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Originally from Grand Hyatt Beijing’s
Made in China restaurant, “Traditional
Beijing Style Duck” is without doubt the
highlight of Beijing Kitchen at Grand
Hyatt Macau. Featuring home-style
flavors created through traditional
cooking methods, guests can savor the
truly authentic taste of Beijing duck

right here in Macau.

Prior to arrival, each duck which has
matured over a period of 38 days, is
carefully selected and then shipped
directly to Macau. Roasted for around
60 minutes in a traditional Beijing
the duck
soaks up the special fruit flavors from
the wood. The duck

instantly on the tongue and the meat

jujube wood fried oven,
skin melts

is full flavored and very tender.
Carved tableside, the duck is served
with pancakes, classic condiments of
shallots, cucumber, sugar, sweet
soybean paste and garlic paste. We
invite you to enjoy our signature dish

“Traditional Beijing Style Duck”.
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Beijing Kitchen Signature Lunch Set
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@ it R

Cucumber baton, garlic sauce

@ KEMZ PR

Spinach, sesame paste, aged vinegar, mustard oil

JUTBR 17K B E

Poached chicken in Sichuan style

P EG ) B DR B A IR G B HE 1A)

Marinated Iberico pork collar, sweet soy glaze, chili oil

ERRAE k)

Traditional Beijing style duck from the wood-fired
oven with classic condiment (half duck)

© ZILRE Y RIR (2%)

Honey glazed sustainable tigetr prawn,
chili, ginger (2 pcs)

TR REET
Wok-fried diced chicken, dried chili, ginger,
cashew nut, peanut

BRI BRI

Sizzling sliced lamb, cumin, coriander

HZ MR 2
Fried French bean, minced pork,
preserved vegetable, chili

=B 2 G
Braised beancurd, minced pork, shrimp,
chili, Sichuan peppercron

WeHUsE Pl (462)

Pan-fried pork dumpling, yellow chive (4 pcs)

(AR BT

Chilled sago, mango, pomelo cream

HEAE S HE

Osmanthus Oolong

FIINP H 29445 47
Additional MOP294 per person

(P F B Vegetarian @) #BEE Scafood

A EAS Y LLIR P R 5T S 3 0% R 3% o WA AR IR T SR s s s A - RS A o

* All prices are in MOP and subject to 10% service charge. Please advise our associates if you have any food allergies or special dietary requirements.
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Beijing Kitchen Signature Dinner Set
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Rt HEEEE K
Cucumber baton, garlic sauce

© KEICEIR IR

Spinach, sesame paste, aged vinegar, mustard oil

© BERUE A HEH AT
Marinated sliced abalone, lettuce stem,
Sichuan green chili

© P LUFI B R B ARG R B A

Marinated Iberico pork collar, sweet soy glaze,
chili oil

ZRRAIEN k)
Traditional Beijing style duck from the wood-fired
oven with classic condiment (half duck)

© A B A
Deep-fried Soon hock fish

AR MR
Wok-fried beef sirloin, white beech mushroom,
black pepper

NI AR 3

Wok-fried cauliflower, garlic, Chinese chives

G /INEEL (48)

Steamed minced potrk dumpling (4 pcs)

W ) B

Chilled sago, mango, pomelo cream

HAE e

Osmanthus Oolong

JU R B R 10 M W T B A7) DA S5 AT DL R A

Elevate your dining experience with our wine selection

FKSEHHE: Tiansai “Skyline of Gobi”
P EL M - B

Reserve Chardonnay, Xinjiang

RIEAE K ~ KSR ~ Hral

Selection Marselan, Xinjiang

88 7%910.55 | 388 iffi bottle

5P 7 1 #E Craggy Range
FEAHE B - #ran

Sauvignon Blanc, Marlborough, New Zealand

BRziE TR BTN

Pinot Noir, Martinborough, New Zealand

T3 AR 5 594457 £
Additional MOP594 per person

(V) ZR Vegetarian (@) i3 Scafood

T (ETRE X LA P W R S5 0% s 2 o WA AP Re kol R s DA - RS AR -

* All prices are in MOP and subject to 10% service charge. Please advise our associates if you have any food allergies or special dietary requirements.
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Beijing Kitchen appetizer platter




