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GALAXY MACAU TAM CHAI YU CHUN

T TH 2K 304F-8 =45 Wk AUUK i 56 11
JEGE [ B ] 5¢ 48 58 5 B B I
First-in-Macau 30-year

Fisherman Style Seatood Specialist
Now Open at Galaxy Macau
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A pnpuiar seafood spcciaiist with over 30 years of histnr}? in Macau,
Tam Chai Yu Chun is famous for introducing “Tanka” (boat people’s)
c:nnking methods to the preparation of jnt-frcsh ingredicnts, spcciaiizing n

seafood. Now the restaurant is bringing its authentic Havor to Gaiaxy Macau™,

Lovers of Cantonese seafood dishes will be impressed by the variety of
cnnking methods such as steaming, poaching, sait—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
piace for jn}ffni gatherings..
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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.
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Iy 2 4t 57
Seasonal
Recommendations

5 H B S -

Summer Recommendations Signagirs Dishes

oK AR K 3 - 3% 88 -

Chilled Thai Okra with Soy Sauce and Wasabi

BN R E 5 vor 138

Crabmeat and Conpoy Soup with Wmter Melon

Appetizer

and Tonkin Jasmine

245 it A1 e P X M vor 188

Drunken Prawns in Aged Huadiao Wine

XOWH PESSEERESE RN vor 088 ﬁsﬁefo?

Braised Green Crab and Turnip Cake in XO Sauce

o

TR SR T oy v Y | vor 188 1038 e ¥ Vi WK

Sweet and Sour Pork with Italian Balsamic Vinegar Shark’s Fin &

) R R wor 288

Poached Loofah with Fish Maw in Supreme Broth

B g A T nor 168
Stir-fried Sweet Potato Leaves with Dace Fish
and Salted Black Beans

] 1 P g ﬁ': “ . 1] m _.._, .
FHAE U TRV AR 2R I VL 15238 T EF RMBRR
Wok-fried Angus Beef Tenderloin Cubes with S PIEY
Green Peppercorn and Baby Onion

Premium Seafood

IR
X

Beef, Pork & Poultry

LB B o %
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

S #i% Spi FAGHALURTIEH - FERAN10% 22 - iﬁ Zk R ﬁ *q,
@ %3¢ Vegetarian EHRRESE - M EARNEEREE - ET BB RS HER -

Al prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
! i #E 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




Iy 2 4t 57
Seasonal
Recommendations

WK

Signature Dishes

Signature

Dishes
i 3%

Appetizer

EPOE-i5LIN
Poached Shrimp % Zk %& ﬁ

Fresh Seafood

B r Market Price

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

W ER R ] i R M

Deep-fried Mantis Prawn
with Chili and Salt

BF ) Market Price

{3 28 K e I Y ST U

Seafood & Spicy

Steamed Macau Sole

i Market Price

IR
&

Beef, Pork & Poultry

LB B b K
Bean Curd
& Vegetables

N CRORER

Baked Crab with Salt

Bf ) Market Price

o B i R
Congee, Noodles
& Rice

11 RN 7 U B3 (3755 )

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

i e DL
ﬁg}f’ ]- )680 fliE—IG p;:'::ns

S &% spicy AR LLRIT T - R AT0% 52 - WK M 1 *4
‘ 5% 3% Vegetarian B HRESE - M ERESMEEASEN - E T 80 @RS ER -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




I 4 HE 9v

Seasonal
Recommendations

WK

Signature Dishes

Signature

Dishes
i ¢

Appetizer

(A R

Poached Farm Chicken
kEH 2R
Half Whole

15208 1398 o
i K i E

Fresh Seafood

/Ry 2

Stir-fried Dried Shrimp and

d= , \‘ ;.. .
Anchovies with Chinese Chives ﬁﬂ&f? ;ﬁ{éj:lljk
Shark’s Fin &
;];1311 Ei’fum Premium Seafood

Mos 78 mor 128

B 72 Jak 48,25 F R 1A B

Steamed Pork Patty with Salted Fish

7 ol gt
Small Regular

vor 88 Nor 148

T B B Pk 3%

Seafood & Spicy

IR
X

Beef, Pork & Poultry

LN TP T A P

Steamed Sliced Pork Small eepes E E & ﬁ %
with Shrimp Paste Sk 78 w108 Bean Cﬁrd

& Vegetables

o B i

Congee, Noodles
& Rice

(i B 1 A

Baked Squid with Soy Sauce

1 108 (4

S &% spicy BT R LR 1T 8 - SR 0% B 2 < WK M 1 *ﬂ‘
@ %3¢ Vegetarian EHRAESE - PRV EESER - ST 2B BNRSHEN -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




Appetizer

& UK E b AP

Marinated Mantis Prawn with Chili

e 1 4 8
MOP
*‘Iﬂ. ‘

. 3 d
- X ; |
" .
- ! L
']
A

-

VR 2L R R
Chilled Foie Gras in French Red Wir

7 o] it
Smiall Regular

vor 198  Vor 388

' S -
- - [ u-.-;}'b\_ir .
ST . B
- ...- ;\_"H-t.-__, b i LR LR
4 Vo [N s P -
: j:l' '-I";’I‘u’.. ;‘;_.1 £5

LT = 09 :

Y~

Lo

Jok 24 i ki Bk 2%
Tossed Blood Clams and Okra
~= with Garlic Spicy Sauce

2 108

&7k Spicy . FiEMEELUR It E - JH 0% R 5% -

! ﬁﬁ Vegetarian E HH{?&%% . ?niﬂ-&ﬂﬁ%ﬁﬂﬁiﬁﬁ . iﬁﬂ:ﬂf—i?ﬁ‘ Hﬁiﬁiﬁﬂ EE% ﬁllﬂ-. b
All prices are in MOP and subject to a 10% service charge. Photos for reference only.

