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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
cooking

methods, guests can savor the truly

created through traditional

authentic taste of Beijing duck right here in

Macau.

Prior to atrival, 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 jujube wood fried
oven, the duck soaks up the special fruit
flavors from the wood. The duck skin
melts instantly on the tongue and the meat
is full flavored and very tender. Carved
tableside, the duck is served with pancakes,
classic condiments of shallots, cucumber,
sugar, sweet soybean paste and gatlic
paste. We invite you to enjoy our signature
dish “Traditional Beijing Style Duck”.
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Beijing Kitchen Signature Lunch Set
628 | 2 i | persons

BH H 3Bkt @ RN

APPETIZER Pickled cucumber baton, cherry radish, aged vinegar, garlic
PLATTER @ M2 i3

Spinach, sesame paste, aged vinegar, mustard oil

JUTBR 17K B

Poached chicken, crushed peanut, sesame, chili oil

P LA B R B SE BRI RS REA

Marinated Iberico pork collar, sweet soy glaze, chili oil

JEHE ERRAIEE k)
DUCK Traditional Beijing style duck from the wood-fired
oven with classic condiments (half duck)

EX3 © ZALRE R (%)

MAIN Honey glazed tiger prawn, chili, ginger (2 pcs)
COURSE

ok FHE AT

Selectl Item Wok-fried diced chicken, dried chili, ginger,

cashew nut, peanut

IR

Wok-fried beef tenderloin, leek, bean paste sauce
Bk ® MEAESE
VEGETABLE Wok-fried cauliflower, garlic, Chinese chives
fEE—K
Select1 Item © SHHBRED

Braised beancurd, minced pork, shrimp,
chili, Sichuan peppercron

LT e RsE A HARG (48)

DUMPLING Pan-fried pork dumpling, yellow chive (4 pcs)
Ly W) B
DESSERT Chilled sago, mango, pomelo cream

BmEx FEAC IS HE
PREMIUM TEA Osmanthus Oolong

T3 AR W 314 R L
Additional MOP314 per person
® # Vegetarian @ ¥ Seafood
A TR Y AP W S R 1 0% JIR A 2 o I AT AR SR T SR SR B A o w AR -

* All prices are in MOP and subject to 10% service charge. Please advise our associates if you have any food allergies or speial dietary requirements.
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Beijing Kitchen Signature Dinner Set
988 | 2 i F persons

@

@

C]

PREMIUM TEA

R HHEE K
Cucumber baton, garlic sauce

Spinach, sesame paste, aged vinegar, mustard oil

SRR Fy P T

Marinated sliced abalone, lettuce stem,
Sichuan green chili

DL B BB AR R B P

Marinated Iberico pork collar, sweet soy glaze, chili oil

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

T 1 A R

Wok-fried grouper fillet, asparagus, green chili sauce

TRHRAE MR
Wok-fried beef sitloin, white beech mushroom,
black pepper

HIRAAY 2R 5
Fried French bean, minced pork, preserved vegetable,
chili

G/ NEAL (4)

Steamed minced pork dumpling (4 pcs)

) R

Chilled sago, mango, pomelo cream

HAE e

Osmanthus Oolong

FLB B ER AR T AR X UEEE AU TR

Elevate your dining experience with ourt wine selection

88 7%91(155 | 388 Hfiibottle

FREWHE Tiansai “Skyline of Gobi”

i B~ ik

Reserve Chardonnay, Xinjiang
RIEWHE KLY ~ HRETR/MHE ~ il

Classic Cabernet Sauvignon/Merlot, Xinjiang

T3 IR s 5944437
Additional MOP594 per person

# 1 Vegetarian @ % Seafood

T B R LU IR P W 5 B S5 0% IR 2 o AN AR Rr SR TR B R L > A -

* 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
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SRR T BC 1L 7Y A S

Mashed eggplant, chili, garlic, Shanxi cracker

Spinach, sesame paste, aged vinegar, mustard oil

Bt iRk

Okra, chili, aged vinegar, soy sauce

H R
Pickled cucumber baton, cherry radish,

aged vinegar, garlic

il A T R
Marinated cherry tomato, preserved plum,

sake, aloe vera

HALRE SRR

Green bean noodle, sliced chicken, sesame sauce

JIBR K

Poached chicken, crushed peanut, sesame, chili oil

HRE

Braised pork knuckle, gatlic, aged vinegar, soy sauce

E WU KZE il

Sliced beef, offal, tongue, chili oil,

sesame paste, Sichuan peppercorn

MR i

Beijing Kitchen appetizer platter
DL ERTSEM (FFR K #)
Selection of four appetizers from above
(2 vegetarian and 2 non-vegetarian)

@ 1A Signature Dish ® Zf Vegetarian @ 4li % Vegan @ Hif: Seafood

ST EOASE LL IR W S TR S5 B 0% s 22 o AT AR AT R Bk R s ST DB A > 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.

