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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
created through traditional cooking
methods, guests can savor the truly
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,
sugat, sweet soybean paste and gatlic
paste. We invite you to enjoy our signature
dish “Traditional Beijing Style Duck”.






MECHRMRTTER

Beijing Kitchen Signature Lunch Set
628 | 2 fitf persons

B B RO @ FwitaHE R

APPETIZER
PLATTER Pickled cucumber baton, cherry radish, aged vinegar, garlic
@ KL S
Spinach, sesame paste, aged vinegar, mustard oil
IR E1 7K B R
Poached chicken, crushed peanut, sesame, chili oil
7L BE R B RN E T A
Marinated Iberico pork collar, sweet soy glaze, chili oil
SEHE ZARANIER CLe)
DUCK Traditional Beijing style duck from the wood-fired
oven with classic condiments (half duck)
E2E 3 © PARR HFFIG AR
MAIN Braised rice, lobster, scallop, shrimp, black truffle, egg
COURSE
@ /NHTERBSRE
Wok-fried cauliflower, garlic, Chinese chives
it Ry AR Tiasy
DESSERT Chilled sago, mango, pomelo cream
BREX A

PREMIUM TEA Osmanthus Oolong

JUBBRE R TER W UEREEH U TR

Elevate your dining experience with out wine selection

88 HFglass 388 jffibottle

FZEM BE Tiansai “Skyline of Gobi”
LN E7 R

Reserve Chardonnay, Xinjiang

RIEHE K0 ~ FRETR/MHE ~ FiE

Classic Cabernet Sauvignon/Merlot, Xinjiang

T3 e 31445
Additional MOP314 per person
® 2410 Vegetarian @ W% Seafood
ST TR T L L B R 0% R B o I AR R R A R S YR A > 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.
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Beijing Kitchen Signature Dinner Set
988 | 2 fii F petrsons
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PREMIUM TEA

mri AP R

Cucumber baton, garlic sauce

Spinach, sesame paste, aged vinegar, mustard oil

B0 PR A
Marinated sliced abalone, lettuce stem,
Sichuan green chili

PP LA B R B REIR S T Y

Marinated Iberico pork collar, sweet soy glaze, chili oil

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

TG AT BEER

Wok-fried grouper fillet, asparagus, green chili sauce

ey G A
Wok-fried beef sirloin, white beech mushroom,
black pepper

HEMRARAY 2= 5
Fried French bean, minced pork, preserved vegetable,
chili

BH/NEE (HE)

Steamed minced pork dumpling (4 pcs)

R B

Chilled sago, mango, pomelo cream

HAC SR

Osmanthus Oolong

N W B T AR 2T U A U TR EE

Elevate your dining experience with our wine selection

88 ﬂ:glass | 388 jfiibottle

FSEHBE Tiansai “Skyline of Gobi”
Bl SR -~ i

Reserve Chardonnay, Xinjiang
RIETHE K0 ~ TREETR/MRE ~ HiR

Classic Cabernet Sauvignon/Metlot, Xinjiang

T AR DA W R R I 0% B 2 < A AT AR R IR R e S i i

* 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.

T3 MR P SO44E L
Additional MOP594 per person
#41 Vegetarian @ HFif Seafood
i AFA o
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Beijing Kitchen appetizer platter
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SEAAB - BC 1174 A B

Mashed eggplant, chili, garlic, Shanxi cracker

Spinach, sesame paste, aged vinegar, mustard oil

BT BEERREE

Okra, chili, aged vinegar, soy sauce

i HPEE R

Pickled cucumber baton, cherry radish,

aged vinegar, garlic

M T L JEE
Marinated cherry tomato, preserved plum,

sake, aloe vera

FALZE AR B

Green bean noodle, sliced chicken, sesame sauce

JITBR 1K A

Poached chicken, crushed peanut, sesame, chili oil

A B 1E

Braised pork knuckle, garlic, aged vinegar, soy sauce

Z WU K22l

Sliced beef, offal, tongue, chili oil,

sesame paste, Sichuan peppercorn

MR ) S
Beijing Kitchen appetizer platter
AR DA TSRIYER (R 3R K )

