
— 壺 留 日 月‧ 養 生 茗 中 尋

A tradition that has lasted for millennia. 

A ritual that is observed

in every meal.

昔 神 農 嘗 百 草 ， 日 遇 七 十 二 毒 ， 得 茶 而 解 之 。

今「 天 頤 」茶 師 按 時 令 調 茶 有 道，讓 茶 飲 相 輔

互 補， 以 明 目 益 思，除 憂 去 膩。

Tea drinking is an integral part of your Yíexperience. Our tea

master hand-selects only the finest teas to brew the perfect

cup, noted for its soothing aromas and health benefits.



「 天 頤 」按時令節氣菜單為綱 ，以各類充滿茶元素的飲

品搭配時令珍饈。

每一季皆能享受到一系列氣泡茶，中國茶，特配茶等不同茶元

素所帶來的多重體驗。

Emphasized on the seasons and fine ingredients, it is our privilege to 

stimulate the Yí experience by offering a variable of Sparkling Teas, 

Premier Chinese Tea, Scented Tea to each guest. 

天 頤 茗 茶 配

Y I ’ s  T E A  P A I R I N G

歡迎查詢每月體驗搭配之詳情

Welcome to enquire the details of tea pairings to our team 



天 頤 一 茶 三 飲

Y I ’ S  T R I O  O F  T E A

國 色 天 香

 Trio of Jasmine and Longjing

萃 | 純 | 調

 Cold Brew | Pure | Special 

188 / 每份 Per Person

一抹豆粟香，千載龍井韻。入口清甜鮮爽，粟韻悠長。
天頤將此古典韻味，重新詮釋，注入創新元素。

The fragrances of beans and chestnuts, the everlasting 
charm of Longjing tea. It tastes fresh, sweet and mellow, 
with a lingering finish. We reinterprets this authenticity with 
contemporary ingredients.

天 頤 時 令 茶

S E A S O N A L  T E A

春 日 舒 肝 茶

  Yi’s Spring Nourishing Tea 

 88 / 每位 Per Person

春屬木，主養肝。玫瑰可以疏肝理氣，活血養顔，搭
配胎菊清肝明目，枸杞滋補肝腎，悠然迎春。

Spring belongs to wood, primarily nourishing the liver. 
Roses help sooth liver and regulate Qi, promoting blood 
circulation and enhancing complexion. Paired with 
chrysanthemum buds to clear the liver and brighten eyes, 
and wolfberry to nourish the kidney. This blends help you 
to welcome the spring with ease.

價格以澳門幣計算並需加收 10% 服務費。

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



天 頤 冷 萃 茶

Y I ’ S  C O L D  B R E W

冰 萃 花 香 龍 井

 Cold-brewed Osmanthus, Rose and Longjing Tea

98 / 每位 Per Person ( 330毫升ml )

龍井茗茶為主，搭配玫瑰，茉莉花和金桂花，低溫慢
萃，留存龍井茶芽的鮮爽甘醇，又添三重馥郁花香，
茶湯更加清甜柔潤。

Based on Longjing tea, this blend is paired with roses, 
jasmine flowers and osmanthus flower. It is slowly 
extracted at low temperature to preserve its freshness, 
sweetness and mellow texture, while adding the rich 
aroma of three layers of floral fragrance, making the tea 
even clearer, sweeter and more delicate.

天 頤 花 果 茶

Y I ’ S  F R U I T  &  F L O R A L

芭 樂 龍 珠 飲

 Fresh Guava with Dragon Jasmine Tea 

98 / 每位 Per Person ( 330毫升ml )

芭樂獨特的清甜果香，伴隨著茉莉花茶的淡雅芬芳在
口中散開，口感豐富，回甘悠長。

The distinct, fresh sweetness of guava, accompanied 
with the delicate fragrance of jasmine, unfolds on the 
palate, offering a rich texture and a long-lasting, sweet 
aftertaste.

價格以澳門幣計算並需加收 10% 服務費。

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



烏 龍

O O L O N G  

天 心 岩 大 紅 袍

Tian Xin Yan Da Hong Pao

178 / 每位 Per Person

蘭 香 鐵 觀 音

Orchid Fragrant Iron Buddha

108 / 每位 Per Person

普 洱

P U - E R H

班 章 古 樹 生 普 洱 茶

Ban Zhang Gu Shu Raw Pu-erh

208 / 每位 Per Person

陳 年 普 洱 茶

Chen Nian Aged Pu-erh

178 / 每位 Per Person

價格以澳門幣計算並需加收 10% 服務費。

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



紅 茶

B L A C K  T E A

桐 木 關 正 山 小 種

Tong Mu Guan Lapsang Souchong

98 / 每位 Per Person

祁 門 香 螺

 Qi Men Xiang Luo

88 / 每位 Per Person

綠 茶

G R E E N  T E A  

明 前 獅 峰 龍 井

Ming Qian Shi Feng Longjing

198 / 每位 Per Person

碧 螺 春

Bi Luo Chun

98 / 每位 Per Person

價格以澳門幣計算並需加收 10% 服務費。

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



白 茶

W H I T E  T E A

2 0 年 老 白 茶

           20-Year Old White Tea

           288 / 每位 Per Person

銀 針 白 毫

        Yin Zhen Bai Hao 

         98 / 每位 Per Person

黃 茶

Y E L L O W  T E A

君 山 銀 針

 Jun Shan Silver Needle Tea

88 / 每位 Per Person

價格以澳門幣計算並需加收 10% 服務費。

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



花 茶

F L O R A L  T E A  

茉 莉 龍 珠
Jasmine Long Zhu

88 / 每位 Per Person

高 寒 香 菊

 Gao Han Chrysanthemum

88 / 每位 Per Person

價格以澳門幣計算並需加收 10% 服務費。

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

桐 鄉 胎 菊 皇

Tong Xiang Special Grade White Chrysanthemum 

88 / 每位 Per Person

法 國 玫 瑰 花

French Rose 

88 / 每位 Per Person
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