! B If#E 47 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




I 2 4k o7
Seasonal
Recommendations

— I Be A

Roasted Crispy Pork Belly

vor 188 i

Signature Dishes

5 23 AU

Tossed Chicken in

Sichuan Pepper Sauce

wor 138

) A ERT
Marinated Pork Knuckle
with Chopped Ginger

vor 98

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

O BERU
Deep-fried Bombay Duck Fish
- with Chili and Salt

Mor 98

T B B Pk 3%

Seafood & Spicy

A i ¥

Marinated Jellyfish Head

with Aged Vinegar

Wi 15t 88 gg‘ﬁwﬁ
2

Beef, Pork & Poultry

BERUREE T LB B i R

Roasted Pepper with Bean Curd
Wild Mushrooms & Vegetables

vor 08

o B i R
Congee, Noodles

BBl kA - " 68 SR
Marinated Black Fungus with Garlic and Aged Vinegar

JEZ:3 2 ) %G8
S picy Pickled Turnip

i w
S w5 spioy B A UR T TTE B - JEBE I10% 2528 - ﬂ Zk R ﬁ *q,
@ %3¢ Vegetarian BERESE - MR EESRN - ST 2SaENRSE -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
? H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Australian Lobster

?*é -
B} Market Price. &

ISR R

Canadian Geoduck Clam W e
_--.Lu_l ; :‘11%“ ﬁh
H_j{)l Markéhf J’ﬂéex- 4& q_.

2 5 5 B

Supreme Assorted Sashimi Plal:ter;,;,

4--,@ !

B Do
MOP

' & Spicy

| = 3% Vegetarian

O =%V ' _
All prices are i

! EIfi#& 47 Chef's Recommendation Please inform the




I 4 HE 9v

Seasonal
Recommendations

ARKBOIGESEN |

Breah DalizgAbalohe Signature Dishes
on Ice in Japanese Style

W B R
MOP 88 Each

ALt & 4 7 5 (22H08)

Hokkaido Scallop Sashimi - % . o
(Minimum 2 Pieces) A2 % ZK iﬁ ﬁ
i T X e Fresh Seafood
Moe DO ok .

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

HPHAF 2 (25)
Botan Prawn Sashimi i fi: &ﬂ% d\%

Minimum 2 Pi

(VR e Seafood & Spicy
2~ S
ﬁl‘g’){; 78 Each

FHCHH K
X

Beef, Pork & Poultry

LB B i K

Bean Curd
& Vegetables

JnEE R AL AR UL B

Canadian Surf Clam Sashimi

vor 168

o B i AR

Congee, Noodles
& Rice

S &% spicy AR LLRIT T - R AT0% 52 - WK M 1 *ﬂ.
‘ 5% 3% Vegetarian B HRESE - M ERESMEEASEN - E T 80 @RS ER -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

! B ifi#E 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.
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Australian Lobster

ibf  Market Price

S .

BRI LUETITE 3 - JEI A1 0% B %5 2% -

| ad !
" THE Spicy . 5‘ * & 0 : fi;ﬂ'r
!

‘ 'Iu t oA A,
= 3% Vegetarian | AL’ AFBHEE - a3t %ﬁﬂﬁiﬁﬁi X %:F,'f—:“% B 3 FAR S EIBA -
| 2 Veg :
‘?‘.& All prices are in MOP and subject toradl 0% service charge. Photos for reference only.
! EiIf#E4r Chef's Recommendatiort . ,;}ﬁf lease inform e sewicqﬁam of &iny food allergy or dieﬁ‘y requirements prior to ordering.
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I 4 4 5t
Seasonal
Recommendations

#1 oK

Signature Dishes

I ENe &, T

Canadian Geoduck Clam
B r Market Price

7 1] i b WP

'Thai Mantis Prawn

B Market Price

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

R bl KRR

Australian Abalone / Dalian Abalone
B Market Price

Rl i Jr 8/ M B =R g

Alaskan King Crab / Sri Lankan Green Crab
i} i Market Price

T B B Pk 3%

Seafood & Spicy

IR
X

Beef, Pork & Poultry

7 5
Razor Clam

B} Market Price ' . :
R 16 W) R éﬁ%ﬁﬁﬁﬁ

Giant Sea Conch & Vegetables
5F i Market Price

R W B i R

Cooking Method Congee, Noodles
& Rice
XO# Stir-fried with XO Sauce Rz 7% Steamed with Shredded Dried Tangerine Peel
K Poached in Superior Soup BN 22 7% Steamed with Garlic and Glass Vermicelli
200} Pan—scareci PR T 7% Steamed with Garlic, Chili and Enoki Mushroom
Iy Wok-baked
W &% spicy ' =% > W
FTEMEHLLR T E - JEMm10% RS % - »
’ 5% 3 Vegetarian BRRESE - M ARSDEEASEN - 5T 88 @ MRS ERA - ﬂ * R ﬁ *+
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




Fresh
Seafood

{AF5 5

Giant Grouper

B fr Market Price

......

‘E = -:‘*‘1‘. ’ 3 . L own X
‘__;j:. %;ﬁ éﬁf&i‘r * -8 . , W : . ; \ :I k . i I. 1 . s\ 1O - . = -
=NE - -‘- _ ' B © L FTRMMEBHLIRTITITE - M AN10%8R 35 % -
Q %ﬁ Fégetarian ¥;| it w ” 3 EIH_ F‘I\{fi\-gé D. ?ﬂ?ﬂ-{fﬂﬁ%ﬁﬂﬁiﬁﬁ 3 iﬁ%;ﬁ%ﬁﬁﬁfﬂﬁﬁ% ﬁ”—i‘l\ “ : E
- s 5 . : All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! B i/ Chef’'s Regfmatendation Please inform the service team of-any food allergy or dietary requirements prior to ordering.

: ‘.



