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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, American bison 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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Special recommendations:
1,200g T-bone steak sirloin and beef tenderloin,
a satisfying size suited for sharing with friends and family.

St Helen’s Farms Rib Eye, grilled and rich in fat that imbues the meat with sumptuous flavor.



Set Dinner Menu
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For 3-4 Person
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Arugula Salad
Parmigiano Reggiano, Extra Virgin Olive Oil
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Prime Beef Tartare
Egg Yolk, Manchego Cheese, Grilled Sourdough
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Sizzling Lump Crab Cake
Citrus Lime Mayo, Grilled Lemon
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Lobster Bisque
Fennel, Green Peas

1,200 ETITE 4N
Porterhouse 1,200g
Brandt, Brawley California, USA
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Blueberry Cheesecake
Molten Chocolate Cake, Lai Cha Ice Cream

MOP 2,888
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Signature Dish
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All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.
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Appetizers
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Seasonal Oyster (6 pcs)
Shallot Vinegar, Cocktail Saucer

518
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Seafood Platter
Boston Lobster, Alaskan King Crab Leg
Sea Whelks, Oysters, Cherry Stone, King Prawns

1,288
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Mediterranean Salad
Kale Leaves, Heirloom Tomato, Feta Cheese
Avocado, Cucumber

188
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Arugula Salad
Parmigiano Reggiano, Extra Virgin Olive Ol

188
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All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.
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Appetizers
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Hamachi Crudo
Yuzu, Soy Citrus Dressing, Pickle Ginger

238
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Prime Beef Tartare
Egg Yolk, Manchego Cheese, Grilled Sourdough

288

*H?F%’é’ﬁ = ?/\ﬂm
Sizzling Lump Crab Cake
Citrus Lime Mayo, Grilled Lemon

288
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Seared Sea Scallops
Lemon Butter Sauce

338

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



Soups
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Lobster Bisque
Fennel and Green Peas

168
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Porcini Mushroom Soup
Champignon, Truffle Bruschetta, Gruyére Cheese

158
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ETEMHEST
Signature Dish
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All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



Main Coups
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Seared Chilean Seabass
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Line-Caught John Dory

418
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Lobster Thermidor
Spinach, Mushroom, Gruyere Cheese

518
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Roasted Chicken

(for 3-4 Persons)
(With two side dishes)

688
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All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



1 he Charcoal Grill

Snake River Farms Grain Fed, Idaho, USA

410 Tenderloin 200g 888
782493\ New York Strip 300¢g 988
4 E RN Wagyu Flat Iron 300¢g 388
MAEZH Wagyu Tomahawk 1,200g 2,388

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

7,243\ New York Strip 300¢g 598
T AR Rib Eye 400g 598

Durham Ranch Bison, Texas, USA

LM

44400 Bison Tenderloin 250¢g 688
a2 3\ New York Strip 300¢g 688

Brandt, Brawley California, USA

EHTE44 Porterhouse 1,200g 1,688

Superior Farms Colorado, USA

F2Z8 Rack of Lamb 300g 398
BEEEH Surf & Turf 1,088

K TYEREYR Boston Lobster 700g

P24 3\ New York Strip 300¢g
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Bearnaise Beef Jus Green Peppercorn Chimichurri
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ETRMHEST
Signature Dish

FRrEERARPIELFEIMUR10%ARTFS E - S E R EYIBEE S MBEFIRARTS
All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



Sides
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Potato Skins, Sour Cream, Chives, Bacon

128

TERAIHLTZ L
Yukon Potato Purée with Gruyere Cheese

98

i
Seasonal Garden Vegetables
128
HEDPREE
Sautéed Kale with Garlic

88

Creamy Spinach

78

Z T REREN
Mac and Cheese, Colby Jack Cheese

98
BANES- At
Crispy Beef Tripe
128
=%

Steak Fries

88

PREES ARSI FEINUR10%RFE E - NIEEEREBEE S MK MR E -

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

98
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Blueberry Cheesecake

128
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Molten Chocolate Cake, Lai Cha Ice Cream

98

GESSI S ol

S =l 7 N IVTRXY & 7 ‘%%%
Pavlova with Hazelnut Cream, Passion Fruit Sauce

128
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‘art, Vanilla Toffee Ice Cream
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Brownies a la Mode, Hazelnut Ice Cream

128
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ETRMHEST
Signature Dish
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All prices are in MOP and subject to a 10% service charge. Please advise our staff of any food allergies.