JUAL I % 8
Braised “Kao Fu”, red kidney bean

RS Z T 3 8

Spinach, sesame paste, aged vinegar, mustard oil

BT BEERRSE 78

Okra, chili, aged vinegar, soy sauce

st K 78
Pickled cucumber baton, cherry radish,

aged vinegatr, garlic

it e T T L JEE 78
Marinated cherty tomato, preserved plum,

sake, aloe vera

i B| 37505 108

Green bean noodle, sliced chicken, sesame sauce

JUGR 1 7K 5 e 118

Poached chicken, crushed peanut, sesame, chili oil

%5 75 4 I fe 148

Braised pork knuckle, gatlic, aged vinegar, soy sauce

EAUNIGES i)z 168

Sliced beef, offal, tongue, chili oil,

sesame paste, Sichuan peppercorn

MR | HTSR 228
Beijing Kitchen appetizer platter

R DL ERTSRIIER (R 3 K )

Selection of four appetizers from above

(2 vegetarian and 2 non-vegetarian)

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R 1 LAY R S SR T 0% s 8 o IS A R ok R e B A A S AT o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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B PR S A
Marinated sliced abalone, lettuce stem,

Sichuan green chili

PP LU B R R AR IR GRS B A
Marinated Iberico pork collar,

sweet soy glaze, chili oil

IR
Jelly fish, sliced cucumber,

grated garlic, aged vinegar, chili oil

P AT R AE IR
Marinated whole sea whelk,

seasonal vegetable, spicy sauce

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R 1 LAY S SR T 0% s 8 o IS AT R kR e R A S AT o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.

168

178

208

208



I

Spinach, sesame sauce, vinegar, mustard oil

p
FELFIEE R BRI RO BE
Marinated Iberico pork collﬁrincgar,

soy sauce, chili oil







®e

MER I
Double-boiled mushroom soup

TR R AR 5

Hot and sour soup, seafood, egg

Double-boiled soup, black chicken,

matsutake mushroom

NZAE B i) f S FL AR
Double boiled fish maw soup, abalone, pigeon,

sea whelk, ginseng, lily bulb, wolfberry

Bk SE e

Fish maw soup, wild rice

@ 1BRes Signature Dish ® =B Vegetarian @ FurES Vegan @ SBEE Scafood

A (R R LAY B S SR 0% s B o I AR Rk R e B R A S AT o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.

128

128

148

438

488
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NOILLVANHNINOOHY AdHD & w = 5

ERER R E 2
Braised sea cucumber, bok choy, leek

EH/ANKITES

Liaoning sea cucumber, millet soup

AT HAE
Double-boiled superior bird's nest,

matsutake mushroom, conpoy

KL A ST T80 e

Double-boiled superior bird’s nest, red date, honey

s IR A (J\BH)
Braised South African abalone (8 head)

M PR (Z5H)
Braised South African abalone (3 head)

ALpt i i fe (H/NER)

Braised premium abalone (16 head)

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A R 1) LA B SR M1 0% s 2 o AT AT R R T R B B A o R R A o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.

