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Originally from Grand Hyatt Beijing’s
Made in China restaurant, “Tradition-
al Beijing Style Duck” is without doubt
the highlight of Beijing Kitchen at
Grand Hyatt Macau . Featuring home -
style flavors created through tradition-
al cooking methods, guests can savor
the truly authentictaste 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 jujube wood fried
oven, the duck soaks up the special
fruit flavors from the wood. The duck
skin melts instantly on the tonguean-
dthemeat is full flavored and very
tender. Carved tableside, the duck is
served with pancakes, classic condi-
ments of shallots, cucumber, sugar,
sweet soybean paste and garlic paste.
We invite you to enjoy our signature
dish “ Traditional Beijing Style Duck .



WMEXHMXTHER 628 | 2 i persons

Beijing Kitchen Signature Lunch Set SN TP W 314 45

Additional MOP 314 per person

BE DR T @A
Appetizer platter Pickled cucumber baton, cherry radish, aged vinegar, garlic
= O KB 5 3R
Spinach, sesame paste, aged vinegar, mustard oil
= JUBREIZKHRHE
Tl Poached chicken, crushed peanut, sesame, chili oil
O b 5 B B 56 IR AE 32 B A
= Marinated Iberico pork collar, sweet soy glaze, chili oil
i = ZHRAKER (F&)
DUCK Traditional Beijing style duck from the wood-fired
= oven with classic condiments ( half duck )
T3 SR N353 i34
Main Course = Braised rice, lobster, scallop, shrimp, black trufile, egg
@ /D FERR 3

Wok-fried cauliflower, garlic, Chinese chives

e = TIREXR BEHE
Dessert Chilled sago, mango, pomelo cream
WEER 5 HIERHE
Premium tea Osmanthus Oolong

FURRRR N S AR R BB 19 m] DU R = DU S 288 % T

Elevate your dining experience with our wine selection

KEEWHE Tiansai “Skyline of Gobi” 88 / #f glass 388 / i bottle
Y B3 Z B H5E Reserve Chardonnay, Xinjiang
KEWHE 881 RE Ek/ K%~ HT38 Classic Cabernet Sauvignon/Merlot, Xinjiang

@ F& Vegetarian @) ifHitF Seafood

A TR Y AP 3R 55 W 1006 IR S £ 4N FEATREAR 5 SR e RV R0 5 o R

* 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.



MERZHEXBRTER 988 | 2 fiiH persons

Beijing Kitchen Signature Dinner Set S0 RPN 594 K5
Additional MOP 594 per person

CEEX é @ TP R
Appetizer platter Pickled cucumber baton, cherry radish, aged vinegar, garlic
© B Ji 3% 3%
Spinach, sesame paste, aged vinegar, mustard oil
© BRI S A
Marinated sliced abalone, lettuce stem, Sichuan green chili
OF EE A 5 JR B 58 R A 32 B 1A

Marinated Iberico pork collar, sweet soy glaze, chili oil

¥ 15 ERAWEN (F2)
DUCK Traditional Beijing style duck from the wood-fired

oven with classic condiments ( half duck )

F 3% © F R D A BEER
Main Course = Wok-fried grouper fillet, asparagus, green chili sauce
R A M0 KL
u Wok-fried beef sirloin, white beech mushroom, black pepper
i 3% LA TR LE S
VEGETABLE = Fried French bean, minced pork, preserved vegetable, chili
(ZESS AW Eg /N (48 )
DIMSUM = Steamed minced pork dumpling ( 4 pcs)
A MWER  BACH 8
Dessert = Chilled sago, mango, pomelo cream

ELTERS HEAE S RE

Osmanthus Oolong

Premium tea

NUERBGRE AR EE e DU EEE AN E R &

Elevate your dining experience with our wine selection

KREWHE Tiansai “Skyline of Gobi” 88 / #f glass 388 / i bottle
Y 85 % 8 ¥T9H Reserve Chardonnay, Xinjiang
REETEHE LKH FREB R /MG~ BT 98 Classic Cabernet Sauvignon/Merlot, Xinjiang

®» FE& Vegetarian @) ifHiE Seafood

PR (B Y DA P B 53 W1 09% RS B o AN A FE (TR IR R SR s R P 0 5 5 MR AT

* 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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s=n=n=n==n= N Traditional Beijing style duck
from the wood-fired oven

with classic condiment
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North @ 17 BRHRUAT - B LU P 45 BE B 88
Mashed eggplant, chili, garlic, Shanxi cracker

