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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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BE %5-

/NB Delicacies

Y/ B#F#&E Edamame - 60 LMORY HE MERK BMZ Shiraae - 150
AAKRE MEARR &5 PMIARHZMERE
Boiled Green Soy Beans with Salt Autumn Fruits, Shiitake Mushrooms, and Komatsuna with
Sesame Tofu Sauce
B&E)IEEDEEIT Kawaebi Karaage - 120
B IE B AN R ¢ £EHE £W< 58T Yuba lkura - 180
Deep-fried Japanese River Shrimp with Salt HEYR=XAaT

Fresh Tofu Skin with Salmon Roe
HEEHF Shirauo Karaage - 100

BEHERA $:EAMBOHEL EF KabochaSurinagashi - 220
Deep-fried Ice Fish with Salt BILRE S EHE

Chilled Pumpkin Soup with Sea Urchin
ICELRD Eihire Aburi - 150

BERAT £ BRIMARY 27%0L MY 7WIE Tori Truffle Miso - 180
Grilled Stingray Fin RENEHRNSHMNEKRIEE
Steamed Chicken Truffle Roulade with Truffle Miso Sauce
V&EFv TR EiBEH Gobo Chips - 80
EHEBBER BAXEASH & fz/c = Wagyu Beef Tataki - 580
Burdock Chips with Seaweed Powder K JE B AR ASFN 4 it fit

Semi-seared Japanese A5 Wagyu Beef Tataki with Garnish
% /M DBA Shioiri Ginnan - 150

GEE SRR A BEEASHMFRULE Wagyu Sashimi - 680
Roasted Ginkgo Nuts with Sea Salt H 2 A5 4 R & B A& T

Sliced Raw Japanese A5 Wagyu Beef with
Citrus Sauce

029

W 1# Salad

VY BEEEY S5 Tofu Salad - 150 HETY—EY BERYSY
BAREEIERMESEDEE BRLyY>Y-260 NS
Japanese Bean Curd Salad with Fuji Salmon Salad
Fresh Seaweed Dressing BEET=XA  BREREFEBET

Fuji Salmon and Fig Salad with Mushroom Vinaigrette

7‘4’% FHINE RS XE  Seasonal Dish w NIRY T EB Vegetarian
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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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124 Grilled

$EEERE Gyutan Hoba-yaki - 200
FNEESROR G 4 F

Grilled Beef Tongue with Homemade Red Miso Sauce
on Hoba Leaf

SREMBEBEE Gindara Saikyo-yaki - 280
RELATATRE
Grilled Marinated Cod Fish with Miso Sauce

BXAEASTF4ItBEEASTHBRE - 980
Wagyu Uni Tsutsumi-yaki

KB EEE B ARASM 45

Grilled Japanese A5 Wagyu Beef Wrapped with
Hokkaido Sea Urchin

HAEASHTI4RAT—+ HIFHKIEY—R/
ICAICSEiHH - 980/ 1509 1,480/ 2509

A5 Wagyu Beef Steak

BZAASH I\ 4h F IR B RSB FRT
Japanese A5 Wagyu Beef Steak with Yuzu Miso and
Garlic Soy Sauce

’il% FEMNE B<SXE Seasonal Dish
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e REKXTE ER £BBEE Tachiuo Uni - 580
BEARTATRBEREEE

Grilled Tachiuo with Sea Urchin and Nori Sauce

BEKEF B MYV217BREY—R

Ajisai Beef Teriyaki - 380

ERIKE G BEEMRERET

Pan-seared Kumamoto Ajisai Beef and Wild Mushrooms
with Truffle Teriyaki Sauce

% M7ABEHREME Sanma Ume Shiso-yaki - 220
BEHNTDAREFE
Shiso-wrapped Grilled Sanma with Pickled Plum

$% BTH4RE R = Kamasu Yuuan-yaki - 360
MEEHERTABR=XAT

Yuzu-Shoyu Grilled Kamasu with Salmon Roe

QHEEHEND EBEHN 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.



