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Prime Steak & Grill

RIEFI L= MERIB(ERBRSE -
THENRE 1\ P53 B I X A A Mg 2 R a1l
RAZBEABAKER BERENRNEERE
RIE28RFE AN RORIVARM E BN T~ B {ERF R TR ELRTREATSE
ARMBUNEMEFTRETERE WMt RANKEPEREM -

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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Set Dinner Menu

HhE
[RREZHM B FHZ L
Tomato Salad
Fresh Black Crimea Tomato, Basil Shoot, Goat Cheese

FRftfth
EE -8URZLT 1\
Prime Beef Tartare
Egg Yolk, Manchego Cheese, Grilled Sourdough

BRUG T
HmiERR)
Seared Sea Scallops
Lemon Butter Sauce

REIR B

[E =]
Lobster Bisque

Fennel, Green Peas

g or
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R ELR - BMBE - Imt 2T
Porcini Mushroom Soup
Champignon, Truffle Bruschetta, Gruyere Cheese

BYITE4#1,200%
Porterhouse 1,200g
Brandt, Brawley California, USA

EEZTER

Blueberry Cheesecake

BEXECH

Banana Toffee Pie

MOP 2,988
A= EMAZA
For 3-4 Persons

o>f  HEFEREEE Contains Sustainable Seafood
FRrEERARPIE T EMR10%RFE E - NIEHERABYESE S MEFPNREE -

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

R<4iR (68)

B BALHEE - BEBET

Seasonal Oyster (6 Pieces)
Shallot Vinegar, Cocktail Sauce

a0
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T EIR - EER EER

Seafood Platter

Boston Lobster, Alaskan King Crab Legs

Scallops, Oysters, Cherrystone Clams, Blue Prawns

EREMAFE

HRIrFREE - ER - ER -BRE VAR

Kaluga Golden Caviar

Blinis, Egg White, Egg Yolk, Sour Cream, Chives

BRI

RRNERE RFHE

Pan-Seared Foie Gras

Granny Smith and Passion Fruit Chutney, Toasted Brioche
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Prime Beef Tartare

Egg Yolk, Manchego Cheese, Grilled Sourdough

EIREH ©

HEERE I\FE

Sizzling Lump Crab Cake

Citrus Lime Mayo, Grilled Lemon

EAMA

Sl A~ NEE

Grilled Octopus

Brown Butter Capers Dressing, Grilled Lemon

BRGF

EmiEST

Seared Sea Scallops
Lemon Butter Sauce

RN Signature dish o>  EEEEREEE Contains Sustainable Seafood
FREEBIEARPIELTMNK1I0%RFE E - NEHEAEYBHAESNEMANRES -

568

1,888 for 4 Persons
988 for 2 Persons

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

288

328

328

238

348

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

Fresh Black Crimea Tomato, Basil Shoot, Goat Cheese

pma R

F<HEGRN N2 BAMERET

Heirloom Beetroot Salad

Seasonal Garden Greens, Feta, Balsamic Dressing

ZREFEDR W

BEAFEREZ L S RAIIEHE

Arugula Salad

Parmigiano Reggiano, Extra Virgin Olive Oil

RBTES ©
BE-FE

Lobster Bisque
Fennel and Green Peas

FHERS

EHERELR BB - InLtZt

Porcini Mushroom Soup

Champignon, Truffle Bruschetta, Gruyére Chesse

&P BTN Signature dish W BB Vegetarian
FrAERARPIEIE RN L10%RE & - MEHERRYIBHAS M KMNRES

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

RIETTEIR(BE) 248
EBHRBIET

Live Bamboo Prawn (Per Piece)

Kombu Beurre Blanc

GRS Fe A mERt 508
Char-Grilled Seabream with Lemon Butter

ma HER T ERER 598
Grilled Boston Lobster with Garlic Butter

V5 25 g Y 398
Grilled Corn-Fed Chicken Breast

EREEEEHE Surf & Turf 1,088
78,243\ New York Strip
AR EREY Grilled Boston Lobster with Garlic Butter

EM R KL SAREAIE 1B/ VBE 588
Texas Style Hickory Smoked Short Ribs

BRANEERIEMR 388
Apple Wood Smoked Pork Belly

a>¢  STFEREEE Contains Sustainable Seafood
FRrE B AR T EMK10%IRTE & - MIEHEAEYBESE S MEMNREE

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



Charcoal-grilled Prime Steaks
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PRIME CUT STEAKS & CURATED MEAT COLLECTION
Elevated by a 400°C Wood-Fired Signature Sear

The Tasting Room - Prime Steak & Grill is dedicated to serving the world’s
finest meats, sourced from farmers who share our commitment to
exceptional quality. Each cut is carefully selected and traced through every
stage of production, ensuring full transparency and a true expression of its
unique provenance, shaped by the region’s climate, soil, and farming

practices that influence the flavor and character of the beef.