% bl 3t

Humpback Grouper
if i Market Price

W CE R

Brown Marbled Grouper
i} i Market Price

=1

Macau Sole
B Market Price

DNk

Duskyfin Grouper
I5f i Market Price

IR

Spotted Grouper
B} O Market Price
AN
Red Speckled Grouper
LA A B )F Market Price
e DR I i
Cooking Method
H 7% Steamed with Soy Sauce Wiz Poached in Shark’s Fin Soup
AEHE SR 1 7% Steamed with “Hua Diao” Wine R Deep-fried with Chili and Salt
and Egg White AR7L G| Baked with Superior Soup
&HhK Poached in Salted Water v IH ¥ Baked with Sea Urchin Sauce
HEAE WL Poached with Sichuan Pepper =143 Baked with Cheese
W &% spicy

R B trisLUR it & - IFE 10% AR5 5, -
@ %3¢ Vegetarian BHREEE - MNERKMEHHERN - ET~En @R AESER -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! H 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 oK

Signature Dishes

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

T B B Pk 3%

Seafood & Spicy

FHCHH K
X

Beef, Pork & Poultry

LB B i K

Bean Curd
& Vegetables

o B i AR

Congee, Noodles
& Rice

K K KR

Alcohol & Drinks




& 52 ER e
Simmered Shark’s Fin with Chicken Soup in Clay Pot
BE{r = s I E PNl A
Per person 2-3 persons 4-6 persons
mor 328  vor 988  mor 1,680 ?‘
(75%Eg) (225%¢) (375%g) A
G

—

Ed

A A F B (1005E) 4
Tossed Tiger Shark’s Fin with Crébgﬁéﬁf' f )
21,180 6 7

FEAE K 138 (10058 )
Scrambled Egg with Shark’s Fin
and Shredded Yunnan Ham (100g)

Jor 480

& Spicy FAMEELUR T E - HHIN10%RS% -
HT % 7 Vegetarian RREZE - T MEWEEHSEN - B TS EMRSZEAN -
' All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! Flif#E 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



2Lt 1238 (100%¢)
Braised Tiger Shark’s Fin
with Supreme Sauce (100g)

ﬁlg‘))?l 680 EEE;EISDII

e IR i (1005%)

= 74 11 2] 3 (10058 )

Braised Supreme Shark’s Fin
with Superior Soup (100g)

ﬁl‘éj}; 680 Eiﬁéer 501

BEL

Per person

vwor 1,080

Braised Tiger Shark’s Fin Soup with Sea Whelk (100g)

ZLI N it 3 (7558 )

Mor 328

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

2L AR A 3 (1005¢)

Braised Shark’s Fin Soup with Fish Maw (100g)

P & spicy
@ %3¢ Vegetarian

! [ ifi#E 4 Chef's Recommendation

vior 208

Er At gLURITH & - M m10% kRS % -

BhRA#SE - MNERRVAEHREN - 5 F 86 @ RS HER -

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 4 5t
Seasonal
Recommendations

#1 oK

Signature Dishes

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

T B B Pk 3%

Seafood & Spicy

IR
X

Beef, Pork & Poultry

LB B o %
Bean Curd
& Vegetables

o B i AR

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks




i 3L 5 R 2

Braised Sea Cucumber

and Goose Web with Abalone Sauce

¥ 680

Foid

ﬁ@#?ﬂﬁzﬂﬁ (1303¢)

Braised Superior Fish MaW—--. o=
~with Abalone Sauce (130g)

Z‘wf?j H" mﬂm 680 {7

e e MOP Per person

Bralsed 20 Head ] ese Amidori 2

r!?me Oyster Sauce

..-ﬁ*d .

- )

RS BN LU T B - SER AN 0% R 25 2% -
@ 3 vegetarian EAQESE - M EARYESRER - 5T S 8B NRSEN -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! Elfi#€ 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



e 5 113 3K R A B ofg
Braised 3-Head South African Abalone

with Supreme Oyster Sauce

wr 428 e o

OB A AL S

Braised Japanese Sea Cucumber
with Abalone Sauce

3% 328 b person

B

Per person
I 5 11283k H A B 5k [0 iy w1z 0 Q()
Braised 28-Head Japanese Amidori Abalone

with Supreme Oyster Sauce

I 5 $18% ma JE T fifd wor 1,080
Braised 8-Head South African Superior Abalone

with Supreme Oyster Sauce

S & oy AR T - R AT0%ESE -
’ R3¢ Vegetarian B RRAESE - MNERKEMEEHEEN - 5T EsBAERSEB -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! H fi#E {1 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 4 HE 9v

Seasonal
Recommendations

WK

Signature Dishes

Hij 3%

Appetizer

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

T B B Pk 3%

Seafood & Spicy

IR
&

Beef, Pork & Poultry

LB B o %
Bean Curd
& Vegetables

o B i R
Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks




® K5 2 R

Signature Turtle Soup

' with Chinese Herbs
B {7 o] i
Per person Regular

M8 273008

P AL S
Double-boiled Japanese Sea =
Cucumber Soup with Martsutake

BEAL

pEI' PEISDH

Tk,
3 -_:'._ i -
el rf"'*
e %
e

% I..::"‘\&

: A frig B LUE Tt &Y
3 Jﬂiﬂi‘ﬂﬁ%’?ﬁﬂﬁiﬁﬁ' CBFA

! Eﬁﬁ?&f‘r‘“mef's Hecnmmendaﬂnn, o
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I 4 HE 4y

Seasonal
Recommendations

11 M oK

Signature Dishes

CR N G AR IR &

Shredded Grouper Soup

with Fish Maw Slices . .

i 15E 28 8 AL —ﬂﬁ %
MOP Per person App etizer

R K T
Boiled Assorted Seafood Soup
with Bamboo Shoot and Mushroom

it K g g

Fresh Seafood

e 98 L

MOP Per person 5 32 MF o
: 138} ¥ Vit IR
Shark’s Fin &

Premium Seafood

W F N E AL T

Fresh Tomato Soup with Sliced Beef
and Egg Drop

Wi HE L
MOP 68 Per person

T Bf: B Pk S

Seafood & Spicy

IR
X

Beef, Pork & Poultry

iy ' ' ‘ o B ok K
iﬁ%ﬁﬂﬁ %ﬁ% ﬁ'i"é’ﬁ 288 lfijilar Bean Curd
Boiled Rabbitfish and Bean Curd Soup with Coriander & Vegetables