N
VL

8 Hot Dishes

BIFHUERE Agedashi Tofu - 85
FRAEBEHRFEET

Deep-fried Japanese Bean Curd with
Tempura Sauce and Condiments

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

A7 I 5D 288&E Jibuni - 280
& PUAE BT B RS B A Rl 350

Pan-seared Foie Gras and Vegetables with Garlic Teriyaki Sauce

tiEEREOND D Hire-katsu - 280
=5l iEE A R
Deep-fried Hokkaido White Pork Tenderloin with Bread Crumb

’il?# ZEHRNE B<SXE Seasonal Dish
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MOFEFWEL £W< 5 - 150

Aki Chawanmushi
MEXWE — =NAT

Autumn Steamed Egg Custard - Salmon Roe

DL L Aki Dobinmushi - 180
MNEBEHLME — THEHETR
Autumn Dobinmushi Soup - Assorted Seafood and
Mushrooms in Earthen Pot

HER## U Amadai Kabura-mushi - 380
ZHERZEEE S5
Steamed Amadai with Grated Daikon and Dashi Broth

HRERBE|MERDBIFHEL - 150
Goma Tofu Agedashi

e 3Z i 5278 B SR AL R4S R ROT

Crispy Sesame Tofu with Homemade Fig Umami Sauce

BYTLILF—ZEREOEERIBRAIVIICERUM T TEWAMIBEYAARILICRD TS Ke Y —EZXRT0% = AR ERBLE 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.



#E(38)

®E& (=4) Sashimi (3 Pieces)

Hi#E (5E) - 260

FHR ()

Sweet Shrimp (5 Pieces)

MIZE - 220
T
Scallop

RS - 260
EEES MY

a wE =/RAH
Bluefin Tuna Loin

#:EHE# - 300
cA=k

Alfonsino

HBEHEM - 300
BAHMA
Big Fin Squid

EH - 180
Hifi A
Amber Jack

BYTLILF—ZEREOEERIBZRAIVIICERUA T TEWAMIBEYAARILICRD TS e —EZXR 0% = AR ERKLE T,
BEACHREEANEARYBANERRS

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.

BREREED - 380
YRR R
Thin-sliced Samegarei (Roughscale Flounder)

£ - 850
S
Sea Urchin

AfE3 - 580

mllﬁ%g Hﬁ
Bluefin Tuna Belly

ERR4EREDEDE - 480
BERSDE (HHK)

Sashimi Selection (4 Kinds)

EHNF6EEDFDHLE - 1,380
BERGBE (RF)
Sashimi Selection (6 Kinds)
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XIF#& Tempura A

FE/E - 60 HEE - 200

TR KR

Maki Prawn Kuruma Prawn

MIBGEEE - 100 < EF -320

TFERES EHE

Scallop Wrapped with Nori Seaweed Sea Urchin

THOWE - 120 REiEE - 85 / Market Price / B¥&

WEER FEER

Snow Crab Leg Japanese Spiny Lobster

BRI A MEXRGFENGES — 88 B T B =¥

Big Fin Squid Autumn Kakiage - Maitake, Shimeji, Chestnut, Prawn, and Mitsuba
T FY—2 - 280 & HIIA - 120

AR ATE MDA

Abalone with Abalone Liver Sauce Sanma
@ &9 -170 & W<5 -120

PF =R EXRT

Japanese Whiting Salmon Roe

£HER - 170

cA=R

Alfonsino

BigE - 160

K &8 1R

Crystal Shrimp

INF - 260

Conger Eel

,i'% ZHIRIE BFSXEE  Seasonal Dish D HEEHEND EBEHN 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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X% Tempura

