dried Squid Signature Braised Pigeon

with Premium Soy Sauce (2)

D 3 s .
DI 2t i A A %
Braised Angus Beef Tenderloin and
Enoki Mushroom with Satay Sauce in Clay Pot

P 3 A 5 5

Steamed Pork Cheek with Shrimp Paste

ﬁ% (iﬁ 1 é‘aﬁ ) Vegetable Dishes (Choice of 1)

M ARNIK Limse A%

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

j’:‘.ﬁ’ ( ﬁ 1 # ) Rice / Noodles (Choice of 1)

a2 REk Bl R W2 R T AL R AN
Fried Rice and Brown Rice Stir-fried Noodles Stir-fried Rice Vermicelli
with Sea Cucumber and Pickled Chili with Pork in Soy Sauce

:I’I:H li'l?l Dessert

with Fresh Crab Meat and Scrambled Fgg

S ANSRY i RS

Sweet Red Bean Soup Pan-fried Sweetened Rice Cake

HEEFASEMRBENER -

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

Frde - |AOR(22 - FAMEALURTTITE - FHN10%RE % - MEMEEEERE » n T REiEMRS N -

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.

N 4 HE 5

Seasonal
Recommendations

1 K

Signature Dishes

Hij %

Appetizer

i K i B

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

Tt 6 K BB SR

Seafood & Spicy

FH-FH K
R

Beef, Pork & Poultry

5058 B i K

Bean Curd
& Vegetables

o B 1 T

Congee, Noodles
& Rice

i

Dessert

WK B K F

Alcohol & Drinks




I 2 4E v

Seasonal
Recommendations

K

Signature Dishes

The Golden

Season of Crab .

Appetizer

% ST o 0 8 21 émf

Steamed Flower Crab with
Chicken Fat and Chencun Rice Noodles

i Market Price iﬁ Zk %j: ﬁ

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

Tt 6 Ky BB SR

Seafood & Spicy

| = - HH R
W B A 85 22K "% 698 A
Braised Mud Crab with Arrowroot, Beef, Pork & Poultry
Minced Pork and Salted Lemon

G5 NE498 B VLS B ok K

Mop Per person
Braised Shark’s Fin with Hairy Crab Meat and Roe ze:; g(i;rljlles
s AT 28R 698 .
Steamed Rice with Mud Crab and Garlic 5 By i iﬁ
Congee, Noodles
i AR B (B 4.58) / (& 6.5P9) i Market Price [N
Steamed Hairy Crab
S
Dessert
F wspicy | e S e R T :
@ 8 v - e bl i e i o WK Bk R

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. :
' W7 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Alcohol & Drinks




N 4 HE 5

= HJ:I: Seasonal
k % IEI [* ﬁ ‘i Recommendations

Longtin Preserved Meat
1 3%

Signature Dishes

CEALE Vg BN S
Preserved Meat and Fresh Lily Bulbs
with Lotus Root and Gingko

Hij 3%

Appetizer

105 168

XOW w00 10 i W5 £ 5 Uit K Hi
Preserved Duck Intestine and Duck Leg Fresh Seafood
with Garlic Stem and Xo Sauce

vor 188

(50 &2 AT 1 S
Shark’s Fin &
Premium Seafood

Byt we b T i A A2 WK IR 9 3%

Mustard with Dried Prawns,
Preserved Meat and Dry Shrimp Chili Paste

vor 188

o i % S 3

Seafood & Spicy

- HH K
ff) 41 i RS s 3 M % A T K

Rice with Abalone Chicken Fillet and Beet, Pork & Poultry
Preserved Duck Intestine in Clay Pot

T I =—

s 428 I B B e
Bean Curd
& Vegetables

A o i o K 5 x%188 9% B i PR
Fried Glutinous Rice with Sakura Shrimps gc"[‘:ie:: Noodles
and Preserved Meat

Te K e WR 211 1R vor 438 # o

Steamed Preserved Meat Rice in Casserole

Dessert

W K B IX F
FRAMEHALIRT T E > FMIN0%RSE - MNEARWAETERE BT SEriENRSERN - 2 i

Al prices are in MOP and subject to a 10% service charge. i
Please inform the service team of any food allergy or dietary requirements prior to ordering. Alcohol & Drinks




I 4 HE 5y

Seasonal
Recommendations

K

Signature Dishes

Signature

Dishes
3

Appetizer

K0 5E il Hp

Poached Shrimp
I5f i Market Price

4 Ly

Sashimi

_ Fresh Seafood
B PR 7% i R O
Deep-fried Mantis Prawn
with Chili and Salt

1 38 N 2 i i WK
HTI {ﬁ Market Price Shark’s Fin &

Premium Seafood

7 KB

Steamed Macau Sole

I5fir Market Price N el TR i3 0 N Tk 7 3

Seafood & Spicy

P
Baked Crab with Salt %%’

Beef, Pork & Poultry
If it Market Price

5058 B i K

Bean Curd
& Vegetables

R, R
FRARE XS 7 0L B (37552 B 7 Y re

Braised Shark’s Fin

in Chicken Soup (375g)
i 1o Vg % A . [l W= B T " ﬂf il
MOP 2,3 88 4_.6 Pﬂrﬁﬂﬂs = : y 4 u"
' e Dessert
& A spicy Sfish . BEORITT2 - A MMEHEUR T > SER N10% iR 25 2% - iﬂ‘ }‘k & i’k *’q.
@ % vegetarian EE RS % o s EAR A TSR - i T S 56 2R £ F - -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. 3
! [ fi# /- Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Alcohol & Drinks



e Bz A1 g LA

Crispy Pigeon

5 1
Mr118

Signature
Dishes

By i .75 - R A B

Steamed Pork Patty with Salted Fish

4N I

Small Regular

2798 B

{8 B 173 Al

Baked Squid with Soy Sauce

Loy % L
A 168 T

& B spicy

158

MY S AN R
Stir-fried Dried Shrimp and
Anchovies with Chinese Chives

7 Al e
Small Regular

vor 98  nor 158

U 28 3 R

Steamed Sliced Pork
with Shrimp Paste

7 ] it
Small Regular

vor 838  Mor 118

I 4 HE 5y

Seasonal
Recommendations

K

Signature Dishes

Hij %

Appetizer

4 Ly

Sashimi

i K i B

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

Tt 6 K BB SR

Seafood & Spicy

FH-TH R
X
Beef, Pork & Poultry

5058 B i K

Bean Curd
& Vegetables

o By i

Congee, Noodles
& Rice

i

Dessert

Fudk . SAEx22 - FIANMEAE TS - FMM0%EE%E -

AR R#ESH - ARV EESRE - §F S Ea@AESER

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.

