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Forbes 5-Star and MICHELIN recommended Tenmasa, the Macau outpost of the landmark Tenmasa Tokyo, is a
must-do dining experience for Tempura connoisseurs.

The art of tempura making is intuitive and a testament to the chef’s dedication, discipline and precision. Master Chef
Takenori Noguchi with more than 25 years of experience, including 10 years at Tenmasa Tokyo, literally listens for
the“sound of cooking” for perfect tempura.

With ingredients flown in from Japan at least 5 times a week, Chef Takenori Noguchi and his culinary team take
advantage of the season’s best offerings to serve tantalizing tempura and Japanese cuisine cooked to perfection.
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Our sustainable sourcing guidelines for seafood prioritize seafood certified by international bodies such as MSC,
ASC, Global Aquaculture Alliance (BAP), the GLOBAL G.A.P Aquaculture Certification and other standards.

We actively work to reduce our food waste and offer alternatives to single-use plastic for takeaway packaging.

We are committed to using 100% free-range eggs exclusively.

Vegetarian
Contains no meat or seafood
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/W& Delicacies N
V BFKE Edamame - 60 #hYIST—EORL BHEE SHB5h - 130
HARE Surinagashi
Boiled Green Soy Beans with Salt TKSBIR S TE A ED A 1R, ARk
1 ; Chilled Cauliflower Pureed Soup with Sweet Shrimp and
BEFIBEDEEIT Kawaebi Karaage - 120 Rie Y Sarar
& IE B AN R
Deep-fried Japanese River Shrimp with Salt e BEIFE & Ankimo - 220
1 g 16 7% 2 688 £ T
HfERI Shirauo Karaage - 100 Slow-cooked Monk Fish Liver
EIFARA
Deep-fried Ice Fish with Salt 2 BOVHBRL MMERFE ohitashi - 100
i) _ RELSERREELR
IAEL&D Eihire Aburi - 150 Simmered Winter Vegetables with Grated Yam
BRERAT
Grilled Stingray Fin V4EFv T2 BHEM Gobo Chips - 80
! EHEREBED
REHRERLY-FE BF HBE - 160 Burdock Chips with Seaweed Powder
Yasai Jelly
LFERXEER S, WRIEEET biEE B F o fc ZF Beef Tataki - 380
Winter Vegetables Jelly with Sea Urchin and Miso xEALEE B ARt
Vinegar Sauce Semi-seared Sliced Hokkaido Tokachi Beef Tataki with Condiment

BEEASH&4R LB Wagyu Sashimi - 680

BARASH 4R & B M &1
Sliced Raw Japanese A5 Wagyu Beef with Citrus Sauce

vicéd

1 Salad

\ﬂ BEEBEY 54 TofuSalad - 150 e Wili B5HHAULPE FHE WWKFLYIVY - 320
BHARSBIEREGSENES Buri Salad
Japanese Bean Curd Salad with Seaweed Dressing i s, ZIRAARKXEEIEDEE ILHT

Sliced King Yellowtail, Dried Young Sardine and Winter
Vegetables with Sansho Pepper Dressing

7‘4’% FHEIRIE BFSXE  Seasonal Dish w NI 27T R Vegetarian
BYTLILF—ZERHEDORBRIEAIYIICERULA T TSV AMIEEIYAARIICADE T e —EXART10%ZRIEEHHLET,
FEAECHREERREARNBAHERRT - TEERRRMELFZTNER10%REE -

Please inform our service staff if you have any allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.



