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Let charcoal-grilled prime steak awaken your taste buds.
At The Tasting Room - Prime Steak & Grill, the chef team demonstrates precise
control of fire, using American red oak smoke and meticulous charcoal grilling
skills to cook 28-day dry and wet-aged American Wagyu, Black Angus grain-fed
beef and more. Each exquisite cut of prime beef is grilled to tender,

juicy perfection, with a rich flavor that is endlessly satisfying.
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Special recommendations:

1,200g T-bone steak sirloin and beef tenderloin,
a satisfying size suited for sharing with friends and family.
St Helen’s Farms Rib Eye, grilled and rich in fat that imbues

the meat with sumptuous flavor.
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Set Dinner Menu
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Tomato Salad
Fresh Black Crimea Tomato, Basil Shoot, Goat Cheese

F Rt
EE 8YRZT \ES
Prime Beef Tartare
Egg Yolk, Manchego Cheese, Grilled Sourdough

ot BRETF
S

Seared Sea Scallops

Lemon Butter Sauce

REIR SR
BEBE
Lobster Bisque
Fennel, Green Peas

gor

SHERS
EEakER  BME - IREZ L
Porcini Mushroom Soup
Champignon, Truffle Bruschetta, Gruyere cheese

EYITE541,2005%
Porterhouse 1,200g
Brandt, Brawley California, USA

EECIER
Blueberry Cheesecake

Ko HTEER

Chocolate Mille Feuille

MOP 2,888
== AZH
For 3-4 Persons

Y ZEEESESE Contains Sustainable Seafood

A EE A RIS R MK 10%RHEE - NEHEREMERE SN EMNRFES -
All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.
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Appetizers

RLER 65)
R EALER - S5EET
Seasonal Oyster (6 pcs)
Shallot Vinegar, Cocktail Sauce

548

o KRN
R IERE R ~ FIHLET AN E 28 M) -
T ER BEEREER
Seafood Platter
Boston Lobster, Alaskan King Crab Leg
Scallops, Oysters, Cherry Stone, Blue Prawns

1,888 for 4 Persons
988 for 2 Persons

T RENEFE
HITEE - ER - ER -EIE VAR
Kaluga Golden Caviar
Blinis, Egg White, Egg Yolk, Sour Cream, Chives

1,988 for 50g
1,188 for 30g

ETAVIIN=:!
FhK R~ INEE
Grilled Octopus
Brown Butter Capers Dressing, Grilled Lemon

218

B
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Tomato Salad
Fresh Black Crimea Tomato, Basil Shoot, Goat Cheese

188

\ mmsmEe
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Heirloom Beetroot Salad
Seasonal Garden Greens, Feta, Balsamic Dressing

188

F5EFER
FRET -WMFEE - RBEMATFE
Sea Scallop Carpaccio
Lime Leaves Emulsion, Yuzu Vinaigrette, Kaluga Golden Caviar

388

TIEMAE R
BERERNMFASL ANES EIEmFE)
Wagyu Beef Tataki
Kagoshima Striploin, Watermelon Radish, Smoked Ponzu Sauce

438

o F ZEEERESE Contains Sustainable Seafood W R B Vegetarian

FrEEE A RIS R MK 10%RHEE - NEHEREMERE SN EMNRES -
All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.
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Appetizers & Soups

= Jucho bl i g
BT ERER ~ =PSRRI AT
Aguachile Rojo
Boston Lobster, Jalapeno, Yuzu Citrus Dressing

388

N =0
BEARMBEEZ T FRIEHIEH
Arugula Salad
Parmigiano Reggiano, Extra Virgin Olive Oil

188

BRGF
HomiEs T
Seared Sea Scallops
Lemon Butter Sauce

338

FRfthfth
EE 8URZIT \Ea
Prime Beef Tartare
Egg Yolk, Manchego Cheese, Grilled Sourdough

298

P EIRER
HEERE - I\BE
Sizzling Lump Crab Cake
Citrus Lime Mayo, Grilled Lemon

298

D EBSES
BHE-FE
Lobster Bisque

Fennel and Green Peas
188

FH&ER
EHEakELR BME - REZt
Porcini Mushroom Soup
Champignon, Truffle Bruschetta, Gruyere Cheese

188

@ EFEM#E N Signature Dish W & Vegetarian

FRAEERARPIE T EMK10%RFE E - MIEHE R B BBESMEMANRES
All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



Main Courses

R IR AR
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Char Grilled King Tiger Prawn
Lemon Butter Sauce

598

RIEFTFEE B
Char Grilled Wild-Caught Kinmedai

598

o JEREAECAREST
Char Grilled Seabream with Lemon Butter

498

R R T iERE IR
Grilled Boston Lobster with Garlic Butter

588

JEZE (3-41 )
o] 2R TR BT SR
Roasted Chicken (for 3-4 Persons)
(With two side dishes)

708

oY ARSI EEE Contains Sustainable Seafood
FRrEERABEPIE ENMWBI10%RISE - N HEAEYES B S HNERMANREE

All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



The Charcoal Girill

AREMNRFETAELRHSEM
Please check with our staffs for more details on the fresh seasonal offerings.

Snake River Farms Grain Fed, Idaho, USA

4 Tenderloin 200g 888
75253\ New York Strip 300g 988
M4 E/IN Wagyu Flat Iron 300g 388
& EI Wagyu Tomahawk 1,200g 2,588

St Helen’ s Farms Grain Fed Black Angus, Northwest, USA

PS4 New York Strip 300g 598
200g 498

& MR Rib Eye 400g 598
200g 398

Brandt, Brawley California, USA

&> EHITB4 Porterhouse 1,200g 1,788
F22 Rack of Lamb 300g 398
EREEEHE Surf & Turf 1,088

75,543\ New York Strip
e hiER T ERE IR
Grill Boston Lobster with Garlic Butter

- h
SAUCES
FHERE Fit HAMUT PR AR A E
Bearnaise Beef Jus Green Peppercorn Chimichurri

Q EFEM#EST Signature Dish

FREEE A RIS RN 10%RTHEE - T HEREERE S EMNRFES -
All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



Sides

TEREHRLTZ L
Yukon Potato Purée with Gruyere Cheese

98

iy < H Bl 3%
Seasonal Garden Vegetables

128

e PR HEE
Sautéed Kale with Garlic

88

R SEE
Grilled Seasonal Asparagus

128

TEREE
Creamy Spinach

78

ERMe ARt
Crispy Beef Tripe

128

=2
Homemade Steak Fries

88

Eife/E P EC /) ViR 35
Brussels Sprouts with Crispy Bacon

128

EENE
SREFR -BEERZL
Gnocchi
Creamy Wild Mushrooms, Parmigiano Reggiano

148

¥E Tt AT
BERERE

Grilled Artichoke
Grilled Artichoke Halves, Smoked Lemon Aioli

128

FRAEERARPIEILFEMIL10%RFE & - IS ERRYBHFESHEAMNRES -

All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



Desserts

© EETIEE
Blueberry Cheesecake

128

DARBRKENER MRS
Molten Chocolate Cake, Lai Cha lce Cream

118

@ BRE ERZXETH
Apple Tart, Vanilla Toffee Ice Cream

118

K HTREE

Chocolate Mille Feuille
128

RSERSE
Seasonal Fruit Platter and Berries

128

@ EEEA Signature Dish
PRA B2 RPIET BN 10%ARTE & - SR E A BB BAE S MEMNRES -

All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