£ fEHAE R S i 2 22168 B on | :
Double-boiled Sea Whelk and Chicken Soup (gﬁl*z{ E‘L j?is
with Dendrobium Flower | & ng:é " |

R ALE S & W88 e
Sweet Corn Sbup with Fresh Crab Meat

P & spioy PR 1T 8 - FERM0% RS . iﬂ Zk R ﬁ *ﬂ‘
‘ 5% 3% Vegetarian B HRESE - M ERESMEEASEN - E T 80 @RS ER - ;
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




Seafood

i {7

Steamed Pork Partry
with Local Green Crab

mor 298

CRAT- by 25 =5
Steamed Local Dried Fish,
Shrimp and Dried Whitebait

7h o] kit
Small Regular

2RANEE 1 188

o 355 R 6, i fify £ e
Pan-seared 6-Head Fresh Abalone
with Tangerine Peel and Chili

.

=i

vor 488 >

2 =
- !l"' . :
- - ; }

y Y

V' o

" &R Spicy P ‘5{{ ' B A LR TS - RN 0% B 25 2 -

e P95 o geina B A RS E - MIHERAYEESURE - 5 T &S A5 i -

-----

Bl Y i *' & ;{‘ All prices are in MOP and subject to a 10% serﬂq‘cgﬁargertos fﬂrrte‘.;f'arer'rt:ec:lnlj,Ir
! & T 4T Chef's Recommendation *f - ,{ y Please inf{)rrn:ﬂje.sewj'ﬁﬁﬁﬁtﬁéﬁm_dfﬁlﬁmd.alléi'g'y:’bfﬁi”"' 'réquirérﬁeiﬁﬁiﬁfjhrm ordering.
’ . -l | = 2 P

" e i g 3




I 4 HE 9v

Seasonal

Recommendations

REAE P W R A i

Braised Fish Maw with Dried Scallop A : ﬂ AT

and Minced Pork A\ 0 e 0\ ot o *‘H ]ﬁl %
Signature Dishes

4N il

Small Regular

vor 208  ¥or 338

Simmered Sea Snail

with Rice Wine and Chili

)y ol Jit

Small Regular % ZI( fﬁ ﬁ
ﬁ‘;‘,’}"i 178 Iﬁi{ﬁ; 288 Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

+ B K WP B
Wok-fried Giant Prawn

with Sweet Tomato Sauce

vwor 208

T B B Pk 3%

Seafood & Spicy

2 R LA
Steamed Dried Salted Fish %ﬁ'

; Beef, Pork & Poultry
vor 138

LB B i K

Bean Curd

& Vegetables
B 1 S b K B 0B i I
Stir-fried Sliced Dalian Abalone with P o e
Asparagus and Preserved Black Garlic £ S W ongee, INoodles

& Rice

7 il hgt
Small Regular

vov 188  Nor 288

i w
S w5 spioy B A UR T TTE B - JEBE I10% 2528 - ﬂ Zk R ﬁ *q,
@ %3¢ Vegetarian BERESE - MR EESRN - ST 2SaENRSE -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
? H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 2 4k o7
Seasonal
Recommendations

#1 oK

Signature Dishes

25 UL

Spicy-fried Tiger King Prawn

vor 388

AR S

Wok-fried Sea Cucumber

with Leek % Zk?& ﬁ

_ Fresh Seafood
o 298

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

A Bmn kb & 4
Stir-fried Scallop with
Preserved Black Beans
and Pine Nuts

71 ol st
Small Regular

vor 188  wor 288

T B B Pk 3%

Seafood & Spicy

IR
&

Beef, Pork & Poultry

o8 Bk K
Vb IR BR Bean Curd

Sautéed Giant Prawn with Salted & Vegetables
Egg Yolk

4\ {7 | .
Small Regular g*g ﬁ} iﬁl ﬂi

Congee, Noodles

wor 168 Nor 288 & Rice

S ik spiey P LRI HH - ER 0% BR 25 28 - WK M 1 *ﬂ.
’ 3R 3E Vegetarian B RRESE - NERSMELEERN - E TS8R ESER -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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



- = h.i_

Jok 7K e A\ Ty
Braised Sichuan SpicyBoston Lobster S
with Chitken in Chy Por - / J4ls lii" P

Wi 428 i it \_/ iA
MOP . CM ot e TN 49

- ' .--"....q!-

KN A
hed Sliced Grouper Fillet with Sichuan
Pepper and Assorted Vegetables in Spicy Soup

MO 398

mﬂﬁﬁﬁﬁa +
Wok-fried Dried Whmebalr
with Chili and Sichuan Pepper

7 - Pl
Small Regular

iﬁi&)ﬁ 98 %Ig}[l; 148

il AL
r T o i

A S FTAMMEBLURITITITE - FMN10%mE % -
o s GEee A EJ%,\‘I @% s MRHERAMADHER 5T 55508 MR ZEN -

s _ £ £ b Al prleesarein MDP and subject to a 10% service charge. Photos for reference only.
! B fiE 4 Chef's Recommendation = _ « - #Please lnfc-rm the semce team of any food allergy or dletar}r requirements prior to ordering.