@ REMRIME Gindara Saikyo-yaki -

LY

124 Grilled

$EFEME Gyutan Hoba-yaki - 200

FNEE SRR G S 4 &

Grilled Beef Tongue with Homemade Red Miso Sauce
on Hoba Leaf

280

Firg =N g e
Grilled Cod Fish with Miso Sauce

¢ SEAMMREE BHWFX Kinmedai Uroko-yaki -

EireBRREhEE
Grilled Crispy Alfonsino with Rice Malt Soy Sauce

© BFEEASHM4LLBEERAHRE - 980

Wagyu Uni Tsutsumi-yaki

108 ERIE B ARASHI 45

Grilled Japanese A5 Wagyu Beef Wrapped with
Hokkaido Sea Urchin

’lt‘ FHEIRE 3% Seasonal Dish
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Buri Yuzu Miso-yaki

& 1 £ % IR ED EE R B M F R A

Grilled King Yellowtail and Kyoto Horse Radish with
Yuzu Miso Sauce

REEHMAR B £H/EEE Kinki Uni - 680
BREAXAREBERESESE

Grilled Kinki Fish with Sea Urchin and

Fresh Seaweed Sauce

HEXEASHFRAT—F MFHKIEY—R/
ICAICSEM - 980/1509 1,480 /2509

A5 Wagyu Beef Steak
BAASHA4NEMFRERBFEFESE

Grilled Japanese A5 Wagyu Beef Steak with Yuzu Miso
and Garlic Soy Sauce

D HEEHENSD EBEHEN Chef's Recommendation
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Please inform our service staff if you have any allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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& Hot Dishes

BIFHUSE Agedashi Tofu - 85
ERAEBEHREET

Deep-fried Japanese Bean Curd with
Tempura Sauce and Condiment

B |HIBF Jidori Tatsuta Age - 180
BFHEA
Deep-fried Marinated Chicken

F7A7I 7D a8E Jlbunl 5750
& RUHE BT e ET_l'EJlLﬁZ/T\/T

Pan-fried Foie Gras and Vegetables with Garlic Teriyaki Sauce

tiEEREOND D Hire-katsu - 280
H5dtgE R BR
Deep-fried Hokkaido White Pork Tenderloin with Bread Crumb

ZOFRMAL BT EF W<5 - 220

Fuyu Chawanmushi

LERBME - ERAQ T ERE=XAT

Winter Steamed Egg Custard - Cod Shirako, Crab Meat and
Salmon Roe
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ZOLHEFL FHIE FB HE & - 250

Fuyu Dobinmushi
LFEIME-LFLEE EOR, TR, nHEES
Winter Dobinmushi Soup - Winter Oyster, Flounder, Bamboo

Prawn and Kyoto Turnip in Earthen Pot

KHWEEWAL BEHEEE Kaki Kabura-mushi - 180
BRERZZTEE

Steamed Oyster Filled Grated Turnip Dressed with
Sudachi Lime Sauce

EE?&EQIJ\QHH:S'ZT Shirako Nabe - 380
EARHFHEEANR

Cod Shirako, Cod Fish and Vegetables with

Dashi Soup in Petit Nabe

B ER& Kamo Jibuni - 240

AEHEBRARESERX
Simmered Duck Breast and Winter Vegetables in Soy
Dashi Broth

w NI R T &R Vegetarian

BYT7LILF—ZBREOBERIEBRAIVIICERUM T TEWAMIEEYAARILICRD TS e —EZXRT0% =R ERERBE LIS,

FEAECHREERREARYBHHERRS - AEERDJRMEL

EMB10%RIEE -

Please inform our service staff if you have any allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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B (1E) - 150 SEHEM - 300

G5 El () BRI A

Ark Shell Clam (1 Piece) Big Fin Squid

HiEBE (58) - 260 % FEEED - 380
R () BYEORA

Sweet Shrimp (5 Pieces] Thin - sliced Flounder
PRILE - 220 28 - 850

o e

Scallop Sea Urchin

B - 260 &3 - 580

iBa ERRZAR
Spanish Mackerel Bluefin Tuna Belly
RS - 260 EHR4EEDSDYE - 480
ERREAE BERSBE (ERK)

Bluefin Tuna Loin

e Eii - 290
i &
King Yellowtail

#:H# - 300
& B 4

Alfonsino

’itté ZHIRE BS¥E Seasonal Dish

Sashimi Selection (4 Kinds)