©O £ 8L i T 3% 88

Spinach, sesame paste, aged vinegar, mustard oil

WAL EE AR N 7 118

Green bean noodle, sliced chicken, sesame sauce

BFFA 158
u Braised beef tendon, signature seasoning
I B o 5 361 28

Abalone and pork trotter terrine, garlic, vinegar, soy sauce

E2Y

" West ® 11k 17K B 2 128

Poached chicken, crushed peanut, sesame, chili oil

© AL A ek il 158

Poached squid, Sichuan peppercorn oil, garlic,

pepper, spiral chili pepper

© PrEEA B BB IR AE TS BE N 188

Marinated Iberico pork collar, sweet soy glaze, chili oil

PR BBUAE B A A Bt 198
Deep-fried wagyu beef shank, chili

(® A% Signawre Dish - () FEE Vegerarian () 513 Vegan @) i Scafood

FFTA RS DU SRR 53 M1 0% 5 B o AAA FE IR SR A R sl R B 0 3 25 HTERA

* 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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@ mitHEHFEFR 88

South
o Pickled cucumber baton, cherry radish,

aged vinegar, garlic

EREHES 168

Tossed sea cucumber, green chili, coriander,

spring onion

o
M
n=

East O MBHEEHREE 88

Stuffed bean curd roll, assorted mushroom,
black truffle oil

© & 7 T B T i 88
Marinated cherry tomato, preserved plum,
sake, aloe vera

S S R BRI A 258

Iron buddha tea smoked mandarin fish

® 783 Signawure Dish— (P) & Vegetarian () #13 Vegan @ #f Scafood

FFTA EUR E DA T R R 5 M1 09 IS B o A A (R AT SR A SR s R R 0 3 15 IR AT

* 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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West #

si=un=n=n==n= J Deep-iried chicken,
%& chili, peanut, Sichuan pepper
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SOUP

OO HERR IR G 138

Hot and sour soup, seafood, egg
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South © NS M fUA AL 448

Double boiled fish maw soup, abalone,

pigeon, sea whelk, ginseng, lily bulb, wolfberry
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East K &5 138

Double-boiled mushroom soup

E S S 168
Double-boiled soup, black chicken,
matsutake mushroom

© FIEMERL S 488
Braised fish maw soup, crab roe,
superior broth

() 1B Signature Dish (P & Vegetarian ) #13 Vegan @) i Scafood

PR (B L DA P B 53 W1 0% RS B o AN A (R (TR IR AR SR s R P 0 5 5 MR AT

* 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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SEAFOOD
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North ® EALFEZ WD KR 408 / 5% pes

Honey glazed tiger prawn, chili, ginger

GO HEREES 488

Braised sea cucumber, bok choy, leek

a

L‘-;:

West AR L1 B it ity £ 238

Braised abalone, wild yam, superior broth

SR R i fif £ 328
Wok-fried abalone, chili, garlic, spiral chili pepper

PRI R 328
Wok-fried prawn, dried chili, ginger,

cashew nut, peanut

¥ v e A 5 2 598

Braised giant mottled eel, black garlic, oyster sauce

HEFEMA
AJEEKE S B 598
Mandarin fish

Selection of poached in chili oil or preserved vegetable soup

® B Signawre Dish— (P) A Vegetarian () 413 Vegan @) i Scafood

TR (B L DA P 5 53 1 0% RS B o AN A (R (TR SR R SR s e i 0 5 15 MR AT

* 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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South | X4 5 H PR 368 / iz portion
Braised tiger prawn, Shanghai bok choy,
ﬁ shrimp broth
!
East ) B £ 568
AR HZ 5 TR
= Soon hock fish
Selection of braised, pork belly, mushroom, bamboo shoot,
chili sauce or deep-fried
® FrEEETE AR 598
" Crispy mandarin fish, sweet and sour sauce

() 1B Signature Dish (P & Vegetarian ) #3 Vegan @) fif Scafood

Ff A RS AR P s B 5 1006 IR S 8 o AN FE TR R 5 SR Er P 0 G o R

* 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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POULTRY & MEAT
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North 5y ® #REAREE 528 / 788
Traditional Beijing style duck from F & half / 224 whole

the wood-fired oven with classic condiments

TR AT — /N R FEET

Pre-order one hour in advance

Ik B AT 55 198

Braised pork trotter, soy sauce, scallion

® BWRIARENA 248

Sizzling sliced lamb, cumin, coriander

FHE R4 248

Wok-fried beef tenderloin, leek, bean paste sauce

T JE Uk = BE 298
Wok-fried lamb rib, chili, onion

e

West

LUk T2 T 188

Deep-fried chicken, chili, peanut, Sichuan pepper

© EHEREET 188
Wok-fried diced chicken, dried chili, ginger,
cashew nut, peanut

BRID 75 o (5] S A 188
Twice-cooked pork belly, garlic, ginger,

black bean, chili sauce

JI R 7K & A0 4 318

Poached sliced wagyu beef, bean sprout,

lettuce stem, chili oil

(® A% Signawre Dish - (P) R Vegerarian () 513 Vegan @) i Scafood

FFTA R DU SRR 5 M1 0% 15 B o AAA T RE SR A R s R R R0 3 25 TR 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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South R Yo ik S5 7, R 198