KE -30
REHE
Perilla Leaf

LLeS -30
BHF

Green Pepper

IMNER - 30
PERE
Baby Onion

¥ - 30
LI &

Mountain Yam

FLEXIR - 30

RABEE
Red Horse Radish

i - 40
Rice Cake

#iF - 50
il
Eggplant

74‘\' SHMPE KL

585 Seasonal Dish

&\ @7 - 50
=
Oyster Mushroom

YV EDEFE - 60
5ZE

Sweet Potato

A
e

A

Y/ #m - 50
R
Pumpkin

Y #E# - 60
B3

Lotus Root

YV HAR - 60
BHER
Lily Bulb

£/ #E - 100
AL

Shiitake Mushroom

Y wyval—4 - 60
=EE

Japanese White Mushroom

& i H
A La Carte

V Gebiunsg - 50
B EEF
Hokkaido Potato

’nfv IYv¥*-30
vy EE

Eringi Mushroom

#%\/ 8% - 50
=ES
Ginkgo Nut

%8V E-60
27

Chestnut

%\ BER - 50
|IER
Fig

£V XELBL - 100
REEREER
Kyoto Jumbo Shimeji

w NI 27T ER Vegetarian

BYTLILF—ZEREOEERIBRAIVIICEHRUM T TEWAMIBEYAARILICRD TS K —EZXRT 0% =R ERBKLET T,
FEALHREERANENRNEKNERRS - MEERRRMELFZNK10%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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TENMASA ﬁ
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[RBCRPIK SREZ HAIWE]

— R —RHDARECTAL. FDICEN. HODNDBLBENH>IDELTVT,
THPHRBRENMNMEEBW T,

[RECRPFIK Zfbb]
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1RICKRENVNEDEDZET,

MEDEICEALEFHORENERULWEXEZETHET,

Am BRI AR RBMAEHRK - ALK ERE
WO ERE AT SRS NHEGET RS ﬁ@%g%@=ﬁﬁ#m%ﬁﬁgo

[BFRBCKmER S [ M EK MENKOINA] ]
BERAXAXE  BEREBEMMBER  OWBEX  BRCKREORER » HREBISERESR -

(; FIRBUR I AE EHGE ]

BPIRBURR ARRERE - BMAREERAZE 30 BER  AEFEROME - Mt —HR  8—HKEF
Fs‘?i?kié‘[‘ HHAE - ?E""EE EBEG TR -
BFhTUESEE  HESH  FRES 2FHRRER £EBR - KEER - MLEXBE -
ﬁ%étﬂ%%"ﬂ’ﬁﬁ*

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

SBEXBREOAREZIZA - 280
Unagi Ishiyaki
PR S 5o Rakich

Eel Tempura with Rice in Stone Bowl

XBXH - KBE2E. AN 1E. FR3E - 280
Tenmasa Tendon

RBRIFEER -

REBWME » BEH - BRX=X

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

BAKEFRAT—FH - 280
Ajisai Beef Steak Don
A R A F PR

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

f8E Unajyu - 420
88 2 85

IWSZ. /AN

Grilled Eel Rice with Sweet Soy Sauce

V 23mESEA / EZEE -80/120

Zaru Udon / Zaru Soba

REREBEX | REZM
Cold Inaniwa Udon or Soba Noodles
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B RWIES E A Yasai Sanuki Udon - 100
BRERSZ
Hot Sanuki Udon Noodles Soup with Vegetables

BAKEFHEHIESEA - 260
Ajisai Beef Sanuki Udon

REATHERERSE
Hot Sanuki Udon Noodles Soup with
Kumamoto Ajisai Beef and Vegetables

AR EXI|/ES EA Nabeyaki Udon - 220
BERXEESX

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

BEXY—FY £W<5 HRFXBEKEIR - 380
Ikura Fuji Salmon Kamameshi

BRET=XHA, ZXARFRBKER

Grilled Fuji Salmon and Ikura Kamameshi with
Tenmasa Macau Rice

7‘4’% SERIE BSHH SeasonalDish PHIEBESHESH TEIES Chef's Recommendation w NI 27T ER Vegetarian
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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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&L B Oshiruko - 60
AT ST
Sweet Red Bean Soup with Grilled Rice Cake

BEHL—ZADHETEY 7 7 Montblanc - 100
EUR4BEFR

Soya Milk Mousse with Japanese Chestnuts Cream

D EIDEFDFPIRIYY—LDHE Imo Ice Cream - 100
IREEZEMNTIH

Sweet Potato Tempura with Ice Cream

& BED Kuzukiri - 100
B4R E RS
Kuzu Starch Noodles with Okinawa Black Sugar Dip

@ TPARAI7V—LKIGHE BIZ.EN. BB . HEKRRX Ice Cream Tempura - 120
AREERBMAZE  ZEEH  BRRERD

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

BE#ERAQOY Melon - 220
SR

Japanese Shizuoka Melon

QHBEHESD EEHEA 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.