b} 2> 4 st

Seasonal
Recommendations
Deep-fried Shrimp e Gy el LT | R
with Garlic, Chili and Salt AN AW M ek S0
t‘:’r .. O 8 " , y Signature Dishes
AR N8 NG

vwor 138

) MM E G2
Stir-fried Shredded Potato
with Sour and Spicy Sauce

Mor 98

it K g g

Fresh Seafood

B T AC IS BR P 208 22 307 A Mk

Wok-fried Angus Beef Tenderloin {3 K% 35 1K ik
Cubes with Green Peppercorn PN S?ark’s Fin &

and Baby Onion Premium Seafood

mor 238

) REFHEN Seafood & Spicy

Poached Sliced Beef
in Sichuan Spicy Soup

" 388 ;g’ﬁm{

Beef, Pork & Poultry

LB B i K

Bean Curd
& Vegetables

D WU E RS

Wok-fried Sliced USA Prime
Pork Belly with Sichuan Pepper

vor 168

o B i AR

Congee, Noodles
& Rice

) RES *%98
Braised Bean Curd with Minced Pork and Sichuan Chili

i “»
S %5 spicy B R LR T E S - JE I10% BR2S 28 « ﬂ Zk R ﬁ *}I,
@ %3¢ Vegetarian BERESE - MR EESRN - ST 2SaENRSE -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



e B K 2 1A B
Braised Angus Beef Tenderloin and
Enoki Mushreom with Satay Sauce in Clay Pot

I ik
Small Regular -

8118 5198

f]\ !
Sﬁ;all

LT 1 O
MO P 3 o)
| 4?

e e BAREELRTITIE - 0% -
¢ =3E Vegetarian Eﬁnf%% Mﬁ&ﬂﬁ%ﬁﬂ%ﬁﬂ BT B ARSEE -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! Efi# 4t Chef's Recommendation Prease inform the service team of : any food allergy or dietary requirements prior to ordering.



I 4 4 5t
Seasonal
Recommendations

#1 oK

Signature Dishes

wi b )L By AS =B (200752
Wok-fried Kagoshima A5 Wagyu Beef
with Sliced Garlic (200g)

vor 380

HmEAZT W

Stir-fried Beef with Tomato
and Egg White

AN {5l hi
Small Regular

ior 88  Mor 148

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

Beit B

Pan-seared Beef Tenderloin

with Sweet Vinegar Sauce %ﬁ Rﬂﬁd‘ %

Seafood & Spicy

! By | #-\
p L ) A

h o] st
Small Regular

%128 %7168 g R
X5

Beef, Pork & Poultry

LB B o %
Bean Curd
& Vegetables

ohis 2 E N
Stir-fried Sliced Beef

’ E < . _'; l . . ; 4 .
and Kale with Belacan | s W Ry o [ | g*g ﬁ} [11T] ﬁi
f " s - v B

Congee, Noodles

it pilke | i QD o Sl & Rice
Small Regular { > o £ T _ '

vor 88  Nor 148

i w
S w5 spioy B A UR T TTE B - JEBE I10% 2528 - ﬂ ZK R ﬁ *q,
@ %3¢ Vegetarian BERESE - MR EESRN - ST 2SaENRSE -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



=

b

® S AN

Steamed Pork Belly
with Local Salted Fish

7 o] ht
Small Regular

vor 88 vor 148

o SH G e
SI- 5 “ ¢ Sweet and Sour Pork Rib
-

- with Pineapple

vor 148 L

SRR

i

Wok“fried Roasted
“Pork Belly with Sc ion,
Chili and Sweet quS’aﬁic'e

X Bk
Small Regular

vor 78 sor 128

Fanrn oy BB SR 1T - K 0% S % -
¢ 3% Vegetarian EA RS E - IERAYEEHELN - 5T 5B ENRSEN -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! B i 4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



I 2 4k o7
Seasonal
Recommendations

#1 oK

Signature Dishes

W 1 5 1%

Braised Pork Ribs in Clay Pot

wor 148

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

enrsznne U

Braised Pork Belly with

Preserved Vegetable and Taro

in Clay Pot '- s i (SR

me 1 4 8 '_ SLEAS I ﬁﬁ&ﬂﬁd\%

Seafood & Spicy

IR
&

Beef, Pork & Poultry

+ 8 25 T R A B

Steamed Pork Patty with Dried Squid

N il 1 B i R

Small Regular Bean Curd
»54 L & Vegetabl
no8 "r138 FREARE

o B i R
Congee, Noodles
& Rice

S ik spiey P LRI HH - ER 0% BR 25 28 - WK M 1 *ﬂ.
’ 3R 3E Vegetarian B RRESE - NERSMELEERN - E TS8R ESER -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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



SRR ‘
Baked Chicken with Salt =T |

L] A s
- 5 2R i

Half Whole ( ?“l‘:}' \

N228 W AZEAEN

448 T RIS,
Steamed Chicken
with “Jin Hua” Ham

)\ IS
W, )
Half WhoTe -

42228 17438 '

%%ﬁﬂ Tt %
(F 1293043 bh)

S,

Signature Braised Pigeon’

with Premium Soy Saucé

b (30 minutes to prepare)
IR Pl
%Jﬁia MOP 1 18 E1ch e '
M*."n:-ﬁ“mﬁ‘
»».-\-..,_H::;:I:.
gt b ﬁﬁﬁﬁﬁﬁﬂ]u,mﬂxﬁﬁ #Hﬂmm%ﬂﬁ%ﬁ
# =3 Vegetarian b OfsE - ﬁﬂﬁﬁﬂﬁ%ﬁﬂﬁiﬁﬁ Lﬁ?"j%ﬁﬁiﬂﬁﬁ%ﬁlﬁl &
ShEe Al prices are in MOP and subject to a 10% service change Ppotosfprre{erence only.
! FIfiE 4 Chef's Recommendation - ijease inform the service team of any food allergy or dietary. requsremems |:510rt0 orderin g ¥t
S, i



Iy 2 4t 57

Seasonal

Recommendations

O LR e £ 0 R

Braised Chicken and Fresh Abalone : « ; - | 2

with Spring Onion and Ginger . | A S ) *‘H % ﬁ ,

: Signature Dishes
in Clay Port

7h il e

Small Regular

wor 200 Vor 398

e K e W b ) A
Stir-fried Minced Pigeon Fillet
with Preserved Liver Sausage

and Crispy Rice % Zk fﬁ &‘F

I Fresh Seafood
nor 148

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

Wi Be A e L 75

Crispy Pigeon

3% 108 £

T B B Pk 3%

Seafood & Spicy

FIL A 5 B A b X% 2R

Pan-fried Chicken Fillet with

IR

Mushroom and Mandarin Peel %: ﬁ
7 il pi Beef, Pork & Poultry
Small Regular

i o 118 @b 168
MOP MOP . g
.85 e e K
Bean Curd
& Vegetables

BF b 3 foJHE K X BPC A, W B i IR

Braised Chicken with Fish Maw PR e ORI Congee, Noodles
and Fresh Sand Ginger i < T ) % & Rice

