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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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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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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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Main Dish Tiger Prawn Tempura with Egg Sauce on Rice, Miso Soup and Japanese Pickles
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HBRABEMARBX /| RB LM Ten Zaru Set
Rim# RBEIBR.AN1E FX3E
RIFHE RIB—&, BH - BEX=ZR
Tempura 1 Tiger Prawn, 1 Kind of Seafood and 3 Kinds of Vegetable
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Main Dish Cold Udon Noodles or Soba Noodles
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BEE S RIS R Tendon Set
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Tendon Steamed Rice Topped with 2 Tiger Prawns, 1 Kind of Seafood and
3 Kinds of Vegetable with Homemade Sauce, Miso Soup and
Japanese Pickles
All Set Will Included :
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Salad / Steamed Egg Custard / Delicacies / Ice Cream
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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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Main Dish Eel Tempura with Rice in Stone Bowl, Miso Soup and Japanese Pickles
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Main Dish Tokachi Beef Tempura with Egg Sauce on Rice,

Miso Soup and Japanese Pickles

FISEAE - 330
R & E2L Sashimi Set
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Sashimi 5 Kinds of Sashimi (Chef’s Selection)
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Main Dish Steamed Rice, Miso Soup and Japanese Pickles

All Set Will Included :
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Salad / Steamed Egg Custard / Delicacies / Ice Cream
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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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Tempura Set - Winter

5 1

AI 3 Appetizer
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R & Sashimi
FEEMEE 280¥AARNIL ME280TZRFSHEI B —1 Add on MOP280 for Sashimi
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XIFZE Tempura
KimFE8m KRIF#E/\F Tempura 8 Pieces
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Kakiage - Mixed Vegetables 5 Cod Shirako Tempura and Alfonsino Porridge Served
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in Stone Bowl
(BAN120~¥ 74 R)U 50120 Additional MOP 120)
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and Seafood Tempura Cake
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Sake Tasting Available at MOP 320
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The alcoholic beverages have an alcohol strength higher than 1.2% vol. 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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