468

488

688

688

1,888

2,188

3,388
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Crispy mandarin fish, sweet and sour sauce
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Deep-fried Soon hock fish




AR e i 52 288
Deep-fried seabass fillet, pepper mint,

chili peppercorn

Honey glazed tiger prawn, chili, ginger

YRR 408/ 6tpcs

Deep-fried tiger prawn, chili, crispy fried garlic

TR 1 A PEER 488

Wok-fried grouper fillet, asparagus, green chili sauce

il 538
Soon Hock fish

Wz /I

Selection of braised with pork belly, mushroom,

bamboo shoot, chili sauce / deep-fried

HAe 598
Mandarin fish
K/ B

Poached in chili oil / Preserved vegetable soup

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R R LAY B S SR 0% s B o I AR Rk R e B R A S AT o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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© PARE:AEMA 598

Crispy mandarin fish, sweet and sour sauce

S JYfE PR AR L 598
Deep-fried blue cod fish, mint, chili, peppercorn, peanut

BB R SR A A 688

Braised blue cod fish, leek, chili bean paste sauce

R REY T PRk 998

Braised pink prawn, green pea,
superior Dalian sea urchin sauce

P LIHEEMR (#9400750) 568/ tpc
Boston lobster (Approx. 400g)
SBR[ R

Wok-fried, leek ginger / In green chili sauce

ZRIE (#91.2005%) 88/100%g
Tiger garoupa (Approx. 1,200g)
7/ KBk / RIS

Steamed with spring onion / Wok-fried fillet / Steamed with chili

FWEPE (#18003%) 188/100%g
Coral garoupa (Approx. 800g)

T2/ BER [ R
Steamed with spring onion / Wok-fried fillet / Steamed with chili

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R R LAY B S SR 0% s B o I AR Rk R e B R A S AT o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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Braised pink Prawn, green pea , superia dalian
sea urchin sauce
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The famous Beggat’s Chicken




© ERAIEE fEHalf / 48 Whole
Traditional Beijing style duck from the 528 / 788

wood-fired oven with classic condiments
TP — /NIRRT

Pre-order one hour in advance

© EEH (MIEFH) 568
The famous Beggar’s Chicken filled with mustard green

and potk, wrapped in lotus leaf and baked in clay
WPl — R IHAT

Pre-order one day in advance

© FEHEORHET 188
Wok-fried diced chicken, dried chili, ginger,

cashew nut, peanut

T2 T 188
Deep-fried chicken, chili, peanut

RIZHHHI TR 188

Wood-fired crispy pigeon, homemade sauce

AHEET BE 208
Wood-fired honey Iberico pork

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R R LAY B S SR 0% s B o I AR Rk R e B R A S AT o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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KHEKLBEA

Braised pork belly, soy sauce, oyster sauce

BRI BURF A

Sliced lamb, cumin, coriander

HIEERA

Wok-fried beef tenderloin, leek, bean paste sauce

SIELIA (R B R

Deep-fried Iberico pork, sweet and sour sauce

Fe FEERF RIS  A
Stir-fried beef, Kewpie chili

AR HIRL
Wok-fried beef sirloin, white beech mushroom,

black pepper

WA ISR &

Grilled Canadian beef short rib, pepper
TP H— R AT

Pre-order one day in advance

KA AL N

Braised pork belly, Dalian abalone, oyster sauce

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R R LAY B S SR 0% s B o I AR Rk R e B R A S AT o

* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.

208

248

248

208

318

338

398

418



KA,

Braised pork belly , soy sauce, oyster sauce|

APAHIRL
Wok fried beef sirloin, white beech mushroom,
black pepper




TIIVILAOTA & 4 St

H IR ZE 5
Wok-fried green bean, minced pork,
preserved vegetable, chili




@ FHBIS B 108

Shredded potato, dried chili, coriander

WAL 0003 108
Wok-fried cabbage, dried shrimp, chili

FH [ 5% €20 115 4 118
Seasonal Vegetable
B/ g/ BB
Plain fried / With garlic / With oyster sauce / In broth
© LR 118

Stir-fried egg, Chinese yam, tomato

@ NEIERRER 128

Wok-fried cauliflower, garlic, Chinese chives

=S A T 128

Poached seasonal vegetable, duck bouillon

© FZHRAIY 148
Wok-fried green bean, minced pork,

preserved vegetable, chili

© MBI 2 E 148
Braised bean curd, minced pork, shrimp,

chili, Sichuan peppercorn

B\ TR 148
Poached mixed vegetable, mushroom, bean curd,

vermicelli, supreme fish broth

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R R LAY B S SR 0% s B o I AR Rk R e B R A S AT o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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TR SRS R

Fried rice, mushroom, sweet corn, egg

HES SR A R R
Fried rice, shrimp, French bean,

preserved olive, egg

& A HAE R

Fried rice, egg white, conpoy

YA R G AR
Braised rice, lobster, scallop, shrimp,

black truffle, egg

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R 1 LAY R S SR T 0% s 8 o IS AT R ke oR e R A - S AT o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.