2 iR R

Small Regular

wor 218 Nt 398

i w
S w5 spioy B A UR T TTE B - JEBE I10% 2528 - ﬂ Zk R ﬁ *q,
@ %3¢ Vegetarian BERESE - MR EESRN - ST 2SaENRSE -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



S ALY o
Braised Cabbage

Bean Curd & with Dried Scallop

7 {3l hit

Small Regular
Vegetables  o'0 o 138

N

Stir-fried Fresh Lilg_qwlbs,-
Asparagus and Walnut

/R il
Small Regular

VBT
MO

!J\
Small Regu_lar

88w 136

~ ) ¥
W e
Ry L*%m .

~ A

o W
- T

A RENE ERE
Stir-fried Fungus with G
Bamboo Pith and Vegetables

=\ L
Small Regular :

e 7 8 e 1 2 8 SRR
MOP MO P : ]

n_.-_'l.:_.. _._._.: '.':"_-..-1-!._.. o :‘." 3 :.: . "

¢ 3 Vegstarian E HH{%@ f%b“ A (R L
All prices are in MOP-and subject 1o 1055 st

Please inform the service team qf Bﬂﬁm@'%__ F0

< ¥y o 43

! E M/ Chef's Recommendation




I 4 HE 9v

Seasonal
Recommendations

D IRBE R
Stir-fried Chili with
Fermented Black Beans
and Vinegar

vwor 108

#1 oK

Signature Dishes

KR 2
Stir-fried Okra with Assorted
Mushrooms and Preserved Black Garlic

AN ] it
Small Regular

wor 88  wor 138

L2 F &1 B ol L E 35

Stir-fried String Beans and
Dried Prawns with Belacan

it K g g

Fresh Seafood

h il
Small Regular

wor 88  mor 138

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

mEa G R EERELD

Stir-fried Yam with Elm

Mushroom and Lily Bulb

7 o]

Small Regular .

i A ki ff Ky Pk /)
EI‘SJ; 78 I;?!{igj[h‘ 128 @ﬁ&ﬂﬂﬁ J %

Seafood & Spicy

B30 3T AR 1 224k gy 5 Y
(FERD 1wk 1 B 1 3% 1 koK)
Choi Sum / Kale / Chinese Lettuce / Broccoli %ﬁ
(Stir-fried / Stir-fried with Garlic / Superior Stock /Poached / Poached with Salt and Oil) Beef, Pork & Poultry

7N B it
Small Regular - T E ﬁ & ﬁ %

wor 68 vor 108 AN Bean Curd
o & Vegetables

R 520 — B Wi 45

Crispy Bean Curd with Spices Congee, Noodles

& Rice
mor 08

i w
S B spicy B PR LR 1T B - JEMA10% R %52 « ﬂ Zk R ﬁ *q,
@ %3¢ Vegetarian BERESE - MR EESRN - ST 2SaENRSE -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks
! H M4 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



Congee, ® st kb

NOO dles & Stir-fried Noodl® with Squid
N in Supreme Soy Sauce

@ R_ice wiit 118

MOP

ik i S
Signiatun'a-'Fri@@;_'Ri{:f:.x
with Assorted Seffood

" 138

® FREHA )
Signature Rabbitfish ongeéff._. |

2 i = -
‘with Homemade Meat Ball

o

wiqog —F ik
MO I IUAPRD 7243 persons

GE B S B
Braised E-fu Noodles 1%
with Crab Meat and Veﬁé"ﬁﬂle

vor 1068

okt B R T 8 - M 0% B 2 -
(| Z3 Vegetarian B A BHESE - AT A PE RN - T SERENERSE -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! B Ifi# 4t Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.




AT

Local Green Crab Congee

EE? 288 Each

S D PR i 3 TR
Assorted Seafood with Rice

in Superior Stock

vor 168

FRAE U i e b 45 46 K

Stir-fried Orzo and Crispy Rice with
Sakura Shrimp and Seafood

vor 168

A 22 X Il B
Crispy Noodles with Pork
and Bean Sprouts

wor 118

fif 8% A EE A K K By - no: 188
Stir-fried Rice Vermicelli with Fresh Crab Meat
and Scrambled Egg

SRR 2 Rb vor 188
Fried Rice with Wagyu, Black Pepper and Onion

B AER DR o168
Fried Rice with Egg White, Crab Meat and Dried Scallop

Em Mor D8
E-fu Noodles in Broth

S & oy T O LUR T 5 - JERAT0% FR S 2% -
’ R3¢ Vegetarian B RRAESE - MNERKEMEEHEEN - 5T EsBAERSEB -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
? H fi#E {1 Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.

I 2 4k o7
Seasonal
Recommendations

#1 oK

Signature Dishes

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

T B B Pk 3%

Seafood & Spicy

IR
&

Beef, Pork & Poultry

LB B i K

Bean Curd
& Vegetables

o B i R
Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks




R AN R
Traditional Red Bean

Sweet Soup

M 15T 8 B

MOP Per person

Sweetened Almond Cream
with Egg White %

M S Q 3T B
MOP Per person”

Double-boiled Superior Bir$, &
Nest with Rock Sugar

irﬁl‘g}jpc 580 grfzersan

S FR Spicy BRI T B 3 0 10% B S
@ 552 vouetion E A RS o T2 A SR Rl T S A58 18R 25 FDA -

All prices are in MOP and subject to a 10% service charge. Photos for reference only.
! B Ifi#&4r Chef's Recommendation Please inform the service team of any food allergy or dietary requirements prior to ordering.