W K B KR

@ %£ Vegetarian
Alcohol & Drinks

' EF#4r Chef's Recommendation




I 4 HE 5y

Seasonal
Recommendations

Appetizer
1 K

Signature Dishes

Hij %

Appetizer

405 45 I ) ] :
Chilled Foie Gras \ S jli!l §
in Red Wine Sauce

vior 398

Sashimi

i K i B

Fresh Seafood

10 58 Je 35 i 1§ R

Shark’s Fin &

) m ﬁ‘?ﬁ?ﬁﬂF Premium Seafood

Marinated Mantis Prawn
with Chili

2% 198

Tt 6 K BB SR

Seafood & Spicy

Jok PR K 2510 08 R
Marinated Sliced Sea Conch
with Okra in Spicy Sauce

vor 148

FH-TH R
X
Beet, Pork & Poultry

5058 B i K

Bean Curd
& Vegetables

| 4 B Wi 1
P2 AC WP v 3 T~ 40 0 Congee, Noodles

Marinated Shredded Chicken & Rice
with Jellyfish and Sakura Shrimp

vor 128

i

Dessert

& B spioy itk HEORIIT22 « BTN 1T > FERIN10% B 5 % - iﬁ }‘k & i'k iﬁl
@ 3% Vegetarian MA RESE « MFHEMAMAT SR + 15T A0 5 205 5 F - -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




N 4 HE 5

Seasonal
Recommendations

K

Signature Dishes

B2 i S

BBQ Pork Belly with Honey
7% 288 "
il K

Appetizer

— 1B A

Roasted Crispy Pork Belly

e

wor 198 K Hi

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

¥ FLown A o8 M 5%
BBQ Eel with Fermented
Bean Curd and Garlic

%% 198

Tt 6 K BB SR

Seafood & Spicy

Ll

O ERHEREER e
Vegetable Bean Curd Sheet Rolls Beet Fork ecloniy
vor 108 -
OB B ik K

Bean Curd
& Vegetables

o B 1 T

Congee, Noodles
& Rice

9 BRI Lk S

Crispy Bean Curd with Spices

vor 08 A

Dessert

j R Spicy Z00%s : B{rE( 122 - FAIEMEHALIE TxITE - HMIN10%kREE - m * & "jk *jl.
‘ %7 Vegetarian BREBHE®E - ixERsMads Ry - i TS EpE AR FER - -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A_ICGIIOI & DI'iIlkS

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




I 4 HE 5y

Seasonal
Recommendations

J 38X EE Rl E
Deep-fried Shrimp

K

with Garlic, Chili and Salt o : i3 Signature Dishes
wor 138

Hij %

Appetizer

L H 45 16 WG 4 Ly

Marinated Jellyfish with Sashimi
) Aged Vinegar
a1z 138 o

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

O MR UL
Deep-fried Bombay Duck
with Chili and Salt

vor 108

Tt 6 K BB SR

Seafood & Spicy

HYIvb 2% F
) Marinated Pork Knuckle 4:‘ lﬁ E ﬁ Iﬁ R

with Chopped Ginger &
W 17t 9 Q Beef, Pork & Poultry
MOP

5058 B i K

Bean Curd
& Vegetables

o By i

Congee, Noodles
} & Rice

D IBRHIR S R R
Tossed Amber Wood Fungus
with Cucumber in Spicy Sauce

ie% 88
i

Dessert

S T Spicy Sfith : BEORITT22 - A MSHLURITT IS - FEH 0% 5% - iﬂ‘ }‘k & i’k *’q.

@ %3 Vegetarian B A RS o xHEFANA TSR - 5T S 55T 55 £ H - :
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 any food allergy or dietary requirements prior to ordering. A.I.Cﬂhﬂl. & Drlﬂks



 JeiEEM (2505)

Hokkaido Sea Urchin (250g)
14 1,680

I E KR
Canadian Geoduck Clam

I O Market Price

2 00 L 9 &

—Z Supreme Assorted Sashimi Platter

- = i Tt il AN
e : wor 080 "
F_-.:;_" j e : ‘_' v ..

<l S““"@' Sl B{TE 1702 - B MG HLUE 15 I - R 0% R 2 -
W) %3 Vegetarian e ERAESE - FHEMAMEEEREN 1§ T A BaBNRSEMN -

A R AR . s 'T‘ea charge MOPEEA’per&nn All prices are in MOP and subject to a 10% service charge. Photos for reference only.
» ! Eiﬂi?ﬁﬁ-E}iﬁf%__ﬁa'cﬁmmanﬁgtiqh~;f;fl'gl;f LR Pralag T E i SR 8T N F'Jease inform the service team of any food allergy or dietary requirements prior to ordering.




N 4 HE 5

Seasonal
Recommendations

1 K

Signature Dishes

OKBELK % i)

Marinated Chilled Dalian Abalone

M ToE 71

MOP 88 Each ﬁii- %
Appetizer

it 7K g
PR ) B (2 5k Fresh Seafood

Botan Prawn Sashimi
(Minimum 2 Pieces)

e L i1
"0t 78 pah

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

Ab#iE o g (22 &)
Hokkaido Scallop Sashimi
(Minimum 2 Pieces)

i 8. B TP/ 3
B ETe 8 #HH Seafood & Spicy

MoOrP Each

- HH R
R
Beef, Pork & Poultry

5058 B i K

Bean Curd
& Vegetables

= R ALK ) £

Canadian Surf Clam Sashimi

vor 168

o B 1 T

Congee, Noodles
& Rice

i

Dessert

& E# spicy Fidk . SA0R1x22 - FAIANMBHLURTTITE - FMm0%MES#% - %ﬁ }‘k & ik *jl‘
‘ %7 Vegetarian BREBHE®E - ixERsMads Ry - i TS EpE AR FER - -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A_ICGIIOI & Drinks

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




Fresh
Seafood

IS ) |

Australian Lobster

i ff Market Price -

"

—

| o o '* "
;-’« E;ﬁ Spicy I . ?: * i ':‘: gl : ;:": als Pk k. \I.-‘ . 2, ] - e
o zw: soEw0 A ERLUEIIR I SR I0% RS % -

METERE - BT EmATB RS HBL -

a1 0% service charge. Photos for reference only.

allergy or dietary requirements prior to ordering.
(R '

' ™

@ % ¥ Vegetarian

! i34 Chef’s Recommendation®

i

, Yt FKRESE - I7tE
Tea charge: M@%mn. All prices are in MOP and subject t
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N 4 HE 5

