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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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/N& Delicacies

HBA&# = Edamame - 60

AARKE
Boiled Green Soy Beans with Salt

BFE)EEDEHIF Kawaebi Karaage - 100
& B AR
Deep-fried Japanese River Shrimp with Salt

BEBAE&EBF Shirauo Karaage - 100

EEBABRA
Deep-fried Japanese Ice Fish with Salt

ZHFIEFAEE Ankimo - 120
H A% B8 8% 65 2 BT

Steamed Monk Fish Liver with Ponzu Sauce

I BXREEKT U Fugu Mirin Boshi - 120
W Bt BB gz
Grilled Dried Sweet Puffer-fish

BAEASHI 4 T-7cE Wagyu Tataki - 480

A2 A ARASH 4+
Semi-broiled Japanese A5 Wagyu Beef with Condiments

HEAEASHIFR LB Wagyu Sashimi - 680

BAASHI 4R &
Sliced Raw Japanese A5 Wagyu Beef

¢ BEHF(FATE Shirako Ponzu - 150

EAHTFRETEER
Boiled Cod Shirako and Garnish with Ponzu

’il% FERNE S XE Seasonal Dish
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W& Salad

FMBFRBEY S Y Yasai Salad - 150
K< B 2R MOt

Assorted Seasonal Vegetables and

Seaweed Salad with Yuzu Dressing

BEEEY 549 Tofu Salad - 180
AREEDE

Japanese Bean Curd, Garden Vegetables,
Seaweed and Deep-fried Spring Roll

with Seaweed Dressing

BYSY BERERLYYYY - 480
Kani Salad
BRADEEBRETE Mt

Crab Meat Salad with Crab Liver Sesame Dressing

BYTFLILF—ZEREOBEREBRAIVIICEHRUM T TEWAMIEEYAARILICBRD TS e —EZXR T 0% =R RERB LI T,
METHRERYSAREY, FRASHARMNET - IEERURPMIBFAELETMBI10%REE -

If you are allergic to certain food items, please inform our staff. All prices are in MOP and subject to a 10% service charge.
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&) Grilled

IBEBEHFIEME Hamachi Kama - 180
HEZEE AT AR
Sea Salt Grilled Yellowtail Neck with Lemon

BABMBEE Jidori Kuwa-yaki - 220
15 B AN Y R BRJE T

Grilled Japanese Chicken with Teriyaki Sauce

REEMRME Gindara Saikyo-yaki - 220
REEATIRE
Marinated Cod Fish with Miso Sauce

B2 M E Unagi Kabayaki - 260
SERER
Grilled Eel with Sweet Soy Sauce

HEXEASHIF LB ERRIHRE - 980
Wagyu Uni Tsutsumi Yaki

B 8EENE B RASH 45

Grilled Japanese A5 Wagyu Beef Wrapped

Hokkaido Sea Urchin

BXEASHIFRAT—F MFHKREY—R/

ICAICSEM - 980/ 1509 1,480/ 2509
Wagyu Steak

BAASHF+ M FASTRECHFRER
Japanese A5 Wagyu Beef Steak with Yuzu Miso Sauce
Garlic Soy Sauce

’il?# FERNE S XE Seasonal Dish
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e RESAE ER £HEE - 680
Kinki Uni
BEARATRBERESEE
Grilled Kinki Fish with Sea Urchin and
Fresh Seaweed Soup

s HIUBEFPEIEBEZE Kaki Hoba Yaki - 260

MR BEERNER
Pan-fried Oyster with Blended Miso

BYTLILF—ZBREOBEREBRAIVIICERUM T TEWAMIEEYAARILICRD TS e —EZXRT0% =R RERBK LI T,
METHRERYAARLEY, FRASHARMNET - IEERLURPIBFAELEZTMLRI10%REE -

If you are allergic to certain food items, please inform our staff. All prices are in MOP and subject to a 10% service charge.



a0
'S
e

A
3
e

i ¥

# 8 Hot Dishes

BIFHUERE Agedashi Tofu - 85
FEASBHFRERET

Deep-fried Japanese Bean Curd Served

with Tempura Sauce and Condiments

BB TEEIB T Jidori Tatsuta Age - 180

EFFEARER

Deep-fried Marinated Japanese Chicken

ZAPTSDEEEA Jibuni - 180
& RURS BT B R B 4 B RO T

Pan-fried Foie Gras and Vegetables

with Sweet Garlic Soy Sauce

BEREEBEUNDD Hire-katsu - 250
EHEREBFRAM

Deep-fried Kagoshima Pork Tenderloin with Bread Crumb

L/l BEE Kabu Awabi Nabe - 380

Slow-cooked Turnip and Abalone Petit Nabe

¢t A7 RA9—Z2BREREFDE - 420

Lobster Takiawase

iR & FHHEFER
Simmerd Lobster and Assorted Winter Vegetables

’il?# FERNE S XE Seasonal Dish
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A La Carte