EHF6EREDSDLE - 1,380
BERGBE (R
Sashimi Selection (6 Kinds)

BYT7LILF—ZBREOBERIBRAIVIICEHUM T TEWAMIEEYAARILICRD TS K —EZXRT0% =R ERERBK LTI,
FEALCHREERREARNBAHERRT - TEERASRMELFZTNER10%RIEE -

Please inform our service staff if you have any allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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KI% Tempura W
FER/E - 60 &% K418 - Bl / Market Price / I8
(U LELE
Maki Prawn Winter Oyster
MIABEESE - 100 & HEERT - 180
TTEXE EaBETF
Scallop Wrapped with Nori Seaweed Cod Shirako
THWE - 120 i BE% - 380
MREER EHE
Snow Crab Leg Female Snow Crab
SEHKK - 200 % Z2oHhEBIF- BF. IDOVWEMIBR. BSR.=ZDOF - 380
BRI A LD - ERBAF NEE FF, BE, =8
Big Fin Squid Winter Kakiage Tempura - Cod Shirako, Snow Crab, Scallop, Lily Bulb

and Mitsuba Leaf Tempura Cake

< 8 FY—2X - 280

- 2h==NiTy- 5=V NF - 260
Abalone with Abalone Liver Sauce BB

Conger Eel

@ &9 -170

BB R HigE - 200
Japanese Whiting KR

Kuruma Prawn
=HE - 170
& B @ | - 300
Alfonsino FhE

Sea Urchin
BigE - 160
K & 1R fR84imE - 880 /3009
Crystal Shrimp R IR

Japanese Spiny Lobster
8§ - 140
B R
Spanish Mackerel

’il‘:g ZHIRIE RS XEE  Seasonal Dish QHEEHENSD EBEHEN Chef's Recommendation

BYTLLF—ZBREOBERIEBRAIVIICEHRUM T TEWAMIEEYAARILICRD TS e —EZXR 0% =R ERERB LI T,
FEAECHREERREARNBAHERRT - TEERASRMELFZTNER10%REE -

Please inform our service staff if you have any allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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K% Tempura

Y X% - 30
REHE
Perilla Leaf

Y LLES -30
BWF

Green Pepper

YV IMEE - 30
PER
Baby Onion

%V RE -30
1 &2

Mountain Yam

VLB KR - 30
KREABEE
Red Horse Radish

V) & - 40
FRE
Rice Cake

’il?# FEHMNE B<SXE Seasonal Dish
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YV #F - 50
Pk
Eggplant

V &% - 50
aZE

Oyster Mushroom

YV EDFE - 40
EZ

Sweet Potato

V/ #m - 50
/R
Pumpkin

\V &R - 60
EE

Lotus Root

V BE&R - 40
AR
Lily Bulb

YV #E - 100
AKX

Shiitake Mushroom

& i M
pellaiante

YV Lehns - 50
B EZET
Hokkaido Potato

Y ?yval—L - 60
EEE

Japanese White Mushroom

#Y AYTS57— - 40
M
Cauliflower

Y/ WE - 40
W BE S K2 5
Grated Yam Wrapped with
Bean Curd Skin

B\ wmEE - 40
BARBEFHE
Shrimp Taro

%\ EBE- 40
EE
Thick Leek

w NI R T &R Vegetarian

BYT7LILF—ZBREOBERIBRAIVIICEHUM T TEWAMIEEYAARILICRD TS e —EZXRT0% =R ERERBE LIS,
FEALSHREERREARYBHHERRS - TEERASRMELFZTNER10%REE

Please inform our service staff if you have any allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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Please enjoy the Tenmasa Macau rice, carefully selected by Chef Noguchi himself who visited to the
production area, from Yokote City, Akita Prefecture.

[Tenmasa Macau Rice - MENKOINA]
Each grain is large and round, with excellent aroma, low viscosity, light taste and refreshing texture.