128

148

148

248



U1 | 9 s A

Sichuan “Dan Dan” noodle, minced pork, chili

e s B

Traditional Beijing style flour noodle soup, tomato, egg

@ PG T A

Handmade flat noodle, chili, garlic, aged vinegar

®© JEnRCHEE A

Handmade noodle, braised pork, sliced vegetable

HIAOON &y =TT

1L PG 77 )
Shanxi hand shredded noodle, pork belly

© A

Seafood noodle soup, vegetable

BN T A A-hr

Lanzhou wagyu beef noodle soup, white turnip,
garlic, chili oil, coriander
AL LL R

Choice of noodle:

BA H QA H2 -~ HELE #3 S K #4
#1 is the thinnest, #4 is the thickest

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

AT RS R LU P 5 2 5 B 0% R 22 o I SEATAERT RS SR A SR e s g > R AT o

* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.

98

118

118

118

118

138

168
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®®

WA NENEE S
Deep-fried duck spring roll, bean sprout,
mushroom, carrot

VY 1 ) 2

Handmade pancake, minced pork

F LIEAERHF

Pan-fried handmade pancake, spring onion

L

Steamed soup dumpling, crab roe, pork, pork jelly

e/ NER

Steamed mince pork dumpling

Gt iR A

Steamed pork bun, spring onion

A EFI R
Boiled dumpling, bok choy, fungus,
vermicelli, egg

E AL T
Boiled pork dumpling, Sichuan peppercorn oil,
aged vinegar, soy sauce

T LHFE AL
Boiled handmade pork dumpling,
Chinese cabbage

M U5k P S
Pan-fried pork dumpling

F TIGIR =R
Boiled sea cucumber dumpling, shrimp,
mince pork, spring leek

Jife R Py

Crispy pan-fried pancake, minced lamb, chive

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R 1 LAY R S SR T 0% s 8 o IS A R ok R e B A A S AT o

* All prices are in MOP and subject to 10% service charge.

Please advise our associates if you have any food allergies or special dietary requirements.

48/ 3@ pcs

48/ 1{fpc

98

98/1fpc

98/ M pcs

108/ H@Epcs

6/12%pcs
58/98

108/ 6t pcs

6/12% pcs
68/118

5/10pcs
78/128

6/12%pcs
78/128

128
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Beijing Kitchen dessert platter
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Beijing Kitchen dessert platter 248 / 398

LA 2 S FE AR T R 68

Hawthorn Oolong tea sable profiterole

PR B U A A oy 1 2R 68

Lisbon chocolate torte, dried tangerine peel

© WHEHEE 88

Chilled sago, mango, pomelo cream

LB 98

Brown sugar sesame paste pancake

%:IEEEE?T{% 98/ 6ffpes

Glutinous rice roll, red bean paste, soybean flour

TS ) 98

Mango pudding, fresh passion fruit

A TR R 98

Fig Panna Cotta

M RN 98

Black sesame dome, sweet fermented rice

© WpAfER % 108

Seasonal fruit platter

MR | TRk 108
Beijing Kitchen ice cteam

T ~ I - BHEY) - AL

Vanilla, matcha, ginger milk pudding, lychee

() $BREZE Signature Dish (¥) K& Vegetarian () #58 Vegan @) 7BEF Scafood

A (R R LAY B S SR 0% s B o I AR Rk R e B R A S AT o
* All prices are in MOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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