EEBFERBAEL Ankimo Chawanmushi - 100

B2 B0 AT AR Ak
Steamed Egg Custard with Monk Fish Leaver

ZQLiEFL HIWREX EiFE RILR - 260
Fuyu Dobinmushi

LE15 Bt RIBR S

Winter Soup - Oyster Fish Cake, Tiger Prawn

and Scallop Served in an Earthen Pot

METHRERYRAKSES, FRASAEMNET - IEERURFIBHELFNRI10%REE -

If you are allergic to certain food items, please inform our staff. All prices are in MOP and subject to a 10% service charge.
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K74 Tempura

INER (FE) - 30

AM(ERE) -50

& i H
y = = o

THWE (dLiEiE) - 130

PNER /I MEERN

Pekoros Pumpkin Snow Crab Leg
ITUYVF(REF) - 30 R (CRIK) - 60 BED KM (MR - 160
2 8 7 B BAHMA

Eryngii Mushroom Lotus Root Aori Squid

KE(EH) -30 BAR(Li#EE) - 60 ET(FR/EH) - 160
£S5 BER DB

Per?lla Lily Bulb Jaf:;mese Whiting

LLeS (EH) -30 HE (EE) - 100 HSE(FE/EH) - 180
BT AALE /) 4 ik

Green Pepper Shiitake Mushroom Megochi Flathead

g# - 30 e | (FE) - 40 % EEB¥F (L&) - 180
FHE mE EaAT

Rice Cake Turnip Cod Shirako

fnF (F) - 50 e BEF (FRR) - 70 & EHE(ER/LE) - 220
bl BAEES AALE

Elz;]gplant Shrimp T::o Winter Oyster

EE(WRB) -50 FESHBE(HEF) -70 #* BEHE(@RN/E W) - 400
% 78R BRE

Oyster Mushroom Maki Prawn Fefale Snow Crab
1VHDERS - 50 HimE(BRE) - 250 ® Z2OHEEIT -320
(dtiiE) S -Eiiﬂﬁ“bb\gsm;l.ﬁ.
ieEE 7 uruma Prawn ‘E

Hokkia—ido Inca Potato %233%;:&%5@%9

MIBBFBEHBE - 120
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-ERETF  MEE -FTF -BE =EE
Kakiage Tempura - Winter

Deep-fried Cake of Cod'Shirako;.Snow.Crab,
Scallop, Lily Bulb and"Mitsuba Leaf

SOFF(EBRB) - 60 (dbimiE)

EE FTERES

Sweet Potato Scallop Wrapped with
Dried Seaweed

$9% SHNE BORE  Seasonal Dish
BYTLLF —ZEREDORBRIBAIYIICERULA T TSV AMIEEIYAARIICADE T e —EXRT10%ZRIEEHHLET,
WETHREERYLARLBY, BFRASHARMANET - IAERLURMEFELZTMNK10%KREE -

If you are allergic to certain food items, please inform our staff. All prices are in MOP and subject to a 10% service charge.
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Rim#& Tempura

NF(RR/BIE) - 200

=R 1=1
Eﬂ%%

Conger Eel

& B\ (FRRE) - 280
e

Alfonsino

SICBEEE (L\E) - 280
BIERESE
Sea Urchin Wrapped with Dried Seaweed

EE(FE)
- 1M / Market Price / {8
EE A

Live Abalone

ReimE (=E) - 580/ 200g
FEER
Japanese Spiny Lobster

& H(38)

® & (3#) Sashimi (3 Pieces)

MR3L - 220
BT
Scallop

Hi#BE(HEZF) - 150
IR (FEH)
Sweet Shrimp (5 Pieces)

BEff - 280
=8

Sea Bream

BN - 180
AR
Greater Amberjack

B (uO/8\Aa) - 260
% £

Spanish Mackerel

EEHEED - 380
BUEODA

Thin-sliced Flounder

EHIRE - 260
5ERE
Bluefin Tuna

fREg - 260
wAaE
Yellow Jack

H IF H

4

A La Carte
2
2B - 300
£ B8
Alfonsino
Ww<s - 250
= AT

Salmon Roe

HA®E - 300
H IR
Botan Shrimp

E8 -850
e

Sea Urchin

AEES - 480
EH#E2ANE
Bluefin Tuna Belly

ERBSEEDTDE - 680
REHBE (ERK)
Sashimi Selection (5 Types)