[Tenmasa Macau Rice: Commitment to Production]

Tenmasa Macau Rice is grown using sparse planting methods. The distance between rice plants
expanded to 30 centimeters, twice the normal distance. In this way, every rice plant is blessed by the
sun, and nutrients are distributed into every grain.

Yokote City's environment, with its rich seasonal changes, produces delicious rice.
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=& Rice & Noodles

SBEXGEROARESIEA - 280
Unagi Ishiyaki
BaXFmEAOMER

Eel Tempura with Rice in Stone Bowl

XHRXBA-KBE2E. AN 1E.BR3E - 280
Tenmasa Tendon

RBRIFER —

Tenmasa Tempura Rice - 2 Tiger Prawns, 1 Kind of Seafood and
3 Kinds of Vegetable with Homemade Sauce

tEE+BFRAT—FF - 280
Hokkaido Tokachi Beef Steak Don
maltBETEB IR

Pan-seared Hokkaido Tokachi Beef Rice with
Garlic Chips and Teriyaki Sauce

f8E Unajyu - 340
88 £ i

INSZ. AN

Grilled Eel Rice with Sweet Soy Sauce

ISMESEA | ¥58FE -80/120
Zaru Udon / Zaru Soba

REERX | REBLME
Cold Inaniwa Udon Noodles or Soba Noodles

’il?# FERNE B<SXE Seasonal Dish
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V BREHIES & A Yasai Sanuki Udon - 100
BRERS %
Hot Sanuki Udon Noodles Soup with Vegetables

tisE+TBFEBIESEA - 240
Hokkaido Tokachi Beef Sanuki Udon
EBETBFEXEBEELX

Hot Sanuki Udon Noodles Soup with Hokkaido Tokachi
Beef and Vegetables

A= XIBE S E A Nabeyaki Udon - 220
BEXRERL

Hot Udon Noodles Soup with Prawn Tempura,
Fish Cake and Egg in Petit Nabe

# REATXRECAMOAREMER - 280

Shirako Ishiyaki Zousui
BERATAGFREESBEHAOBW

Cod Shirako Tempura and Alfonsino Porridge Served
in Stone Bowl

2 BHEBXBKER Kani Kamameshi - 420
ERBEEH

Female Snow Crab Rice in Cast Iron

A

QHEESED TEEN Chef's Recommendation w NI 27T ER Vegetarian

BYTLLF—ZBREOBERIBRAIVIICERUM T TEWAMIEEYAARILICBRD TS e —EZXBT0% =R ERERBK LI T,
FEALCHREERREARNBAHERRT - TEERASRMELFZTNER10%REE -

Please inform our service staff if you have any allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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&L B Oshiruko - 60
ATHEFR
Sweet Red Bean Soup with Grilled Rice Cake

#HF=3.L—2R Yuzu Mousse - 100
M EREH
Yuzu Soya Milk Mousse

D EDEFORBEFPIRAVY—LDE Imolce Cream - 100
BEEXRBENER

Sweet Potato Tempura with Ice Cream

& BED Kuzukiri- 100
B4R R RESR
Kuzu Starch Noodles with Okinawa Black Sugar Dip

@ TPARAI7V—LKGHE BIZ.EN. BB . HEKRRX Ice Cream Tempura - 120
ERRAFERAZS, 58, BERREXY

Ice Cream Tempura with Sweet Red Bean, Soy Bean Powder, Black Sugar Syrup and Green Tea Powder

BE#ERAQOY Melon - 220
SRR

Japanese Shizuoka Melon

CHEBEHESD EEHEAN Chef's Recommendation

BYTLILF—ZBREOBERIBRAIVIICEHRUM T TEWAMIEEYAARILICBRD TS K —EZXRT0% =R RERBE LI T,
FEAECHREERREARYBHHERRS - TEERRRMBLFZTNER10%REE -

Please inform our service staff if you have any allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.