Seasonal
Recommendations

1 K

Signature Dishes

Hij 3%

Appetizer

INE KRR K bk

Canadian Geoduck Clam
B r Market Price

e 5] 6 bR Mh 7 AE 7T WP

Thai Mantis Prawn / Kuruma Prawn

B} i Market Price

i K i B

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

RN i 11 /K% fifd £
Australian Abalone / Dalian Abalone

b i Market Price

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

B f Market Price .
g B K BB/ 3

Seafood & Spicy

- HH K

15/ fER Beef, Pork & Poultry
Razor Clam / Sea Snail N S,
5} )i Market Price R .. + N 4 5] ﬁ & ﬁ %

e

Flower Crab
5 ir Market Price

Bean Curd
& Vegetables

Sk
Cooking Method y*g % ﬁj ﬂi
Congee, Noodles
XO¥H Stir-fried with XO Sauce Bk Stir-fried with Chili Sauce & Rice
PR Deep-fried with Salt and Pepper R 7% Steamed with Shredded Dried Tangerine Peel
T A A Fried with Crispy Garlic and Chili A 22 7% Steamed with Garlic and Glass Vermicelli
= |
R/ Braised with Superior Broth LA Wok-fried with Ginger and Spring Onion ﬂ HH
Dessert
2146 Baked with Cheese Xy A6 I 2% Steamed with Aged Shaoxing Wine
and Fragrant Chicken Oil
& F5 spicy ; i o ~ o
Z{u#h : SAE 1722 - TAENMEELE IS - FRM0%RE#E - 5 »
@ %3t Vegetarian BRRESF - MM adsRiy - is T amais iR FSER - ﬂ $ & ik *:I‘
Tea charge; MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A_lcohol & Drinks

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




Z Wt

Humpback Grouper
5} i Market Price

W BRI/ R R

Brown Marbled Grouper /
Giant Grouper

5 Market Price

R 1 A5

Macau Sole / Gray Mullet
I} i Market Price

5 BE / AEDEBE / BRI
Duskyfin Grouper / Spotted Grouper /
Potato Grouper

B fir Market Price

REBE 1 ABh
Spotted Grouper / Spotted Scat

IF i Market Price

ZLN-BE 1 A

Red Speckled Grouper / Blackspot Tuskfish
WTa ) b} i Market Price
3 Wik Thi
Cooking Method
18 7% Steamed with Soy Sauce A Steamed with Black Bean Sauce
AE M H 7% Steamed with “Hua Diao” Wine 07 JIN K i Braised with Bitter Melon

and Egg White and Roasted Pork
ERZKE Poached in Salted Water Dﬁﬁﬁﬁﬁfﬁ Steamed with Shunde Chili
and Black Bean Cake

e A6 AL Poached with Sichuan Pepper
j i Z00%s : B{rE( 122 - FAIEMEHALIE TxITE - HMIN10%kREE -
@ %% Vegetarian B A RiEs% - MHEAAYASRRE @ 5T SRATENESEN -

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.

N 4 HE 5

Seasonal
Recommendations

1 K

Signature Dishes

Hi K

Appetizer

i K i B

Fresh Seafood

10 3 Je 2 i Wk

Shark’s Fin &
Premium Seafood

30, 85 U S

Seafood & Spicy

FH-FH K
T

Beef, Pork & Poultry

0 B ok
Bean Curd
& Vegetables

o B 1 T

Congee, Noodles
& Rice

i

Dessert

W K B IR

Alcohol & Drinks




& 1 UG

5.4 R =t 1
cr person ) persons

Simmered Shark’s Fin with Chicken JOUDEI Slay ot

) 58 7

3t ';1‘:1‘1!!3-..

W% 458 11,388 APIOBE

(75%g) (225%Lg)

.";I

WA 1 T 5 2 80 (853)

Tossed Tiger Sharl’s Fin with Crab Meat (85¢)

TILAB8

...-.‘- ',

¥R Spicy
% 7 Vegetarian
! FFf3tt 41 Chef's Recommendation ‘r'lease inform thegé : c:e't:—:-arﬁ of any.

1
]

{ J’)iﬁ;ﬂ)

B (7550
' fhf e imJlﬁ!.lU";

V wi_u ?m.,u;s‘: ﬂu

e e HMIM10%BEE -
'ﬁ~m$5%ﬁﬁﬂﬁﬁmm

Yaservice charge. Photos for reference only.

allerg I,.;Eﬁ‘f'ﬁietary requirements prior to ordering.



I 2 4E v

Seasonal
Recommendations

K

Signature Dishes

Hij %

Appetizer

ZLRe e L A8 (7554) _
Braised Supreme Shark’s Fin with Jm §

Superior Soup / Superior Sauce (75g) Sashimi

T N A
MG}T’ 93 8 Perkpersnn

i K i B

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

ZLe Kl (755¢)

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

Tt BT
M DIIE 458 Per person

Tt 6 Ky BB SR

Seafood & Spicy

FH-HH R

1 x5
Heg petsofy Beef, Pork & Poultry
Wi iR i@ (85%8) w5 1,488
Braised Tiger Shark’s Fin Soup with Sea Whelk (85g) GA Y E &
Bean Curd |
?lﬁﬁﬁﬁékﬁ 15T 388 & Vegetables
Braised Shark’s Fin Soup with Fish Maw ke
TR
Congee, Noodles
& Rice
S
Dessert
& T spicy | Gk A2 - i 109 8 it - ™ P )
il R e e ey SRR AV L

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. -
" FI#Sr Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Alcohol & Drinks




‘:--'--I
I|:_ -' il

s ;'fmw ﬁ = ead’ 011 i
SUPETIQ a]one 'W]ﬂ]

@

N 1 . 1& _. -..',_;‘._-. .:I.-‘ -
3} L qy;

Su T%Th'é @ VS

Li‘l

e
MOP Mo,

& ¥R Spicy
| FE I Vegetarian

' FHIf# /i Chef's Recommendation

# wnhAbione Sau

Zfuzs @ |AE|122 - FIANEHLURIIT T E - FHM10%RS 2% -

BRAESE - INERNSYMAEIERE 5T ABaB R SHN -

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.




N 4 HE 5

Seasonal
Recommendations

K

Signature Dishes

I 5 113 3% w A i fify
Braised 3-Head South African Abalone

with Supreme Ovyster Sauce ' ~p.
er Rt i
vor 498 por person Appetizer

Fresh Seafood

10 38} ¥ i WK

Shark’s Fin &

Premium Seafood

B RIRIL S

Braised Kanto Sea Cucumber
with Abalone Sauce

388 o , 2h3 60 % Ik /D 3

Seafood & Spicy

FH-TH R
R
Beef, Pork & Poultry

5058 B i K

Bean Curd
& Vegetables

o B 1 T

Congee, Noodles
& Rice

i

Dessert

j R Spicy Z00%s : B{rE( 122 - FAIEMEHALIE TxITE - HMIN10%kREE - m * & "jk *jl.
‘ %7 Vegetarian BREBHE®E - ixERsMads Ry - i TS EpE AR FER - -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A_ICGIIOI & DI'iIlkS