ERBSEEDSDE - 1,280
RSB ()
Sashimi Selection (8 Types)

BYTFLILF—ZEREOBEREBRAIVIICEHRUM T TEWAMIEEYAARILICBRD TS e —EZXR T 0% =R RERB LI T,
METHRERYSAREY, FRASHARMNET - IEERURPMIBFAELETMBI10%REE -

If you are allergic to certain food items, please inform our staff. All prices are in MOP and subject to a 10% service charge.
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F & Rice & Noodles

SBHEXBRBOARESIEA - 260
Unagi Ishiyaki
B REREAOBR

Fried Rice in a Stone Bowl Served with Eel Tempura

XBRXBA-KXBE2FX . AN 1E. BR3E

Tenmasa Tendon - 260

ABRIGER - FRBWE ~ FFBE— - FEX=X
Steamed Rice Topped with 2 Tiger Prawns, 1 Kind of Seafood
and 3 Kinds of Vegetables Dipped in Homemade Sauce

BEFRAT—FHF - 280

Japan Beef Steak Don

B A4 RHER
Rice Topped with Japanese Steak with Garlic Sweet Soy Sauce

BB EH Unadon - 280
18 MR
Rice Topped with Grilled Eel and Sweet-blended Soy Sauce

SBMESEA | EBEBZE -30
Zaru Inaniwa Udon / Zaru Soba
REERR | R5%ME

Cold Inaniwa Udon Noodles or Soba Noodles

7"\'§ MFHE KRS HE  Seasonal Dish
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BRBESEAL /| FREE - 100

Yasai Inaniwa Udon / Yasai Soba
MEBEER | BXEZA

Hot Inaniwa Udon Noodles or Soba Noodles
with Mixed Vegetables

HFEFRHEESEA - 280
Japan Beef Sanuki Udon

BARLRBESX
Hot Sanuki Udon Noodles with Japanese Beef,
Mixed Mushroom and Condiments

EXmBALMER - 380

Kani Tembara
B K IR E R ER

Crab Meat Tembara Rice

BEFXmECERMD

AREEREERZ - 300
Shirako Ishiyaki Zousui

BEERFAGESENABRNESRAFR
Cod Shirako Tempura and Alfonsino Porridge
Served in a Stone Bowl with Dried Mullet Roe

BY7 LT —2EFEDREERIERAIYIICBBRULAIFTTIW, {ﬂﬂ%ti?jvrMbk&bi@”oiﬁ:b‘—t\‘ziﬁﬂO%%/‘:‘Uiﬁlﬁiﬁﬁlbim
WETELFEMB10%REE o

If you are allergic to certain food items, please inform our staff. All prlces are in MOP and subject to a 10% service charge.
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PARIV—L BER.IN=ZF5F7 AR MF Ice Cream - 50 (1 27— / 83k / per scoop)
ER -/ BERE / ETF

Green Tea, Vanilla or Yuzu

LB Oshiruko - 60
AL S S F S
Baked Rice Cake with Sweet Red Bean Soup

SOEXEDT FYT—5bF Imo Brandy - 80
KB BRERIGE

Caramelized Sweet Potato Tempura with Brandy

EDDFEFOPALRIY—=LDE Imo Ice Cream - 100

Sweet Potato Tempura with Ice Cream

BZED Kuzukiri - 100
EARBHTERER
Kuzu Starch Noodles with Black Sugar Dip

PARIV—LKGE HIZ.EH.BEE.HEKRBZX Ice Cream Tempura - 120
ERRFEMALE  EIH  BREREED

Ice Cream Tempura with Sweet Red Bean, Soy Bean Powder,

Black Sugar Syrup and Green Tea Powder

¢ BEZIL—"Y Fruits - 260
HAEER

Japanese Fruits

HEE AW Matcha Zenzai - 120

AT B ERBEEIRE
Red Bean Paste and Grilled Rice Cake in Green Tea Milk

’il?# FERNE S XE Seasonal Dish

BYTLILF—ZBREOBEREBRAIVIICERUM T TEWAMIEEYAARILICBRD TS e —EZXRT0% =R ERERBLE T,
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If you are allergic to certain food items, please inform our staff. All prices are in MOP and subject to a 10% service charge.



