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The Ultimate Steakhouse Experience in Macau

Step into The Tasting Room - Prime Steak & Grill, a sophisticated steakhouse that redefines the art of grilling
with an artisanal, refined approach. Adept with fire and flavor, our masterful chefs employ fruitwood charcoal
and red oak in time-honored techniques to unlock rich, natural aromas and tender textures. Using only the
finest 28-day dry- and wet-aged American Wagyu, prime Black Angus, and other high-quality beef, each cut
is expertly prepared to its optimal doneness, delivering juicy, flavor-packed perfection.

Guests are welcome to curate and elevate their experience by selecting from an array of top-quality steak
knives for use during the meal, as well as wine pairing from The Tasting Room'’s extensive wine cellar, which
displays more than 2,000 bottles of rare, limited-edition and vintage wines. The sumptuous combination of
sizzling beef, rich wine and timeless sophistication makes every meal a masterpiece.
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Tolga Dagh

Chef de Cuisine

With a wealth of experience in five-star hotels and award-winning

restaurants around the world, Chef Tolga Dagli has propelled The
Tasting Room - Prime Steak & Grill to the top of Macau's steakhouse

% \ rankings.

Guided by a balance of precision and passion, Tolga Dagli masterfully
blends classic steakhouse techniques with modern innovation to coax

the purest flavors from premium cuts and deliver an unmissable
steakhouse experience.
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Al d STARTERS
2 kb 2 Arugula Salad
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Parmigiano Reggiano, Extra Virgin Olive Oil

Prime Beef Tartare
Egg Yolk, Manchego Cheese,
Grilled Sourdough, Crispy Beef Tripe

)z
8248 2 R AL
HE.ED Lobster Bisque
Fennel, Green Peas
;ﬁjbgnﬁ,;ffagﬁwﬁﬁqi MAIN COURSE
h AL \EE Sl St Helen’s Farm Grain Fed Black Angus, Northwest, USA
i S ) AT
Striploin 200g
I FBL 7KIIII:EI_EFI” DESSERT
CRE-BLEHR Mango Tart, Almond Ice Cream
BEEZTER Blueberry Cheesecake
B 1800 Per Person
A] R % Z 3K & &l 16
- Menu can be customized upon request.

BERARFIB LR INURL0%ARTEE - NIEHE R EEBGESMIEMNARFEGS -

Price is in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.
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STARTERS
Arugula Salad
Parmigiano Reggiano, Extra Virgin Olive Oil

Prime Beef Tartare
Egg Yolk, Manchego Cheese,
Grilled Sourdough, Crispy Beef Tripe

Grilled Octopus
Brown Butter Capers Dressing,
Grilled Lemon

SOUP
Lobster Bisque
Fennel, Green Peas

MAIN COURSES
Grilled Boston Lobster with Garlic Butter

St Helen’s Farm Grain Fed Black Angus, Northwest, USA
Striploin

DESSERT
Banana Toffee Pie

Blueberry Cheesecake

11,000 Per Person

AR 5 2 K F Hl b

Menu can be customized upon request.

BRASRMELEINRIONRFE NEHERNEBMERBSHNRMNRFS
Price is in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.
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House red, white, rosé wines,

sodas, fresh juices

45iI 200 Per Person /
/N Per Hour

MmEZE

Beverage Package
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House red, white, rosé wines, beers,
2 cocktails, 2 mocktails,
sodas, fresh juices

451i1 300 Per Person /
INEF Per Hour
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Veuve Clicquot Champagne,
house wines, spirits,
beers, 2 cocktails, 2 mocktails,
sodas, fresh juices

#51iI 500 Per Person /
/\EF Per Hour

The alcoholic beverages have an alcohol strength higher than 1.2% vol.

ERARFEWEIMNWIONRTE - NEHERBYEHFSMIAPIRRTE S

Prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.
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Floor Plan
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Entrance
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Cotai view
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Private Dining Room
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For reservations and inquiries:

(853) 8868 6681