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



N 4 HE 5

Seasonal
Recommendations

Soup

4

1 K

Signature Dishes

Hij 3%

Appetizer

T R IRE A b G iR

Signature Turtle Soup

with Chinese Herbs
B ol it
Per person Regular

o 88 er320 . .
oir K g

Fresh Seafood

(50 &2 AT 1 S
Shark’s Fin &
Premium Seafood

, ihg ¥ J BBk /3
frH LI 5 Seafood & Spicy

Double-boiled Japanese Sea
Cucumber Soup with Matsutake

318 i gﬁm
ES
Beef, Pork & Poultry

YL B i K

Bean Curd
& Vegetables

Chicken Soup with Fish Maw
and Conch

o B 1 T

Congee, Noodles
& Rice

W7 ot (53 A
EEILP 338 Per person

i

Dessert

S TR spicy 059 - BAIR1E22 - FIAMAEHELRITT S » JEH I10% MR 2% - iﬂ )‘k & i'k *;I_
@ %3t Vegetarian EEQ#SE  THEAANA SRR « 5T SRR MRS -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. -
? [ M# 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-Cﬂhﬂl. & DI'].I]_I_{S



N 4 HE 5

Seasonal
Recommendations

K

Signature Dishes

Ko 22 R fa 558
Shredded Grouper and
Fish Maw Sc}up

EEEJIE 288 Per person BTN
Hij 3%

Appetizer

7 I B4R 2 i o )

Double-boiled Abalone Soup

with Chinese Herb ;ﬁ 7]( 2& ﬁ
ﬁléml‘ 1 88 Per person Fresh SEﬂfOOd

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

PR K A J2 ¥ 5 52

Hot and Sour Soup with Fish Maw
and Assorted Seafood

;ﬁg‘); ]- 68 Per person
R F B R /D o

Seafood & Spicy

FH-HEH K
5 T B2 P A 1) K

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

EEIS)F 78 Per petson E E & % %

Bean Curd
& Vegetables

A 9 5 1 21298 P 95 B i 1

Boiled Gray Mullet Fish Soup with Coriander Conges, HNoad &
& Rice
and Bean Curd
10

Hﬁﬁﬁ Iﬂ%ﬂég MOP88 Per Persqn ﬂl‘ I:_'I:['l

Sweet Corn Soup with Fresh Crab Meat Fe
S = ooy | Sl BRI o ARSI SR M10%RS% - g - ..
@ %3t Vegetarian A RS % - 3 EAAYE SR T AR S E - ﬂ }‘k & ﬁ *1‘

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. :
! [ M# 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-CUhOI. & Dr lﬂks



/

*?%‘ﬁﬁﬁ.m$f
/7 Steamed Pork Patty

with Local Green Crab

Mmor 298
bt
Slmmered Sea an‘ll 4 h&m '.

with Rice Wine and Chili
L] —

= iy
Regular

M 10 1 98 IR 16 308
MOP MOP

|'_‘1
bl
£

%mwﬁmﬁkL&m

Pan—seared Fresh Abalone w1th E

e Sa#  SUEIIT2 - FAMEHLURITTIHE - EHIT0%RS -
W) R Boeraran EARESE - MAETANELIHEN b FARBMRSEAMN -

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.

!. [F 3T Chef's Recommendation




N 4 HE 5

Seasonal
Recommendations

RGAE A TR A 1

Braised Fish Maw with Dried Scallop

and Minced Pork *ﬁ % %

7 51| jia Signature Dishes
Small Regular

107298 438
| Hij XK

Appetizer

SRR P O RD K T B fnfy |
Stir-fried Sliced Dalian Abalone with
Asparagus and Preserved Black Garlic

75 fa] it
Small Regular

=198 Y=318" Uit 7K i

Fresh Seafood

(1§ 9 & KT S
@H@Hﬁgg Shark’s Fin &
Steamed Local Dried Premium Seafood
Seafood Trio

h i
Small Regular

15118 507188

30, 85 U S

Seafood & Spicy

S B #s%

Braised Sea Cucumber and
Eggplant with Sambal

vor 218

FH-FH K
T

Beef, Pork & Poultry

0 B ok
Bean Curd
& Vegetables

o 2 6 # B i

(7 Hi /53K ) Congee, Noodles

& Ri
Dried Salted Fish =
(Pan-fried / Steamed)

f:ﬁ? 148 ﬁi FII:['l

Dessert

S T Spiy St SEONITE02 - AN LIS T 8 - SR AN10% M8 %5 % - M )‘k & i'k *;I_
@ %% Vegetarian B A RS o THERA WA TSR - 1T 5 55758 5 R 5 H -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. -
" FIIi#r Chef's Recommendation Please inform the service team of any food al or di uirements prior to ordering. A'lCﬂhOl & DI'lIlkS
| any lergy or dietary req prio ng




I 2> HE 5v

Seasonal
Recommendations

ISV PRAT TN PR S
Macau Green Crab Curry ignature LJishes
with Steamed Bun

14698 .
3

Appetizer

ir K g

Fresh Seafood

XO i B b U g i o

Braised Mantis Shrimp with Rice
Flour Rolls in Clay Pot

vor 408 10 38 Je 2 Vi i WK

Shark’s Fin &

Premium Seafood

30, 85 U S

Seafood & Spicy

g v 3 R wi b K

Stir-fried Scallops with

Walnut Mushroom and 4“ w e ﬁ ﬁ R

Black Truffle Sauce gﬁ
(oo Beef, Pork & Poultr
¥ 368 .

0 B ok
Bean Curd
& Vegetables

o B 1 T

Congee, Noodles
& Rice

AL I NG OK P 2R

Sweet and Sour Prawn
with Strawberries

vor 208

i

Dessert

A W Spicy Sfith : BEORITT22 - A MSHLURITT IS - FEH 0% 5% - iﬁ Zk & i'k *;I_
@ %3 Vegetarian EARESE - MAHEAANESHER 5T ARGTBMNEE AN -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. :
Q FiVi## T Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A.I.Cﬂhﬂ.l. & Drl.ﬂ.ks




N 4 HE 5

Seasonal
Recommendations

1 K

Signature Dishes

Hij 3%

Appetizer

VNS Ak

Braised Sichuan Spicy Boston Lobster
with Chicken in Clay Pot

vor 438

i K i B

Fresh Seafood

Poached Sliced Grouper Fillet with ' - ﬁ ‘ | ﬁﬁ&%%@%
Sichuan Pepper and Assorted Wia bl Shark’s Fin &

Vegetables in Spicy Soup e Yy | 2 4 Premium Seafood

vor 438

T 86 e BBk 3R

) KEEILF A Seafood & Spicy

_.fa Poached Sliced Beef

in Sichuan Spicy Soup

5 438 AR D
K

Beef, Pork & Poultry

YL B i K

Bean Curd
& Vegetables

J o MR LE 22
Stir-fried Shredded Potato . N ?*i'y % ﬁi ﬂi

with Sour and Spicy Sauce BT it / Congee, Noodles

YR & Rice
vor 108

i

Dessert

S TR spicy Hfits S22 - FIEMEHLEITHE - EHMI0% RS - %ﬁ }‘k & ik *;I_
@ %3t Vegetarian EEQ#SE  THEAANA SRR « 5T SRR MRS -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. -
g [+t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-CGhOI & DI']_I]_I_{S