Selection of four appetizers from above
(2 vegetarian and 2 non-vegetarian)

) 4Bt Sionature Dish  (7) 24y Vegetarian  (F) 4% Vegan (@) 5t Seafood

IR AR LL IR W s 5 R 53 M 0% IR 2 o B AR R R S A - 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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88

88

88
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118

128

148

168

228
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BERUE P A

Marinated sliced abalone, lettuce stem,

Sichuan green chili

A EE A B BB FE IR IE RS HiE A

Matrinated Iberico pork collar,

sweet soy glaze, chili oil

T e e I HE B
Jelly fish, sliced cucumber,

grated garlic, aged vinegat, chili oil

WE B RACIR

Marinated whole sea whelk,

seasonal vegetable, spicy sauce

) st Signature Dish () % Vegetarian () 4% Veoan @) i Seafood

IR AR LL IR W s 5 R 53 M 0% IR 2 o B AR R R S A - 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.

178

188

218

208
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Spinach, sesame sauce, vinegar, mustard oil

LRI R BTN

. . - s -.
Marinated Ibetico pork collar, vinegar,
soy sauce, chili oil
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HERA T

Double-boiled mushroom soup

T e BRI

Hot and sout soup, seafood, egg

AR
Double-boiled soup, black chicken,

matsutake mushroom

N L o

Double boiled fish maw soup, abalone, pigeon,

sea whelk, ginseng, lily bulb, wolfberry

Bk S E e

Fish maw soup, wild rice

@ FPRSE Signature Dish ® #f Vegetarian @ #li# Vegan @ Tt Seafood

T R X LA W et B R ML 0% IR 2 o A AR AT R T R s B A 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.

TP o

138

138

168

448

528
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BB RES

Braised sea cucumber, bok choy, leek

EW/IRIEES

Liaoning sea cucumber, millet soup

WA C BIE
Double-boiled superior bird's nest,

matsutake mushroom, conpoy

AL A2 BB 0 e

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

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

M IR (Z5H)
Braised South African abalone (3 head)

KLBEt i fa (H/NE)

Braised premium abalone (16 head)

(5) iz Signature Dish  (F) 2 Vegetarian () 4l Vegan (@3 H5f#f Seafood

T R X LA P W et B K ML 0% IR B o A AR R SRR s B A 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.

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




U it i £ 298

Deep-fried seabass fillet, pepper mint,

chili peppercorn

PRI IR 328
Wok-fried prawn, dried chili, ginger, cashew nut,
peanut

AL HL I IR 408/ stEpcs

Honey glazed tiger prawn, chili, ginger

W%k?ﬁﬂﬁ% 408/ 6 pcs

Deep-fried tiger prawn, chili, crispy fried garlic

ISR 428
Wok-fried scallop, asparagus, green chili sauce

Eip 9 568
Soon Hock fish

BB /R

Selection of braised with pork belly, mushroom,

bamboo shoot, chili sauce / deep-fried

At A 598
Mandarin fish

KA/ B

Poached in chili oil / Preserved vegetable soup

(5) 1Bh%3E Signature Dish (7) FH Vegetarian (i) 462 Vegan (&3 #8#¥ Seafood

T (EUR 20 AR P S 5 2 S WAL O% s 2 I s A T Rk i R sl i e, st ndieqry
* All pricesare inMOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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® MEHIER 598

Crispy mandarin fish, sweet and sour sauce

Y )| PSR e i i e R 598
Deep-fried blue cod fish, mint, chili, seaweed flakes,
Sichuan pepper oil

R B SR £ 698

Braised blue cod fish, leek, chili bean paste sauce

KA IED T e MRk 998
Braised pink prawn, green pea,
superior Dalian sea urchin sauce