88

88

88

88

88

118

128

148

168

228
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BEARAE A PE 7 A

Marinated sliced abalone, lettuce stem,

Sichuan green chili

A EE A B R B ARG RS HE 1A

Marinated Ibetico pork collar,

sweet soy glaze, chili oil

ICES oY)\
Jelly fish, sliced cucumber,

grated gatlic, aged vinegar, chili oil

WA BRI ACIR
Marinated whole sea whelk,

seasonal vegetable, spicy sauce

& fapis Signature Dish - (7) %4t Vegetarian () 4% Vegan @ s Seafood

AT (AR DU W R 50 S 0% Jis 2 o IS AT AT R ok R s e bt -

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

2k g
AHE

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

A o

178

188

218

208
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Spinach, sesame sauce, vinegar, mustard oil

FHCFIEE BB RN~
Marinated Iberico pork colldflvinegar,
soy sauce, chili oil
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MERTIE

Double-boiled mushroom soup

P SO IR

Hot and sour soup, seafood, egg

WHEIS SRS
Double-boiled soup, black chicken,

matsutake mushroom

NZAEIB LA

Double boiled fish maw soup, abalone, pigeon,

sea whelk, ginseng, lily bulb, wolfberry

Bk e

Fish maw soup, wild rice

() g Signarure Dish - (F) Z45 Vegetarian () 4% Vegan (@ i Seafood

ST RS LU IR W R R S5 0% e 22 o A AR AT R Bk TR s B A >
* 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.

A o

138

138

168

448

528
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BB AR 2

Braised sea cucumber, bok choy, leek

e/IRETES

Liaoning sea cucumber, millet soup

FATETC H U E e
Double-boiled supetior bird's nest,

matsutake mushroom, conpoy

AL 33 BB T8 U e

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

M A (\BH)
Braised South African abalone (8 head)

ti e FEffL A (Z5H)
Braised South African abalone (3 head)

ARCUITT VG WANCTEY

Braised premium abalone (16 head)

& fapis Signature Dish - (7) %4t Vegetarian () 4% Vegan @) e Seafood

ST EOASE LL IR W S TR S5 B 0% s 22 o AT AR AT R Bk R s ST DB A > 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.

488

528

698

698

2,088

2,288

3,688
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Crispy mandarin fish, sweet and sour sauce
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Deep-

fried Soon hock fish




L i o 298

Deep-fried seabass fillet, pepper mint,

chili peppercorn

R ER 328
Wok-fried prawn, dried chili, ginger, cashew nut,
peanut

ZAL R IR 408/ 5tEpcs

Honey glazed tiger prawn, chili, ginger

J(/lff?:jifﬁiﬁ 408/ 6 pcs

Deep-fried tiger prawn, chili, crispy fried gatlic

TR A T 428

Wok-fried scallop, asparagus, green chili sauce

g 568
Soon Hock fish

HZE /M

Selection of braised with pork belly, mushroom,

bamboo shoot, chili sauce / deep-fried

HAE £ 598
Mandarin fish

KA/ R

Poached in chili oil / Preserved vegetable soup

(5) ¥BH%EE Signature Dish (7) ER Vegetarian () 412X Vegan (&3 i8#¥ Seafood

T (LA 24 AR P W 5 B S i 1 0% s 2 s A AL A R ok T SR s er g, 548 gam
* All pricesare inM O P and subject to 10% service charge.
Please advise our associates if you have any food allergiesor special dietary requirements.
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® MEEAER 598

Crispy mandarin fish, sweet and sour sauce

Y )1 RS ffe B fi ek 598
Deep-fried blue cod fish, mint, chili, seaweed flakes,
Sichuan pepper oil