Iy 2 3k o7
Seasonal
Recommendations

R
! BHEHRE , Signature Dishes

Sweetened Almond Cream
with Bird’s Nest and Egg White

NE380 T 1 %

Appetizer

Fresh Seafood

Wi H 2

Chilled Mango Cream
with Sago and Pomelo

@A L
MOP 5 8 Per person

16 38 K 32 i thi WK
Shark’s Fin &

Premium Seafood

T B B Pk 3%

Seafood & Spicy

IR
X

Beef, Pork & Poultry

164 B % B A

Chinese Glutinous Rice Balls

- with Peanut and Coconut Flakes E ]ﬁ & ﬁ %
L Bean Curd
MO P 5 8 & Vegetables

P w258 id oo

Pan-fried Sweetened Rice Cake ' & Rice

T difify % 38 Per pesson
Mango Pudding

P & spioy PR 1T 8 - FERM0% RS . iﬁ Zk R ﬁ *ﬂ‘
@ %3¢ Vegetarian EHRAESE - PRV EESER - ST 2B BNRSHEN -
All prices are in MOP and subject to a 10% service charge. Photos for reference only. Alcohol & Drinks

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




SR KR

White Wine

KA T WA PRERGE - B - AT
Quinta de Soalheiro, Alvarinho, Vinho Verde,
Portugal 2021

Domaene Gobelsburg Gruner Veltliner, Kampral,
Austria 2021

EIRSRTREA I - RS - WHEF

Pazo de Senorans Albarino, Rias Baixas,
Spain 2021

Tehr A BT Bl VM > B2 IRSEAHT - TEORA

Ceretto Blange Arneis, Piedmont, Italy 2020

MR /NRATH - ZI R > BE
Jean Paul Benoit Droin Petit Chablis, Burgundy, France 2020

L FRIER » FRIRMA » BE

Domaine Vacheron Sancerre, Loire Valley, France 2020

ZB 2 VKA - TR - B
Cloudy Bay Sauvignon Blanc, Marlborough,
New Zealand 2022

PHIM3EZ RN > PITESRAFIL > RO L
Shaw and Smith M3 Chardonnay, Adelaide Hills,
Australia 2016

BRI AR SRR - UIIE A - LA

3]

Per Bottle

vor 400

vor 400

vor 500

vor 330

vor 338

vor 700

vor 708

Mot 980

Iy 2 4t 57
Seasonal
Recommendations

WK

Signature Dishes

Hij 3%

Appetizer

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

T B B Pk 3%

Seafood & Spicy

IR
&

Beef, Pork & Poultry

LB B o %
Bean Curd
& Vegetables

o B i R
Congee, Noodles
& Rice

W K B KR

FAMEBLIRTIITIHTE - M IN0% KRS % - MxERRMAELHRN - %?ﬁﬁﬁiﬁ‘ﬂlﬂﬁ%ﬁﬁk . Alcohol & 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.




21 il % W

Red Wine

2 IRPIOR R = > TSR » IEE

Marcel Lapierre, Raisins Gaulois, Beaujolais,
France 2019

B 53 KW REIE R - B » B
Domaine J.LL Chave Selection Mon Coeur, Cote du Rhone,
France 2017

GRS T B B0 B2 0 - ELORLNG - DY BIESF

La Rioja Alta Vina Alberdi Reserva, Rioja, Spain 2016

RO R EigZ T - BiE

Chateau Fourcas Borie, Haut Medoc, France 2013

B A A S BEhL T - SERIRAT > PAHIE

Jim Barry McRae Wood Shiraz, Clare Valley, Australia 2018

Bl > Mo s/RA - ImARRJEMEH > RIE

Murrieta’s Well The Spur Blend, Livermore Valley, USA 2016

YL T RS AN B SR K i - BT B - BT
Craggy Range Te Muna Road Vineyard Pinot Noir,
Martinborough, New Zealand 2016

Sy M - RIRERE -

Chateau Daugay, Saint-Emilion, France 2012

FAMEBLIRTIITIHTE - M IN0% KRS % - MxERRMAELHRN - %?ﬁﬁﬁiﬁ‘ﬂlﬂﬁ%imﬁk e

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.

R3]

Per Bottle

vor 400

vor 480

vor 580

Mor 050

vor 740

vwor 800

vor 360

Mor 925

Iy 2 4t 57
Seasonal
Recommendations

WK

Signature Dishes

Hij 3%

Appetizer

it K g g

Fresh Seafood

14138 K ¥ Vi i3 WK
Shark’s Fin &

Premium Seafood

T B B Pk 3%

Seafood & Spicy

IR
&

Beef, Pork & Poultry

LB B o %
Bean Curd
& Vegetables

o B i R
Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks




B W

Chinese Wine

/BB 100ml

Little Lang (45%)

Ui RS (FE%E1573) 50ml
Guo Jiao (National Cellar) 1573 (52%)

Vi A (Rl

Luzhou Laojiao (Tequ) (52%)

N EE (BE2E1573)

Guo Jiao (National Cellar) 1573 (52%)

451573 (GR1%)

Guo Jiao (National Cellar) 1573 Zhen Chuan (52%)

vip A (E%AE1573) EE

Guo Jiao (National Cellar) 1573 Guo Xue (60%)

451573 (IR7KE) 250ml
Guo Jiao (National Cellar) 1573 Wen Yong Sheng (68%)

451573 (IRKE%)
Guo Jiao (National Cellar) 1573 Wen Yong Sheng (68%)

451573 (U HEJR) 750ml
Guo Jiao (National Cellar) 1573 Xu Liao Yuan (58%)

451573 (&5 E) 888ml
Guo Jiao (National Cellar) 1573 No. 1 China (52%)

5451573 (FE%&) 1.666L
Guo Jiao (National Cellar) 1573 National Porcelain (55%)

FAMEBLIRTIITIHTE - M IN0% KRS % - MxERRMAELHRN - %?ﬁﬁﬁiﬁ‘ﬂlﬂﬁ%imﬁk e

R3]

Per Bottle

wor 118

vor 250

vor 680

Mor 2,880

vor 3,980

vor 8,380

vor 10,800

vor 19,800

vor 13,800

vor 20,800

vwor 21,800

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.