P L HFEM (4940038) 568/ tpc
Boston lobster (Approx. 400g)
TREEIR [ E RS R

Wok-fried, leek ginger / In green chili sauce

HPEHE (#11.200%) 98/100319
Tiger garoupa (Approx. 1,200g)

THAK /IPER /R

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

WERE (#58003%) 198/100%g

Coral garoupa (Approx. 800g)
7/ Bk / Rz
Steamed with spring onion / Wok-fried fillet / Steamed with chili

(5) iz Signature Dish  (F) 2 Vegetarian () 4l Vegan (@3 H5f#f Seafood

T R X LA P W et B K ML 0% IR B o A AR R SRR s B A 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.



R EY P PR K

Braised pink Prawn, green pea , superia dalian
sea urchin sauce
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The famous Beggar’s Chicken




® EHXRASEE Ve Half / 8 Whole
Traditional Beijing style duck from the 528/788

wood-fired oven with classic condiments

T/ NFFFT

Pre-order one hour in advance

© BHEHE (MIEH) 588

The famous Beggar’s Chicken filled with mustard green

and pork, wrapped in lotus leaf and baked in clay
TR — R IHAT

Pre-orderonedayinadvance

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

cashew nut, peanut

ISR 3T 188
Deep-fried chicken, chili, peanut

ARIEHRRLF 5 198

Wood-fired crispy pigeon, homemade sauce

I B B 218
Wood-fired honey Iberico pork

@ JAJHsE Signature Dish ® A Vegetarian @ 412 Vegan @ i Seafood

T (EUR 20 AR P S 5 2 S WAL O% s 2 I s A T Rk i R sl i e, st ndieqry
* All pricesare inMOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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KEKLBEA

Braised pork belly, soy sauce, oyster sauce

RIS AR A

Sliced lamb, cumin, coriander

R

Wok-fried beef tenderloin, leek, bean paste sauce

SIELN (R R RS

Deep-fried Iberico potk, sweet and sour sauce

P HIRL

Wok-fried beef sitloin, white beech mushroom,

black pepper

WA= R A A
Grilled Canadian beef short rib, pepper
T — R IHRT

Pre-order one day in advance

R fF L f AL BE

Braised pork belly, Dalian abalone, oystet sauce

) st Signature Dish () % Vegetarian () 4% Veogan @) i Seafood

IR AR LL IR W s 5 R 53 M 0% IR 2 o B AR R R S A - 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 pork belly , soy sauce, oyster sauce. | L;m_.'
il

TR
Wok fried beef sitloin, white beech mushroom,
black pepper




ATV LAODTA Bk St

HCIRAAY 2= B
Wok-fried green bean, minced pork,
preserved vegetable, chili




@ EHMR L T4 118

Shredded potato, dried chili, coriander

AT 003 118
Wok-fried cabbage, dried shrimp, chili

FH 3] 4 CEL Rp 4 118
Seasonal Vegetable

I/ e e/ B

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

@ Fonhiife ISR 128

Stir-fried egg, Chinese yam, tomato

@ WIbH=fF 128

Stir-fried eggplant, potato, chili

@ /NGIERRSE 128

Wok-fried cauliflower, garlic, Chinese chives

BN G RER 128

Poached seasonal vegetable, duck bouillon

® WEHRBRHIIY T 168

Wok-fried green bean, minced pork,

preserved vegetable, chili

@ =fEEhEg)E 148

Braised bean curd, minced pork, shrimp,

chili, Sichuan peppercorn

B NEX 168

Poached mixed vegetable, mushroom, bean curd,

vermicelli, supreme fish broth

@ FH M Signature Dish ® # 1 Vegetarian @ 4li % Vegan @ i Seafood

T R X LA P W et B K ML 0% IR B o A AR R SRR s B A 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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BRI SEOR ISR

Fried rice, mushroom, sweet corn, egg

BESR AR PR

Fried rice, shrimp, French bean,

preserved olive, egg

| A HAEI AR

Fried rice, egg white, conpoy

A B A AR
Braised rice, lobster, scallop, shrimp,

black truffle, egg

(5) 1Bh%3E Signature Dish (7) FE Vegetarian (i) 462% Vegan (&3 #8#F Seafood

ST RS 2 DAV P WS SR SO LO% TS & A R AT RS BR A SR e it g, 5%
* All pricesare inMOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.

