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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.
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Vegetarian
Contains no meat or seafood
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A La Carte
BE L
/W& Delicacies W
V BF#EE Edamame - 60 % I8 &< Uzaku - 160
AAKRE 68 A B AT
Boiled Green Soy Beans with Salt Grilled Eel with Condiments and Citrus Sauce

BFIIBEDELF Kawaebi Karaage - 120 2K B PEHLS £EXFUp N Tako Okura - 180

& EB AR/ IR SEUIN\MA  EXRUEREHERT

Deep-fried Japanese River Shrimp with Salt Sliced Pacific Octopus, Water Shield and Minced Okra with
Ginger Vinegar Sauce

HE&EHF Shirauo Karaage - 100

EEAHRA 2 E5H63ZULEDHKEL Chilled Corn Soup - 120

Deep-fried Ice Fish with Salt BARENRZESS

Chilled Japanese Corn Soup
ICELRD Eihire Aburi - 150

BERAR BAEASH & -7- = Wagyu Beef Tataki - 580
Grilled Stingray Fin K E B ASASF A4 b fth
Semi-seared Japanese A5 Wagyu Beef Tataki with Garnish
VEEF YT R EilBE Gobo Chips - 80
YE4EEEER BFEEASHFFULE Wagyu Sashimi - 680
Burdock Chips with Seaweed Powder HZA&RASH &4 % & B/ #Z 01
Sliced Raw Japanese A5 Wagyu Beef with Citrus Sauce
#EBREY-FE 8HIY—LY—R - 150
Yasai Jelly

EFRRENELZ ME

Assorted Summer Vegetables Jelly with Sesame Dressing

U35

1 Salad

VBHEEEH Y Tofu Salad - 150 #BEAREESBLPSLPEYSY -280 | |
B s %’/91$@EEE/E b1 ﬁkbb@n Bl ) | i
Japanese Bean Curd Salad W|th Seaweed Dressing Beef Salad

RRERGTARDEEE TS EE
Kumamoto Ajisai Beef Shabu Style Salad with
Plum Dashi Dressing

’lt‘ FHINE RS XE  Seasonal Dish w NI Z1)7 > &R Vegetarian

BYT7LILF—ZBREOBEREBRAIVIICEHUM T TEWAMIEEYAARILICRD TS e —EZXRT0% =R RERBK LI T,
FEALCHREERREARNBAHERRS - TEERARMBELEFTNER10%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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121 Grilled

$EFEME Gyutan Hoba-yaki - 200
FNEEROR G B 4 &

Grilled Beef Tongue with Homemade Red Miso Sauce on
Hoba Leaf

SREEM MW MBEE Gindara Saikyo-yaki - 280
IRELATARIE
Grilled Cod Fish with Miso Sauce

BXAEASTFILBERSASHBRE - 980
Wagyu Uni Tsutsumi-yaki

i BEEE B AASM 45

Grilled Japanese A5 Wagyu Beef Wrapped with
Hokkaido Sea Urchin

HEEASHFRAT—F MFKIEY—R/

ICAICSEiHH - 980/ 1509 1,480/ 2509

A5 Wagyu Beef Steak
BARASH A I M T RERSEFET

Japanese A5 Wagyu Beef Steak with Yuzu Miso and

Garlic Soy Sauce
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§e Hﬁﬁﬁﬂﬁi =8 4588 Amadai Uni - 580
SHEABRSEREEE

Gr|lled Tilefish with Sea Urchin and Fresh Seaweed Sauce

a\

e K7JBIERE HULHFEY—X ULepDBFEFYT - 320

Tachiuo Potato Sauce

BREANAREZZFE

Grilled Hairtail Fish with Sea Salt and New Season Potato Sauce

nEhiF BEKEFOA—RAF YRX5—FEE - 380

Nasu Ajisai Beef

Y)Y

t

Pan seared Kumamoto Ajlsal Beef and Kyoto Eggplant with
Mustard Umami Sauce

’lt‘ FHINE RS XE Seasonal Dish QREEHED EEHEN 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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Z 8 Hot Dishes
817 USIE Agedashi Tofu - 85 % HOFRBKL B/ £5632L - 280
EBARERHEREET Natsu Chawanmushi
Deep-fried Japanese Bean Curd with EFEFWME — BE - K
Tempura Sauce and Condiments Summer Steamed Egg Custard - Sea Urchin and Corn
M EEIE T Jidori Tatsuta Age - 180 % BEOLIERL B8 5532 LEHE EE - 200
SR Summer Dobinmushi
Deep-fried Marinated Chicken Btz — A ERAH X