B B SR A 698

Braised blue cod fish, leek, chili bean paste sauce

TR ES P B MR ER 998

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

P L IH AR (#94005%) 568/ pc
Boston lobster (Approx. 400g)
TR / R

Wok-fried, leek ginger / In green chili sauce

FIESE (49120050 98/1003g9
Tiger garoupa (Approx. 1,200g)
THA / WBER / RIZE

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

FRBE (#18003%) 198/100319
Coral garoupa (Approx. 800g)

THAE / IBER /R

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

& fapis Signature Dish - (7) %4t Vegetarian () 4% Vegan @ s Seafood

ST EOASE LL IR W S TR S5 B 0% s 22 o AT AR AT R Bk R s ST DB A > 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.



R HE M LY Pk
Braised pink Prawn, green pea , superia dalian
sea urchin sauce
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wEE (W IEHE)
The famous Beggar’s Chicken




© BARAKEE etisHalf / 40 Whole
Traditional Beijing style duck from the 528/788

wood-fired oven with classic condiments
TP A —/NRFTEET

Pre-order one hour in advance

© EEH (WIEH) 588
The famous Beggar’s Chicken filled with mustard green

and pork, wrapped in lotus leaf and baked in clay
TP — R FHRT

Pre-orderonedayinadvance

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

cashew nut, peanut

SRR T 188
Deep-fried chicken, chili, peanut

AN PR IELFL AR 198

Wood-fired crispy pigeon, homemade sauce

RGBT X 218
Wood-fired honey Iberico pork

@ A Signature Dish ® #A Vegetarian @ 4l 2 Vegan @ HHiEE Seafood

T (LA 24 AR P W 5 B S i 1 0% s 2 s A AL A R ok T SR s er g, 548 gam
* All pricesare inM O P and subject to 10% service charge.
Please advise our associates if you have any food allergiesor special dietary requirements.
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K KLEEA

Braised pork belly, soy sauce, oyster sauce

BRIGTIRFEA

Sliced lamb, cumin, coriander

R

Wok-fried beef tenderloin, leek, bean paste sauce

HIOLA (BRI BB ERS)

Deep-fried Iberico pork, sweet and sour sauce

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

W ISR A
Grilled Canadian beef short rib, pepper
WA — R IHRT

Pre-order one day in advance

KA ALBE A

Braised pork belly, Dalian abalone, oystet sauce

& #apis Signature Dish - (7) %4t Vegetarian () 4% Vegan @3 s Seafood

ST EOASE LL IR W S TR S5 B 0% s 22 o AT AR AT R Bk R s ST DB A > 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.

248

248

248

278

338

408

438
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Braised porkbelly, soy sauce, oyster sauce| L;m_.'
iy

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




ATV ILAOTA 5 ¥ St

HAR BRI 5
Wok-fried green bean, minced pork,
preserved vegetable, chili




@ FZHI T E R 118
Shredded potato, dried chili, coriander

P T 03 118
Wok-fried cabbage, dried shrimp, chili

FE [ A 0 R 4 118
Seasonal Vegetable

T/ R B B

Plain fried / With garlic / With oyster sauce / In broth

@ FEahiiklbEEE 128

Stir-fried egg, Chinese yam, tomato

@ WItHi =1 128

Stir-fried eggplant, potato, chili

@ /NSRS 128

Wok-fried cauliflower, garlic, Chinese chives

IR NG G R R 128

Poached seasonal vegetable, duck bouillon

® WMRBRHIYZEE 168

Wok-fried green bean, minced pork,

preserved vegetable, chili

© = TN 148
Braised bean curd, minced pork, shrimp,

chili, Sichuan peppercorn

1\ 168

Poached mixed vegetable, mushroom, bean curd,

vermicelli, supreme fish broth

@ AR Signature Dish ® # X Vegetarian @ 4li % Vegan @ H3fif Seafood

ST EOASE LL IR W S TR S5 B 0% s 22 o AT AR AT R Bk R s ST DB A > 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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TR DR

Fried rice, mushroom, sweet corn, egg

B S M A
Fried rice, shrimp, French bean,

preserved olive, egg

& H BRI R

Fried rice, egg white, conpoy

AR M
Braised rice, lobster, scallop, shrimp,

black truffle, egg

(5) ¥BH%EE Signature Dish (7) EXR Vegetarian () 412X Vegan (&3 i8#¥ Seafood

T (LA 24 AR P W 5 B S i 1 0% s 2 s A AL A R ok T SR s er g, 548 gam
* All pricesare inM O P and subject to 10% service charge.
Please advise our associates if you have any food allergiesor special dietary requirements.