Iy 2 4t 57
Seasonal
Recommendations

WK

Signature Dishes

Hij 3%

Appetizer

it K g g

Fresh Seafood

Shark’s Fin &

Premium Seafood

T B B Pk 3%

Seafood & Spicy

IR
X

Beef, Pork & Poultry

LB B o %
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

W K B KR

Alcohol & Drinks




Iy 2 3k o7
Seasonal
Recommendations

W = I ' 1L

: : i : :
Chinese Wine Per Bottle Signature Dishes

bh

B L FRAE Ik 54 . w480 —ﬂﬁ %

Gu Yue Long Shan Chen Nian Jia Fan 5 years

R L FRAFEAE eSS vor 780

Gu Yue Long Shan Chen Nian Hua Diao 8 years

e L) PR AR AR 2 04F nor 880

Gu Yue Long Shan Chen Nian Hua Diao 20 years

05 vor 1,380 Uit 7K g S

Jiu Gui (52%) Fresh Seafood

Appetizer

!

IKH-Hi vor 2,080

Swellfun (52%) | {0 58 K% ¥5 s vhi ik

’ Shark’s Fin &
ﬂ*ﬁ?ﬁ ﬁlgf[t_: 2’9 80 Premium Seafood
Wu Liang Ye (52%)

8 53% nor 4,388

MOP
Mou Tai 53%

S 154 : _
i? T}m?)IS years EE"P 393000
vhi B % Tk /S

Seafood & Spicy

¥ B 304 e %1% 63,000

Mou Tai 30 years

PR b N R
4 50 wor 98,000 K5

Mou Tai 50 years Beef, Pork & Poultry

R Y&
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

WK B R R
A ORISR T - R AI10% B 5% o MXHEMRME SRR - 3T 558 X5 H - Alcohol & 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.




I 4 HE 4y

Seasonal
Recommendations

T & HZH - 1 1

Cognac i Signature Dishes

: B . -
5 JE 8 VSOP vor 1,188 e

H VSOP
ennessy Appetizer

W XO nor 2,400

Otard XO

% R 212,798

Martell Cordon Bleu

S5ZH X0 Mor 2,988 9 K i

Martell XO Fresh Seafood

A3KH XO vor 2,988

Remy Martin XO £ 50 K% 50 i ok
. - Shark’s Fin &

ﬁ:}ﬁﬁ XO i 3 198 Premium Seafood

Hennessy XO

e Jrbh s 45t vor 15,888

Hennessy Paradis Extra

1 vor 50,888
Remy Martin Louis X111 B RtE . .
HBE B Bk /3

Seafood & Spicy

AN | 162,888
Richard Hennessy
- HH K
X5

Beef, Pork & Poultry

R Y&
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

W K B KR

FAMIESLIE TS - FMAN0% RS % - MHERAYEESERN - T 28608 NESHN Alcohol & 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.




iy E R Y e

Scotch Blended Malt Whisky

FI IR IR 1

Ballantines’s Finest

P R

Chivas Regal 12 years old

A+ )\

Chivas Regal 18 years old

2T RFILM T4

Chivas Royal Salute 21 years old

LN 27 [IE Y

Johnnie Walker Black Label

2SR TR 15 p

Johnnie Walker Blue Label

B4 ) BRI 226 Tt

Johnnie Walker King George V

bh

DiN e B Y N

I

Scotch Single Malt Whisky

Z R+ 2 W E R

‘The Macallan 12 years old Double Cask

Z Rt /\ELBBRM

The Macallan 18 years old Sherry Oak

B N (o ol TR 2 R i

The Macallan 25 years old Sherry Oak

B MiEELIRII TR - HMIN0% RS - MR RMEESRA -

T S AR S A -

R3]

Per Bottle

Mor 075

vor 750

vor 1,350

Mor 2,325

vor 750

vor 3,188

vor 9,000

]

Per Bottle

vor 1,650

vor 3,880

vor 43,888

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.

Iy 2 3k o7
Seasonal
Recommendations

WK

Signature Dishes

i K

Appetizer

it K g g

Fresh Seafood

16 38 K 32 i thi WK
Shark’s Fin &

Premium Seafood

T B B Pk 3%

Seafood & Spicy

IR
X

Beef, Pork & Poultry

R Y&
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

W K B K R

Alcohol & Drinks




32 11 gy
Imported Beer

1R R L 3

Blue Girl

) L

Heineken

7 3 Y

Local Beer

i ML

Tsing Tao

PR L

Macau Beer

LYY 2B Y. S

Sparkling and Mineral Water

¥ B EAOK

Perrier 330 ml

HEHK =

Evian 330 ml

R

Panna 1000 ml

RS

Soft Drinks

Al AR ~ JoR AR

HE -~ IMTK - BIRIATT

3

Per Bottle

fior 40

vos 40

(5511
Per Bottle

Mob 3

Mot 3

3
Per Bottle

Mob 3

Mor 35

vor 80

(57 S
Per Glass

Mob 3

Iy 2 $iE 57
Seasonal
Recommendations

11 M oK

Signature Dishes

i K

Appetizer

it K g g

Fresh Seafood

16 38 K 32 i thi WK
Shark’s Fin &

Premium Seafood

thEBE B R/ S

Seafood & Spicy

IR
X

Beef, Pork & Poultry

R Y&
Bean Curd
& Vegetables

o B i

Congee, Noodles
& Rice

Coca Cola, Coke Zero, Sprite, Club Soda, Cream Soda

W K B KR

BB R TE S - SERIN0% B2 28 o MXHE AW BUR RE - 35T 2508 538 X0 R 55 B o Alcohol & 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.
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