Wood-fired crispy pigeon, homemade sauce

ANE BT X 218
Wood-fired honey Iberico pork

B AR AL 338

Wok-fried beef sirloin, white beech mushroom,

black pepper

= FEEESOONER 488
Il Glazed beef short rib, finger lime, yellow wine,
soy sauce

@)
—
—

East OR8¢ NQUE(: ) 588
The famous Beggar’s Chicken filled with mustard green

and pork, wrapped in lotus leaf and baked in clay
FARAT— K THAT

Pre-order one day in advance

® RELLEA 228

Braised pork belly, soy sauce, oyster sauce

() 1B Signature Dish (P & Vegetarian ) #13 Vegan @) ifif Scafood

PR (B L DA P B 53 109 RS B o AN FE (TR IR R SR s R P 0 5 5 MR AT

* 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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South *

si=i=un=n==n= M Wok fried beef sirloin,
¥ white beech mushroom,

black pepper
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VEGETABLE & BEANCURDT
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North w2 H R EE

Braised bean curd, Chinese cabbage,
conpoy, superior broth

A R IR B0 3

Braised king prawn, Chinese cabbage,

superior prawn broth

West © HZHBD 1 T 4
Shredded potato, dried chili, coriander

© ERFHELX
Wok-fried cabbage, dried shrimp, chili

© = firk Yo Jo 2 IS

Braised bean curd, minced pork, shrimp,

chili, Sichuan peppercorn

O A TE UL EN)

(® AR Signawre Dish - (P) R Vegerarian () 513 Vegan @) ifif Scafood

T (B Y LA A B 53 W1 0% 55 B o AN A AR (TR R R sk e i 0

ok A
=]

Fried French bean, minced pork, preserved vegetable, chili

HIFA

168

258

118

118

148

168

* 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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South TH s HA 2R 0D JEL R 3R 98

Wok-fried Indian lettuce, pork lardon, garlic

FH sk IR 5 118
B~ wE o B BB
Seasonal vegetable

Selection of wok-fried, with garlic, with oyster sauce or in broth

@ /NIDTERT 128

Wok-fried cauliflower, garlic, Chinese chives

L)
—
—

East 18 H9 22 fek o il 1 128

Wok-fried green eggplant, green and red pepper

@ FARESE Signature Dish @ A Vegetarian @ #liZE Vegan @ Wi Seafood

FFTA RS DU TS SRR 55 M1 0% 15 B o AAA (TR SR A SR sl R B 0 3 25 IR

* 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.



om
(W E)

The famous Beggar’s Chicken
filled with mustard green and pork,
wrapped in lotus leaf and baked in clay
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NOODLE
B’
North Jj LR Y208 54 118

Traditional Beijing style flour noodle soup,

tomato, egg

® Jb FVEEE h gl 118

Handmade noodle, braised pork, sliced vegetable

LU 74 7] il % 128
Shanxi hand shredded noodle, pork belly

T M T A0 A 7 Al 178

Lanzhou wagyu beef noodle soup, white turnip,

garlic, chili oil, coriander
APBELUT — Rk A # 1 A #20 JEXE 435 KT #4

Choice of noodle: #1 is the thinnest, #4 is the thickest

B

West VY 1] 4 ¥ 41 4l 108

Sichuan “Dan Dan” noodle, minced pork, chili

© [ 7 7H 8% PR 118

Handmade flat noodle, chili, garlic, aged vinegar

Fau

South © BRACE A5 168

Fish noodle soup, fish maw, white beech mushroom,

fungus, vegetable

() 1B Signature Dish (P & Vegetarian ) #13 Vegan @) i Scafood

PR (B Y LA P A B 53 W1 09 AR5 B o AN A FE (TR IR AR SR s e Wi 0 5 5 MR AT

* 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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RICE
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CRi £33 9441