Summer Dobinmushi - Abalone, Corn Fish Ball and
Water Shield with Dashi in Earthen Pot
AP T 5DREA Jibuni - 280
& RUHE T B BR % A RH R0
Pan-seared Foie Gras and Vegetables with Garlic Teriyaki Sauce & NFOWEL R ﬁ w220
Anago Kabura Mushi

e b

ZERBEFTAMEXES ST

EEBBERU0ND D Hire-katsu - 280 Steamed Conger Eel with Grated Radish, Water Shield and
S5 E 5B A Dashi Sauce

Deep-fried Hokkaido White Pork Tenderloin with Bread Crumb

7‘4’% FHINE RS XE Seasonal Dish w NIR) T EB Vegetarian

BYTLILF—ZBREOBERIBRAIVIICEHUM T TEWAMIEEYAARILICBRD TS K —EZXRT0% = FERERBK LI T,
FEALCHREERREARNBAHERRS - TEERARMELEFTNER10%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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®& (=4) Sashimi (3 Pieces)

B (1E) - 150
B (—1@)
Ark Shell Clam (1 Piece)

HiEE (58) - 260
iR (EH)
Sweet Shrimp (5 Pieces)

MIZE - 220
"7

Scallop
AEEE - 260

& 42 db
m:.ﬁﬁ%'i;ﬁ?\

Bluefin Tuna Loin

#:EHE# - 300
% B4

Alfonsino

SEHEM - 300
BRI A
Big Fin Squid

BYTLILF—ZBREOBEREBRAIVIICEHUM T TEWAMIEEYAARILICRD TS e —EZART0% =R ERERBE LI T,
BEACHREERNEARYBHRNERRH -

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.

F| - 180

=i A
Amber Jack

PKXFED - 420
BB AANA

Thin-sliced Japanese Grouper

£ -850
EHE
Sea Urchin

&3 - 580
EREERR
Bluefin Tuna Belly

ERRZ4EBEEDEDE - 480
BEANSPE (BK)

Sashimi Selection (4 Kinds)

ERZ6EEDEDE - 1,380
BEREHE ()

Sashimi Selection (6 Kinds)

FREERARMELFZNWRI0%RIEE -
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X% Tempura

FEEE - 60
78R
Maki Prawn

MIBBHEESE - 100
TFERE

Scallop Wrapped with Nori Seaweed

FTHOWE - 120
REEEER
Snow Crab Leg

BEHEMW - 200
B A
Big Fin Squid

< 8 FY—2X - 280

AR AT E

Abalone with Abalone Liver Sauce

@ &Y -170

DIER
Japanese Whiting

®#EHM® - 170
= B8

Alfonsino

BiEEE - 160
L
Crystal Shrimp

7F - 260
258

Conger Eel

’il?# FEHMNE S XE Seasonal Dish
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Ei@gE - 200
RIR

Kuruma Prawn

= - 320
o
Sea Urchin

@eimE - 880 / 300g
P e

Japanese Spiny Lobster

g - 150
NSy
Pike Eel

#85 - 100
BERAF
Baby Sweet Fish

X718 - 160

KT
Hairtail Fish

HER - 200
FEA
Tilefish

& i H
A La Carte

BEorE8lT - 8. 28 8E8.=O% - 480
ERBERGES — R BE 1) BX

Kakiage Tempura -

Abalone, Prawn, Sea Urchin and Vegetables

QHEEHENSD EBEHEN Chef's Recommendation

BYTLILF—ZEREOBERIBRIYIICEHRUM T TEWAMIEEYAARILICRD TS e —EZXR T 0% =R ERERB LI T,
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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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X% Tempura