FBAM

128

148

148

258
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WP it 1

Sichuan “Dan Dan” noodle, minced pork, chili

e T29E) B

Traditional Beijing style flour noodle soup, tomato, egg

I P k8 A

Handmade flat noodle, chili, garlic, aged vinegar

e K A

Handmade noodle, braised potk, sliced vegetable

1L P4 ] )R
Shanxi hand shredded noodle, pork belly

AR R

Seafood noodle soup, vegetable

M T A0 Ay

Lanzhou wagyu beef noodle soup, white turnip,

garlic, chili oil, coriander
AL L) —

Choice of noodle:

AN HL - ANAE #2 ~ dBZE H#3 - KT #4
#1 is the thinnest, #4 is the thickest

(5) 1Bh%3E Signature Dish (7) FE Vegetarian (i) 462% Vegan (&3 #8#F Seafood

ST R 2 DAV ) S R SR S WAL O% RS B AT AR (T RS R A SR s e it i, S 3 S ©

* All pricesare inMOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.

108

118

118

118

128

138

178
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Ve RUR P S

Pan-fried pork dumpling
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S AR ENE A

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

IRV i A B i

Handmade pancake, minced pork

F LEACHB

Pan-fried handmade pancake, spring onion

D

Steamed soup dumpling, crab roe, pork, pork jelly

(LN )

Steamed mince pork dumpling

Gt e ZE

Steamed pork bun, spring onion

A EFIRE
Boiled dumpling, bok choy, fungus,

vermicelli, egg

ERALIHAS T

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

T LHEFE R
Boiled handmade pork dumpling,
Chinese cabbage

e FiCH# PR
Pan-fried pork dumpling

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

e RS Py

Crispy pan-fried pancake, minced lamb, chive

@ ¥ g Signature Dish® # 1 Vegetarian @ 4li % Vegan @ it Seafood

AR Y LU W 5 R 53 B 0% IR 2 o A AR R R R S B A - s AR o

*AllpticesareinM O P and subjecttol 0% setvicecharge.
Pleaseadviseourassociatesiyouhaveanyfood allergiesorspecialdietaryrequirements.

68/ 3{fpcs

48 /11§ pc

98

98/ 1{Flpc

108/ M@ pcs

108/ M@ pcs

6/12& pcs
58/98

108/ 6&pcs

6/12€pcs
78/118

5/10& pcs
78/128

6/12& pcs
78/128

128
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Beijing Kitchen dessert platter




® F{%ﬁ%ZJ ﬁﬁ%ﬁég 2 / 4 fijpersons
Beijing Kitchen dessert platter 258 / 398

R O LR 68

Candied kumquat cream Swiss roll

BB U AR Rl Ty R 68

Lisbon chocolate torte, dried tangerine peel

© WHHE 9%

Chilled sago, mango, pomelo cream

iy 98

Brown sugar sesame paste pancake

ZACHBATIR 98/ 6fflpes

Glutinous rice roll, red bean paste, soybean flour

TR A ) 98

Mango pudding, fresh passion fruit

AHEAE TR 98

Fig Panna Cotta

By Ialif YN X2 98

Black sesame dome, sweet fermented rice

@ WA 108

Seasonal fruit platter

MR SRk 108
Beijing Kitchen ice cream
R~ EMRE - B2 - LEMALEE

Matcha, vanilla, black sesame, strawberry sorbet

(® #BM3% Sionature Dish () A Vegetatian () 413 Vegan (@) Hfif Seafood

T (EUR 20 AR P S 5 2 S WAL O% s 2 I s A T Rk i R sl i e, st ndieqry
* All pricesare inMOP and subject to 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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