N 4 HE 5

Seasonal
Recommendations

1 K

Signature Dishes

| 1 R
I B W A 08 Wk
Braised Angus Beef Tenderloin and PP
Enoki Mushroom with Satay Sauce in Clay Pot

7h ol i
Small Regular

vor 118 Nor 198

i K i B

Fresh Seafood

10 3 Je 2 i Wk

Shark’s Fin &
Premium Seafood

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

D R
Small Regular

1598 505158

30, 85 U S

Seafood & Spicy

FH-FH K
T

Beef, Pork & Poultry

GNP & %3
Bean Curd

O ARG A R & Vegetables

Wok-fried Angus Beef Tenderloin
5% B i

Cubes with Leek
Small Regulat Congee, Noodles

4N fol i
L e & Rice
»x148 Y238

i

Dessert

S T Spiy St SEONITE02 - AN LIS T 8 - SR AN10% M8 %5 % - M )‘k & i'k *;I_
@ %% Vegetarian B A RS o THERA WA TSR - 1T 5 55758 5 R 5 H -
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. -
" FIIi#r Chef's Recommendation Please inform the service team of any food al or di uirements prior to ordering. A'lCﬂhOl & DI'lIlkS
| any lergy or dietary req prio ng




I 4 HE 5y

Seasonal

Recommendations

wi B L B A5 R (2005%) | il

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

MOP peee N e R EX
.:: % - . ) : .- ‘ 3 ' g .--" .
' Hij 3%

Appetizer

4 Ly

Sashimi

i K i B

Fresh Seafood

138 K ¥ Vi i Wk
Shark’s Fin &

ﬁm@?ﬁﬁ e JL 5 Premium Seafood
A5l

Poached A5 Wagyu Beef
with Cucumber in Hot

and Sour Soup

vor 380

Tt 6 K BB SR

Seafood & Spicy

FH-TH R
X
Beef, Pork & Poultry

LELE £ L E , e - . o
Stir-fried Sliced Beef _. i N 5] E & % %

and Kale with Belacan 5 g Bean Curd
R g &7 (%A & Vegetables
7 1] 1 i
Small Regular R ‘ A '
wrQgQ Wit ]5Q - ¢ 5‘*3 %
MO P MOP - | | Iﬁj iﬁ
Congee, Noodles
& Rice
=
S
Dessert
jEﬁSpicy : N s — b4 | P »
Zudh AR 122 - FFaMEELLE it E - FWmo%kEE#E - 5 »
,‘ # ¥ Vegetarian BREBHE®E - ixERsMads Ry - i TS EpE AR FER - ‘ﬁ A( & i"x *l

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. 3
! [ fi# /- Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. Alcohol & Drinks



N 4 HE 5

Seasonal
Recommendations

Pork - e

Signature Dishes

wp.
Hij
Appetizer

W0 EE 5 7 A A e 4%

Curry Pork Belly and
Tendon in Clay Pot

vor 238

i K i B

Fresh Seafood

bR A IR RO F

Stewed Pork Knuckle and
Fish Maw in Abalone Sauce ye ﬁ &f?}%ﬁ%
AL 428 Shark’s Fin &

Premium Seafood

RO R s g

Sweet and Sour Pork with Italian
Balsamic Vinegar

EIR8Y ) - HE B SN

e Seafood & Spicy

ARANILL
-+ 5 3% - 20 P x5

Steamed Pork Patty with Dried Squid Beet, Pork & Poultry

s e

Small Regular —

) o # bT —E- ﬁ & % %
wor 98  mor 138 Bean Curd

& Vegetables

o By i
OOk zE A e Congee, Noodles

Steamed Pﬂrk Bﬂlly d ' :;-' ’{ ff'. , J‘I,.Lr ;.. | & RICC
with Local Salted Fish O M <D e

2 {o RN, ¢ oV

Small Regular SRS s Y el ﬁH W

W88 M 148 NSEL DS Dessert

S TR spicy Hfits S22 - FIEMEHLEITHE - EHMI0% RS - iﬂ )‘k & i'k *;I_
@ %3t Vegetarian EEQ#SE  THEAANA SRR « 5T SRR MRS -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. -
? [+t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-Cﬂhﬂl. & DI'].I].I_{S



LT T U o8 A B AE Hth 3

Stewed Chicken and Fish Maw

in Shrimp Paste

15 438

0208 L B A R 10

Pan seared Free range Chicken
with Pork Tripe and Sand Ginger

vor 228

& F5 spicy
‘ % ¥ Vegetarian

g R Chef's Recommendation

M 2 958 68 5L

Roasted Goose

[ R ji::

Upper Quarter Lower Quarter
By 1o LIS

vor 228  Nor 248
5L R

Half Whole

vor 438  Vor 868

<8 A A

Baked Chicken with Salt
3 H £ 2!
Half Whole

vor 228 . Moy 428

gk . AR 122 - AEMEHLIE TS > FMMm0% RS -

R RESE - i EMRYA SR - 5T S ®arB R SHB -

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.

N 4 HE 5

Seasonal
Recommendations

1 K

Signature Dishes

Hij 3%

Appetizer

i K i B

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

T 86 e BBk 3R

Seafood & Spicy

- HH R
R
Beef, Pork & Poultry

YL B i K

Bean Curd
& Vegetables

o B 1 T

Congee, Noodles
& Rice

i

Dessert

WK B K F

Alcohol & Drinks




N 4 HE 5

Seasonal
Recommendations

K

Signature Dishes

EEARGEDL
Deep-fried Crispy Chicken

EH +H 9
Half Whole HY %

105228 438 =inse

i K i B

Fresh Seafood

VR ERIL DL 10 38} ¥ i WK

Poached Farm Chicken Sharl’s Fin &

A H £ H Premium Seafood
Half Whole

\ M5 208 20398

Tt 6 K BB SR

Seafood & Spicy

SR RE D
R
! ¥ o us vy 52 T pY Beef, Pork & Poultry
(5 I 243053 ¥ )

Signature Braised Pigeon

with Premium Soy Sauce " Vo4 E E & ﬁ %

(30 minutes to prepare) e % S, Bean Curd

. & Vegetables
il 5 1
ﬁf{:{% ]. ]. 8 Fach

o B 1 T

Congee, Noodles
& Rice

i

Dessert

S T Spicy Sfith : BEORITT22 - A MSHLURITT IS - FEH 0% 5% - iﬂ‘ }‘k & ﬁ *}I.
@ %3t Vegetarian R RESE - i EMRYA SR - 5T S ®arB R SHB - :