128

148

148

258



HTAOON W &

®

@

O 1% 3 A

Sichuan “Dan Dan” noodle, minced pork, chili

dent Tz B

Traditional Beijing style flour noodle soup, tomato, egg

I G il ¢ AT

Handmade flat noodle, chili, garlic, aged vinegar

By PR e i

Handmade noodle, braised pork, sliced vegetable

L1 P ] 1
Shanxi hand shredded noodle, pork belly

e i 1

Seafood noodle soup, vegetable

TN T A A

Lanzhou wagyu beef noodle soup, white turnip,
garlic, chili oil, coriander
A DL — Al

Choice of noodle:

B A1 A% A2~ JEBEH3 - RTEH4
#1 is the thinnest, #4 is the thickest

@ 1BR83 Signature Dish ® 2 H Vegetarian @ 4 Vegan @ YEf¥ Seafood

T TELR 35 DL ) W 5 R S S L 0% RS # I A AR (TR IR T SR sl i, s s gkry

* All pricesare inM O P and subject to 10% service charge.
Please advise our associates if you have any food allergiesor special dietary requirements.

108

118

118

118

128

138

178
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Pan-fried pork dumpling




®e

WA EE G

Deep-fried duck spring roll, bean sprout,
mushroom, carrot

IV 1 PA) B 5

Handmade pancake, minced pork

F LIEAE R

Pan-fried handmade pancake, spring onion

R ED

Steamed soup dumpling, crab roe, pork, pork jelly

(LN D)

Steamed mince pork dumpling

Gt e A 75

Steamed pork bun, spring onion

A L FALAL
Boiled dumpling, bok choy, fungus,

vermicelli, egg

ERALIN ST

Boiled pork dumpling, Sichuan peppercorn oil,
aged vinegar, soy sauce

T THEFENL
Boiled handmade pork dumpling,
Chinese cabbage

e iR PR S
Pan-fried pork dumpling

T LR = AL
Boiled sea cucumber dumpling, shrimp,
mince pork, spring leek

e R

Crispy pan-fried pancake, minced lamb, chive

@ JE3E Signature Dish@ #fr Vegetarian @ 4li % Vegan @ WgfiE Seafood

ST AL LA IR W R SR S5 0% s 22 o AT AR AT R Bk TR s ST DB A - AR -

*AllpricesareinM O P and subjecttol 0 % servicecharge.
Pleaseadviseourassodatesfouhaveanyfoodalkergesorspedaldietaryrequirements.

68/ 3 pcs

48 /1@ pc

98

98/ 1#pc

108/ M pcs

108/ M pcs

6/12€pcs
58/98

108/ 6% pes

6/12€pcs
78/118

5/10&pcs
78/128

6/12%pcs
78/128

128
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Beijing Kitchen dessert platter




© MW fHEEA 2 / 4 fiipersons
Beijing Kitchen dessert platter 258 / 398

EXRE o] i R E e 68

Candied kumquat cream Swiss roll

PR B U A R ol R 68

Lisbon chocolate torte, dried tangerine peel

® WEHE 98

Chilled sago, mango, pomelo cream

LA 98

Brown sugar sesame paste pancake

AL BRI 98/6fpcs

Glutinous rice roll, red bean paste, soybean flour

TR AT ) 98

Mango pudding, fresh passion fruit

HEAE R 7 IR 98

Fig Panna Cotta

RN NE 98

Black sesame dome, sweet fermented rice

@ FEA R 108

Seasonal fruit platter

MR | kG 108

Beulng Kltchen ice cream

R TR~ B LB MALTHE

Matcha, vanilla, black sesame, strawberry sorbet

(B #ppsg Signawre Dish () 247 Vegetarian (F) 4% Vegan (@ #3fif Seafood

T (LA 24 AR P W 5 B S i 1 0% s 2 s A AL A R ok T SR s er g, 548 gam
* All pricesare inM O P and subject to 10% service charge.
Please advise our associates if you have any food allergiesor special dietary requirements.
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