BEREMNRFETAELRSEM
Please check with our staffs for more details on the fresh seasonal offerings.
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Charcoal-grilled Prime Steaks

EB2IZERF M Snake River Farms 8B 24

EETERMFmhg - UFREEREEIE500K
REBTMFREELZEHFEERE  REARERFRREM
RERMIEME -

Snake River Farms Grain-fed, Idaho, USA

The originator of American Wagyu and still the benchmark for the breed.
Grain-fed in Idaho over a 500-day period, its beef has a rich marbling,
tender nuttiness, buttery texture and strong umami.

4H#0 Tenderloin 200g 888
7g/2 53\ New York Strip 300g 1,108
BRI Wagyu Flat Iron 300g 408
MA4BRIN Wagyu Tomahawk &2 1,200g 2,688

=ERILEEHRERZBEF

RAEHEF AR -
EXFFAEIMBURAZY R AKRARMERZ ST mEHREN—:
RIAEEEHM RNt KIBATECSCHIRI DM ZAk A o

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

The region’s clean water and cool climate imbue this beef with the
bold, hearty flavor, juicy texture and balanced marbling that make it a
favorite in US steakhouses for authentic, classic Angus.

784\ New York Strip 300g 598
200g 498
AIBR Rib Eye &7 400g 608
200g 408

%+ SAUCES &

2

FHEHE Bearnaise 47t Beef Jus FHIM5t Green Peppercorn FIRZEZFEE Chimichurri

@ RN Signature dish
FREEEARPIE T EMK10%RTEE - MEH T A B YRS ES MEMRES -

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

BEAMERSHARENF

mS201TFBANFREGHEE -
BERSEREENFURE - RARNALRBLAR  EMETRERFREN
RERIER - FEORSBEZRM > AR ADQBME-

Kagoshima Black Cattle, Grain Fed, Kyushu, Japan

Hailing from Japan’s top Wagyu region, these cattle are fed rice
straw, corn, and barley for exceptional marbling, silky texture, and
rich umami, producing fat that practically melts in your mouth.

B BAIRSFFER 300g 888
Kagoshima Wagyu Striploin A3
B2 52 BAARIAHD 200g 888

Kyushu Kagoshima Tenderloin A4

BB EHICE1++REY

EHEEERER EENBEEFIFRERFAREER
BREBENS > FRABBHBRFFINFLEREEENRERTER
MEREHBEFBRRER  FHREFR -

Hanwoo 1++ Grade, Korean Native Cattle, Gyeongbuk, Korea

Once reserved for royalty, these rare native cattle produce extremely
exclusive gourmet beef with a stronger, nuttier flavor than Wagyu, great
marbling and tenderness, and a nutty-sweet aroma.

B iy 300g 898
Korean Hanwoo Striploin

#+ SAUCES &

2

FHEHE Bearnaise 47t Beef Jus HHI5t Green Peppercorn FIRZEZFEE Chimichurri

FREBRARFIELEMK1L0%IRTEEE - MIEEHE MR BHESHEMNREEE -
All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.




R S I\
Charcoal-grilled Prime Steaks

EEMM D TRRB AT

AEERMITRFESEFREEHZ—-
TEEE THENRAFTAL  UABL I RV FARMERINES
FEHBARAMER  FRTHRTHE ORER X2t

Brandt, Brawley California, USA

Single family, single source: a pioneer in sustainable US beef,
this third-generation ranch breeds grain-fed cattle without hormones
or antibiotics, for a clean taste and a tender, juicy texture.

EHNTE4H Porterhouse &2 1,200g 1,888

EERBNZMEHREF

BISIRIERE UEEREA N EREERAFRRAF
Hiim USRSt - OB RMAEF B BRI B2t
5 BIRTFE EB AR IEMIE RN EAFEN

Superior Farms Colorado, USA

Colorado’s open pastures produce premium grass- and grain-fed lamb
cuts prized for tender, juicy meat and a mild flavour that’s never gamey,
as well as rib racks that are ideal for gourmet grilling and roasting.

¥28 Rack of Lamb 300g 498

2

%+ SAUCES &

FHEHE Bearnaise 47t Beef Jus HHIM+ Green Peppercorn FIRZEZFEE Chimichurri

@ RN Signature dish
FREEEARPIE L EMK10%RTEE - MEH A B YRS ES MEMRES -

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




Sides

TERRRLZ L
Yukon Potato Purée with Gruyere Cheese

R < HEERE

Seasonal Garden Vegetables

DT ERER  REERE

Grilled Artichoke Halves, Smoked Lemon Aioli

i H 5 3
Creamy Spinach

Bk e S it
Crispy Beef Tripe

Eg
Homemade Steak Fries

PR 45

Roasted Rainbow Carrots

¥+
Char-grilled Eggplant

mELPREE

Sautéed Kale with Garlic

FREERARFIBLEMKRI0%RTEEE - NIEHEMEBHES
All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.

MIFIBERFE -

98

128

138

78

128

98
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128

98



Desserts

EEZIER ©
Blueberry Cheesecake

DARBKREGNER KRG NTRE
Molten Chocolate Cake, Chocolate Ice Cream

SEXECH
Banana Toffee Pie

CRIE-BCER
Mango Tart, Almond Ice Cream

ERRENERE
Pear Chocolate Sundae

RN Signature dish

FREERARPIELEEINKRI0%REE - EHEARYBHFSHNRMNRES

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