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. A.I.Cﬂhﬂl. & Drlﬂks



I 4 HE 5y

Seasonal
Recommendations

@ Bean Curd &

Vegetables 3 3K
A R

Signature Dishes
PEAEP K
Braised Cabbage
with Dried Scallop

71 5] i

Small Regular

wor 108  Not 158

Hij %

Appetizer

4 Ly

Sashimi

i K i B

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

9 RHAREEH A

Stir-fried Fresh Lily Bulbs,

Asparagus and Walnut
7 Pl it
Small Regular

w98 U148 EETERUNT

Seafood & Spicy

FH-TH R
X
Beef, Pork & Poultry

T EENK

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

7 5
Small Regular

Y288 A%138

5058 B i K

Bean Curd
& Vegetables

o By i

Congee, Noodles
& Rice

i

Dessert

& E spicy Zfigh  SAORITT22 - FIANMEIELRITIHTE - FWM0%BE% - iﬁ }‘k & ,fk *‘I‘
@ %% Vegetarian AEAESE - EAAYEES SRR  iETF S RATB RS HN ¢ --
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A.lCOhOI & D rinks

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




N 4 HE 5

Seasonal
Recommendations

1 K

Signature Dishes

Braised Fish Maw with
Yam and Fungus

vor 188

miERging |00 Ce.dae B i %

Appetizer

i K i B

Fresh Seafood

10 3 Je 2 i Wk

DERLIETE Shark’s Fin &
Braised Bean Curd Premium Seafood

with Mushrooms

2% 138

o i % S 3

Seafood & Spicy

- HH R
T
Beef, Pork & Poultry

YL B i K

Bean Curd
& Vegetables

Y E VAN

Stir-fried Chili with

o B 1 T

_ Congee, Noodles
Fermented Black Beans and Vinegar & Rice

75 108
i

Dessert

S TR spicy 059 - BAIR1E22 - FIAMAEHELRITT S » JEH I10% MR 2% - iﬂ )‘k & i'k *;I_
@ %3t Vegetarian EEQ#SE  THEAANA SRR « 5T SRR MRS -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. -
? [ M# 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-Cﬂhﬂl. & DI'].I]_I_{S




Byl we ih T R WIS L B

Stir-fried French Beans with
Dried Shrimp and Belacan

vor 198

WXL/ Ir= FHEX 2R
(ERY 1 wry 1 B 1 B8 1 WhdhoK)
Choi Sum / Kale / Chinese Lettuce / Broccoli
(Stir-fried / Stir-fried with Garlic / Superior Stock / Poached / Poached with Salt and Oil)

_{l »

Small

1 68

{3l i

Regular

LNy
MOP

108

WV B AR R I 2 vor 138

Seasonal Vegetables in Rich Broth with Salted and Century Eggs

j & #R Spicy
‘ # ¥ Vegetarian

g’ R Chef's Recommendation

gk . AR 122 - AEMEHLIE TS > FMMm0% RS -

R RESE - i EMRYA SR - 5T S ®arB R SHB -

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 2> HE 5v

Seasonal
Recommendations

#1 X

Signature Dishes

Hi K

Appetizer

Fresh Seafood

(50 &2 AT 1 S
Shark’s Fin &
Premium Seafood

30, 85 U S

Seafood & Spicy

FH-FH K
T

Beef, Pork & Poultry

0 B ok
Bean Curd
& Vegetables

o B 1 T

Congee, Noodles
& Rice

i

Dessert

W K B IR

Alcohol & Drinks




N 4 HE 5

Seasonal
Recommendations

Congee, | e
NOOd.lCS & Signature Dishes

Hij %

Appetizer

ST 5 A 2200 i
Stir-fried Noodles with Pork iﬁ Zk #ﬁ ﬁ

Soy S
1n S0y Sauce Fresh Seafood

13138
o301 95 Vi ok

Shark’s Fin &
Premium Seafood

iy Ip A1
Signature Fried Rice
with Assorted Seafood

M5158

Tt 6 K BB SR

Seafood & Spicy

FH-TH R
R

Beef, Pork & Poultry

5058 B i K

Bean Curd
& Vegetables

O R B N L

Signature Rabbitfish Congee

with Homemade Meat Ball %ﬁ.’ % Iﬁi m

A | ]8 —B=4 Congee, Noodles
MOP 2-3 persons & Rice
= |
S
Dessert
j R Spicy Z00%s : B{rE( 122 - FAIEMEHALIE TxITE - HMIN10%kREE - m * & ik *jl.
@ %3t Vegetarian ARREEFE - M MAMEHERE - AT EAEaEHESH - :
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A_ICGIIOI & DI'iIlkS

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




N 4 HE 5

Seasonal
Recommendations

1 K

Signature Dishes

132 %5 1 2 kb R J K

Fried Rice and Brown Rice with 'ﬁlj‘ %
Sea Cucumber and Pickled Chili Appetizer

1228

i K i B

Fresh Seafood
e WD 171 165 9 Y T
Assorted Seafood with Rice
in Superior Stock

vor 188

(50 &2 AT 1 S
Shark’s Fin &
Premium Seafood

30, 85 U S

Seafood & Spicy

fef 2R P RE 4B KD oK B

Stir-fried Rice Vermicelli

with Fresh Crab Meat 43 ﬁ » ‘# lﬂ K

and Scrambled Egg gﬁ
ﬁgj}f 1 8 8 Beef, Pork & Poultry

0 B ok
Bean Curd
& Vegetables

FE L 4 R AR IR vor 188 o B i R

Fried Rice with Egg White, Crab Meat and Dried Scallop Congee, Noodles
& Rice
Lo trm Mor DS
E-fu Noodles in Broth
[N |
S
Dessert
& E# spioy | . = —: >
Z0i# 88122 - frENMEHLIETxiTE - HHm0%kEEE - E: »
‘ # ¥ Vegetarian BREBHE®E - ixERsMads Ry - i TS EpE AR FER - Yﬁ A( & ik *:I‘
Tea charge; MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A.lCﬂh 0] & Drinks