Fried rice, shrimp, French bean, preserved olive, egg

© &EHEED R

Fried rice, egg white, conpoy

OICK /N353 341
Braised rice, lobster, scallop, shrimp, black truffle, egg

148

148

258
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DUMPLING & BUN
B
] I:I
North i R P ] A 5 48 / 14 pe
Handmade pancake, minced pork
© & ERIEE 58 /98
Boiled dumpling, bak choy, fungus, 6 18 pes / 12 fl pes

vermicelli, egg

ZIEFM T 4 W8t 98 / 2 pes

Pan-fried beef pancake, leek,

ginger, coriander

F T RAE AR 78 /118
Boiled handmade pork dumpling, 6 fiél pes / 12 1 pes
Chinese cabbage

= © HEAUEE A G 78 /128
Il Pan-fried pork dumpling 5 pes / 10 fE pes

a

Lﬁ

West it B 5 P B 128

Crispy pan-fried pancake, minced lamb, chive

® R Signawre Dish— (P) FE Vegetarian () 413 Vegan @) i Scafood

FTA (B DA T 35 53 109 RS B o AN R AT SR R SR s R A 0 5 15 MR AT

* 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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South WS 44 HEVE B/ &

Deep-fried duck spring roll, bean sprout,

mushroom, carrot

F T RBAE
Boiled cuttlefish dumpling,

pork lard, squid ink

= I IR OK B
Boiled sea whelk dumpling,

pork lard, cucumber

L)
—
—

East © FLETCHR G

Pan-fried handmade pancake, spring onion

LN AN

Steamed minced pork dumpling

Steamed pork bun, spring onion

68 /3 pcs

68 /108
6 fil pes / 12 {f pes

78 /118
6 il pes / 12 1 pes

98

108 /4pcs

108 /4pcs

(® M Signawre Dish () R Vegerarian () 513 Vegan @) i Scafood

FFTA RS DRSS R 53 M1 0% 15 B o AAA FE TR SR A R sl R B 0 3 5 TR AT

* 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.



i i e JE R ( /\BE ) 2,088 / pc
Braised South African abalone ( 8 Head )

fi e R R ( =9H ) 2,288 / &pc
Braised South African abalone ( 3 Head )

ANOTVAV
m

HAS M (4738 ) 3,688 / #pc
Japanese Yoshihama abalone ( 16 Head )

LSHN S.dydId
===l

RE T R 698
Double-boiled superior bird's nest,
matsutake mushroom, conpoy

AL H M R S H 698

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

R Il
B o i U #940058 ) 568 / 1 pe
i AL e AR

i

Lobster ( Approx. 400g )

Selection of wok-fried, leek ginger or in green chili sauce or steamed with egg

EHRBE (4120050 ) 98 /1007 g
AIBETA 7% JOBR IR
Tiger garoupa ( Approx. 1200g )

Selection of steamed with spring onion, wok-fried fillet or steamed with chili

doO4dvdsS d01dd ATIvVvd

HEBE (#8005 ) 198 / 100 % g
A EETE 25 WOBR MIRRCE
Coral garoupa ( Approx. 800g )

Selection of steamed with spring onion, wok-fried fillet or steamed with chili

(® AR Signawre Dish - (P) R Vegerarian () 513 Vegan @) #fif Scafood

FFTA RS DU TS SRR 53 M1 0% 15 B o AAA TR SR A SR sl R R 0 3 25 TR AT

* 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.



NG AN S Beijing Kitchen dessert platter



O 2

© N F ) e

Beijing Kitchen dessert platter

LIdSSdd
m

Bk B BT AR IR o ) R

Lisbon chocolate torte, dried tangerine peel

PR 52 3 THL Y0 88~ T A 1 L A O

Pu-erh tea egg custard, raspberry and

hawthorn gummy

© N I BEH &

Chilled sago, mango, pomelo cream

2 i W

Brown sugar sesame paste pancake

EALHUBE T R

Glutinous rice roll, red bean paste, soybean flour

IR A )

Mango pudding, fresh passion fruit

4 FE SR

Fig panna cotta

2 i 75 T /)N E L

Black sesame dome, sweet fermented rice

LR

Seasonal fruit platter

m
@

{‘I%E%;J ’3*})\\
ZRi PR LB MR R B E
Beijing Kitchen ice cream

Black sesame, Matcha, Strawberry sorbet, Vanilla

(® A% Signawre Dish - () FEE Vegerarian () 513 Vegan @) #fif Scafood

FFTA RS DU TS SRR 53 M1 0% 15 B o AAA (T RE SR A R sl R B R0 3 25 IR A

258 /398
2 / 4 i persons

68

68

88

98

98 /6pcs

98

98

98

108

108

* 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.