KE -30
REHE
Perilla Leaf

Lues -30
BHF

Green Pepper

INER - 30
INEE
Baby Onion

¥ - 30
1 e

Mountain Yam

FfLEXIR - 30

RABEE
Red Horse Radish

i - 40
Rice Cake

#iF - 50
¥
Eggplant

74‘\' SHPE K

N
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3885 Seasonal Dish

gy -50
#25
Oyster Mushroom

SOEF - 60
BE

Sweet Potato

M - 50
R
Pumpkin

EIR - 60
=i

Lotus Root

BAHR - 60
BER
Lily Bulb

#E - 100
A A&

Shiitake Mushroom

Yy¥al—L4L - 60
A & %

Japanese White Mushroom

& i H
A La Carte

2w\ BTESHT - 80
A

Asparagus

’nfv B&xXy*—= -50
HAZKFE K

Zucchini

’OH'V A% -50
3
Okra

B\ BE - 50

==+t
=

Japanese Pink Ginger

’nfv #= -70
AARE

Green Soy Bean

%\ £536320L - 70
E K

Corn

w NI R T > &R Vegetarian

BYTLILF—ZEREOBERIBRAIVIICEBHUM T TEWAMIEEYAARILICRD TS e —EZXRT0% =R RERBK LTI,
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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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[BFABCKMERS [ M EK MENKOINA] ]
BEKRKHAXAXE  BEREBEMBER  OWBEAX  BRKREORER » HREBISERESR -

[; FIRBURIY A EHGE ]

BPIRBURR AR RERE - BMAREERAZE 30 BER - AEFBEROME - Mt —HR - 8—HKEF
Efiﬂiié‘l‘ KT RO MEBET—FORK -
BFhUESEE  NESH FHES 2FEREER 1EER - KEER r MRHBEXBE -
B R H B ERAVTEK o

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

SBEXGBEROARESIZA - 280
Unagi Ishiyaki
Rim B A RIBR

Eel Tempura with Rice in Stone Bowl

XHRXH - KBE2R. BN 1E.HFRX3E - 280
Tenmasa Tendon

RBRIFEER -

REBWME » BEH - BRX=X

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

BAKEFRAT—FH - 280
Ajisai Beef Steak Don
in B R A HER

Pan-seared Kumamoto Ajisai Beef Rice with
Teriyaki Sauce and Crisp Garlic

E8E Unajyu - 420
18 2 87

IWNSZ. SN

Grilled Eel Rice with Sweet Soy Sauce

V 23mWESEA / TBEE -80/120

Zaru Udon / Zaru Soba
REREBX | RELM
Cold Inaniwa Udon Noodles or Soba Noodles

’il% FEHRNE BSXE Seasonal Dish

N
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A La Carte

B RWIES & A Yasai Sanuki Udon - 100
BRERS L
Hot Sanuki Udon Noodles Soup with Vegetables

BAEAKEFHEHIESEA - 260
Ajisai Beef Sanuki Udon

BEATRHRELK S

Hot Sanuki Udon Noodles Soup with
Kumamoto Ajisai 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

ES5HBILEERIRHBORBIRKER - 320

Corn Anago Kamameshi
FREXFESERICKER

Corn and Pike Eel Tempura Cast Iron Rice

QREBEHED EEHEN Chef's Recommendation w NI R1)7 > &R Vegetarian

BYTLILF—ZEREOBEREBRAIVIICEHRUM T TEWAMIEEYAARILICRD TS e —EZXRT0% =R ERERB LTI,
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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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i @ Desserts

&L B Oshiruko - 60
AEHSFR
Sweet Red Bean Soup with Grilled Rice Cake

#HFEY)—L—2R Yuzu Mousse - 100
MFEZRE
Yuzu Soya Milk Mousse

D EDEFDFPIRIY)—LDE ImoIce Cream - 100
AREBEMNEH

Sweet Potato Tempura with Ice Cream

& BED Kuzukiri - 100
B4 R84 B SR
Kuzu Starch Noodles with Okinawa Black Sugar Dip

@ TPARA7V—LKGHE BIZ.EHN. BB . HEKRRX Ice Cream Tempura - 120
AREESRBMATE  HEH > BREEXD

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

BFE#ERAQOY Melon - 220
SR )

Japanese Shizuoka Melon

DHBEHESD EEHEA Chef's Recommendation

BYTLILF—ZEREOBERIBRAIYIICEHRUM T TEWAMIEEYAARILICRD TS e —EZAR 0% =R RERB LTI,
FEALHREERRETARNBAHERRS - TEERRSRMBLEFTNER10%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.

Lo

~

=)
AT