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




N RANG R
Traditional Red Bean
Sweet Soup

ATy YA
MOP 5 8 Per person

T EANRCR

Sweetened Almond Cream

with Egg White
w58 58

Per person

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

M 1 BERL
M éTiE 580 Peripersnn

& B spicy
‘ # ¥ Vegetarian

! FEf# 4 Chef's Recommendation

Fudk . SAEx22 - FIANMEAE TS - FMM0%EE%E -

AR R#ESE - nEMRMAESRE  EF S weidMEEE -

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 2 4E v

Seasonal
Recommendations

K

Signature Dishes

Hij %

Appetizer

4 Ly

Sashimi

i K i B

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

R % B T/ 3R

Seafood & Spicy

FH-TH R
X
Beef, Pork & Poultry

8 B di K

Bean Curd
& Vegetables

o By i

Congee, Noodles
& Rice

i

Dessert

W K B KR

Alcohol & Drinks




N 4 HE 5

Seasonal
Recommendations

. 1 R
| | .  OEHERES Signature Dishes

Sweetened Almond Cream

with Bird’s Nest and Egg White

mi i wfr ey
e 1) I B 3
Appetizer

LS HANTR -
Red Bean Pudding with Red Dates

i K i B

Fresh Seafood

Mor I8

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

W B2 8 B

Pan-fried Sweetened Rice Cake

$E5%

T 86 e BBk 3R

Seafood & Spicy

SRR
K
Beef, Pork & Poultry

YL B i K

Bean Curd
& Vegetables

o B 1 T

Mk H #&

‘ Conegee, Noodles
Chilled Mango Cream & Rﬁ:e :
with Sago and Pomelo
W 1ot 8 EX DA
Morp ) Per person [N |
Y
Dessert
P E# spicy Z{rg% . |AURL22 - IFANEELEIHTE - FHIM0%REE - %ﬁ }‘k & i& *jl‘
‘ 7% ¥ Vegetarian BREBHE®E - ixERsMads Ry - i TS EpE AR FER -

Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. -
g [+t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering. A-I-CGhOI & DI']_I]_I_{S




I 4 HE 5y

Seasonal
Recommendations

iR
EEMEREA R | Signature Dishes

Chinese Glutinous Rice Balls
with Peanut and Coconut Flakes

1558

Hij %

Appetizer

il 5

Sashimi

i K i B

Fresh Seafood

—HOZ LYk
Mini Cheese Custard Pudding ﬁﬂkff&;{%@%
Shark’s Fin &

mf ljt L ]
MO P 52 Premium Seafood

Tt 6 K BB SR

Seafood & Spicy

FH-TH R
X
Beef, Pork & Poultry

5058 B i K

Bean Curd

B Kl 4 T N 4 & Vegetables

Chinese Yam Pudding with Fairy Fern

22 42 E . e ¥4 By i
s 2 5 Congee, Noodles
: & Rice

i

Dessert

& E spicy Zfigh  SAORITT22 - FIANMEIELRITIHTE - FWM0%BE% - iﬁ }‘k & ,fk *‘I‘
@ %% Vegetarian AEAESE - EAAYEES SRR  iETF S RATB RS HN ¢ --
Tea charge: MOP22/person. All prices are in MOP and subject to a 10% service charge. Photos for reference only. A.lCOhOI & D rinks

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



4

/

B pp ¥

SR KR

White Wine

SR EEFMAELTTER s SR

P:E (2B ) 375ml

Louis Latour Les Genievres, Macon-Lugny;,

2 51 5 FE B AR ELRLE - 75X

Alcohol &
Drinks

e
France (375ml)

> H &

Quinta de Soalheiro, Alvarinho, Vinho Verde, Portugal

AR A1 e kA 25 45 24 A ) 498

s IR

> BLHA

Domaene Gobelsburg Gruner Veltliner, Kamptal, Austria

SE I R R > R > VY

YEF

Pazo de Senorans Albarino, Rias Baixas, Spain

2 S OASEI RN TINE

Ceretto Blange Arneis, Piedmont, Italy

SR AL TR R 7 4+ BIUR

L

s BRSNS -

\B%f . ﬂ;}:ﬁ

BARA

Hugel & Fils Classic Riesling, Alsace, France

WK DR ZW - RinHEHE

KE

La Crema Chardonnay, Sonoma Coast, USA

ﬁgii’%?ﬁ;_iﬁﬁ T i %

TV ==

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand

YN ERZI AT L > 7K

IRAY > PRRKHID

Grosset Springvale Riesling, Clare Valley, Australia

BRSUR B AEA ] > AR - 2hR5% - &

William Fevre Vaillons, Chablis premier Cru, Burgundy, France

EEREEIA 1. 2% E o SR BB S o 2Bk E T\ S A 86 e IR E Rl o
PR MHEHLGE TS » M AN10%ERE - MR EMESYEEHER « EF ARHEHESE -
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

vor 590

vor 010

vor 030

vor 850

vor 380

vor 1,030

I 4 HE 5y

Seasonal
Recommendations

K

Signature Dishes

Hij %

Appetizer

4 Ly

Sashimi

i K i B

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

Tt 6 K BB SR

Seafood & Spicy

FH-TH R
X

Beef, Pork & Poultry

5058 B i K

Bean Curd
& Vegetables

o By i

Congee, Noodles
& Rice

i

Dessert

WK B K F

Alcohol & Drinks




N 4 HE 5

Seasonal
Recommendations

Red Wine Eﬁ;mde Signature Dishes

SR RGE AR ER > ZRA - B (B 375ml 10 400 i &

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

MR - 230 36KE - BiE (B 375ml vor 580

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

VERWEE Y 2 5 > ALZ 0 - #F vor 530

J. Rosas Quinta da Touriga Puro, Douro, Portugal

K T A 0 S - LIRS > P 212610 o K i e

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain Fresh Seafood

fERITE/RIMA: - L2 » EE vor 080

Chateau Fourcas Borie, Haut Medoc, France ta ﬂ ﬁfﬁ: %ﬁlﬁi
Shark’s Fin &

TR AN 27 SRS - B > AR 10720 Premium Seafood

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

T ERE MR - FTEHRN > BRA vor 740

Querciabella Chianti Classico, Tuscany, Italy

Sy HVH: BUR AP BB BER - BRI 1% 820 ‘
John Duval Wines Entity Shiraz, Barossa Valley, Australia i 86 B PP /P R

Seafood & Spicy
DIRFWLEREER > Ty > Kitid > KE vor 380

Beringer Cabernet Sauvignon, Knights Valley, USA

ARANILL
SR R A TR > B 1960 x5

Craggy Range Te Muna Road Vineyard Pinot Noir, Beet, Pork & Poultry
Martinborough, New Zealand

I

ABRALHEE - AR - SRS HE 20 960 ol

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

B > 20k - IE vor 970

Chateau Daugay, Saint-Emilion, France

o B 1 T

Congee, Noodles
& Rice

i

Dessert

FHGREIA 2% o 1B B R o BEE BIRF/\5 A +8E B R B E M ) o -
B S B T HH AT 3R 0% MR 55 2% o SXHEM A MA TSR + 16T A8 B 48 5 E o qﬁ )‘k & iﬁ *EI‘
ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alceholic 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. MCGhOI & Drlﬂks




O

. . (5311
Chlnese Wlne Per Bottle

Pgl] Huang Jiu
O L R4 84T vor 7 80

Gu Yue Long Shan Chen Nian Hua Diao 8 years

A L R AERE204F vor 380

Gu Yue Long Shan Chen Nian Hua Diao 20 years

H ¥ Bai Jiu
v 7 Y Jiang Xiang

vl 4 RR 2  S 4 | wor 2,180
Si Jiu Lang V15 (53%)

x 6 vor 2,800
Mou Tai (53%)

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

x £ 154F ior 28,880

Mou Tai 15 years (53%)

¥ 6304 vor 38,888

Mou Tai 30 years (53%)

a5 504F | wor 38,888

Mou Tai 50 years (53%)

EGREIA] 2% L - HRREBERE - FikEAFTAS AT HESREERRE -

PREUHEISLGRITTTIH S » M M0% RS2 - INENENFESER - 5 F 8Bk SER -

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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Appetizer
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Sashimi

Fresh Seafood

(1§ 9 & KT S
Shark’s Fin &
Premium Seafood

R % B T/ 3R

Seafood & Spicy

FH-TH R
Beef, Pork & Poultry

8 B di K

Bean Curd
& Vegetables

o By i

Congee, Noodles
& Rice

i

Dessert
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Alcohol & Drinks




O

. . (5311
Chlnese Wlne Per Bottle

H ¥ Bai Jiu
W A N Nong Jiang

NS 100ml 5118
Little Lang (45%) |

i fk A Y Fuyu Xiang
i ' %1: 1,380

Jiu Gui (52%)

wER Nong Xiang

A (BE%81573) 50ml ior 288
Guo Jiao (National Cellar) 1573 (52%)

e E (i) | vor 080

Luzhou Laojiao (Tequ) (52%)

IKFH-Hj vor 2,680
Swellfun (52%)

N ZE (E21573) vor 2,880
Guo Jiao (National Cellar) 1573 (52%)

TR | vior 2,980

Wu Liang Ye (52%)

EGREIA] 2% L - HRREBERE - FikEAFTAS AT HESREERRE -

PREUHEISLGRITTTIH S » M M0% RS2 - INENENFESER - 5 F 8Bk SER -

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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Appetizer

4 Ly

Sashimi

i K i B

Fresh Seafood

(1§ 9 & KT S
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Premium Seafood

R % B T/ 3R

Seafood & Spicy

FH-TH R
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i
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Seasonal
Recommendations

TEBHZH * B M

&3] : :
Cognac Per Bottle Signature Dishes

¥ 37 VSOP - wor 1,188 Wi

Hennessy VSOP Appetizer

HEF XO ior 2,400
Otard XO jm §
o Ay 112,798 Sashimi

Martell Cordon Bleu

24 X0 - Nor 2,988 Uit A g

Martell XO Fresh Seafood

ASLTL XO 152,988

Remy Martin XO . ﬁ.ﬁ&}%ﬁﬁ%
Shark’s Fin &

¥ JB ¥ XO MOE 3 y 198 Premium Seafood
Hennessy XO

FHE PR 5L A5 | vor 17,800

Hennessy Paradis Extra

7= vor 50,888
Remy Martin Louis XIII

AT R 1 4 "1z 62,888

Richard Hennessy

R % B T/ 3R

Seafood & Spicy

FH-TH R
Beef, Pork & Poultry

8 B di K

Bean Curd
& Vegetables

o By i

Congee, Noodles
& Rice

i

Dessert

BRI 2% L o SR RER SR - I mAA TS A LHE SR EEHRE - — ) &is
B G U 1T 51 » JEMIN10% 5 552 « MFHEM R WA SR « 15T S 5 AAE % E - L )‘k & i’k *‘1‘
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. A'ICOhOI & DI'lIlkS




IR = AL A

Scotch Blended Malt Whisky

B IR I

Ballantines’s Finest

S o i

Chivas Regal 12 years old

brh

-2 S e A
Chivas Regal 18 years old

SR —4

Chivas Royal Salute 21 years old

242 R i 2B f

Johnnie Walker Black Label

BB AR i v

Johnnie Walker Blue Label

e

DIy R By

Scotch Single Malt Whisky

Za N (o G SV B S

'The Macallan 12 years old Double Cask

Z R LA E A

'The Macallan 15 years old Double Cask

2 (g R 2 2 R S

The Macallan 12 years old Sherry Oak

Za N (o AN R =

'The Macallan 18 years old Sherry Oak

EEREEIA 1. 2% E o SR BB S o 2Bk E T\ S A 86 e IR E Rl o
FREMEILUE TS » M MI0% RS - MAHENENAESRE « EF SE6ENESHN -

(55
Per Bottle

Mor 075

vor 750

vor 1,350

Mob 2,325

vor 7 50

vor 3,188

(551

Per Bottle

ior 1,650
nor 4,250

vor 2,040

vor 3,380

ABV 1.2% or above. Excessive drinking of alcoholic beverages is harmful to health. The sale or supply of alceholic 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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Fresh Seafood
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Premium Seafood

Tt 6 Ky BB SR

Seafood & Spicy

FH-TH R
X
Beef, Pork & Poultry

8 B di K

Bean Curd
& Vegetables

o By i

Congee, Noodles
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i

Dessert
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Alcohol & Drinks




U 11 g

IIIIPOI‘th BCCI‘ Per Bottle

TR JpR M 3 - Mor 48

Blue Girl

7 o W vor 48

Heineken

ASHL W A

LO Cal Beel‘ Per Bottle

L | Mor 42
Tsing Tao

T T vor 42

Macau Beer

ARk /i

Sparkling and Mineral Water R i

LEEERK - Mor 38

Perrier 330 ml

P EMK = Mor 38
Evian 330 ml

Ik R 3 vor 30

Panna 1000 ml

EGREIA] 2% L - HRREBERE - FikEAFTAS AT HESREERRE -
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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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4 Ly

Sashimi

i K i B

Fresh Seafood

138 K ¥ Vi i Wk
Shark’s Fin &

Premium Seafood

R % B T/ 3R

Seafood & Spicy

FH-TH R
Beef, Pork & Poultry

o5 B vk ok
Bean Curd
& Vegetables

o By i

Congee, Noodles
& Rice

i

Dessert
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Alcohol & Drinks




R, S

Soft Drinks

CINS I BES

Coca Cola

JoHE IR

Coke Zero

T

Sprite

TR

Club Soda

Cream Soda

SRR

Squeeze Juice

T

Orange Juice

[LY\N7

Watermelon Juice

URIK

Cold Drink

SRS

Coconut Water

2 45

Yogurt

Per Glass

Mot 3D

¥ 35

Mor 3

Mot 3

Mor 3D

(537N
Per Glass

vor 40

vor 40

(55)11)
Per Bottle

Mor 3

mor 38
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K
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Hj K

Appetizer

4 Ly

Sashimi

Fresh Seafood

138 K ¥ Vi i Wk
Shark’s Fin &

Premium Seafood

R % B T/ 3R

Seafood & Spicy

FH-TH R
Beef, Pork & Poultry

o5 B vk ok
Bean Curd
& Vegetables

o By 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. A_lcohol & Drinks
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.




