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Hua Ting

i

FEFMARE LB BRCARERFE  HETRT S F09E Rk o
FMTHARRR KGR HERAAGEFFTLEAG
K E R R R AR R R P W R B
WFEM o EF A0 KA LA E A6 P XA AR - 5T
Wy AR S E 0 SRR R R AR LR o
(FEREFHIATEABEERA  HEEAHSRM RIS
Yk AR o FE S TR ITIE E BT HE S B K AR
HANEZ - MR © BT R ARARHLER & R 69 1R T
WEE - F X AmEWL

Sit back and enjoy authentic Shanghainese and Huaiyang cuisines as Hua Ting celebrates
the culinary traditions of Eastern China, experienced through the lens of new ideas and
inspirations. The restaurant implements a green concept of sustainable catering while
ensuring a selection of ingredients are certified by the Marine Stewardship Council (MSC),
the Aquaculture Stewardship Council (ASC) and are organic products. Both the space and
the food represent a balance between the delicate, the raw and the vibrant; fusing the artistic
heritage of 1920s Shanghai in the form of 'Chinese Art Deco', where Western art meets
Chinese customs. A vibrant retro ambience for your gastronomic journey, Hua Ting delivers
legendary delicacies based on traditional recipes and cooking methods through selecting
the best seasonal ingredients and rotationally changing the menu based on seasonality.
Complete your exceptional experience with a selection of yellow and organic wines, premium

teas, or signature Hua Ting cocktails and mocktails if you so desire.




Rk Al
Yan Yong Gang
EV

Chef de Cuisine

FoRAI B 1993F ALk A M TR SF PR T ER LR mA
BMTOBEEE I BAEHEAXARE  ERIABE -
B E0024 b ERBER AR T HRIFA [rdh et o #A
TAEBFE ARSNGB RSB AYE - YRS A SR
BEHORZERREFTIALL - RGG LB EME
[RIEmT ER2A]  HEEFHFERTEHERALER -

Yan Yong Gang graduated from the Jiangsu Yangzhou Business Higher Vocational School
with a culinary degree in 1993 and after, began working at one of the Yangzhou State
Guest Houses, where he cooked Huaiyang and Shanghainese dishes for state banquets
full time. He also won the name of “Jiangsu Culinary Master” in a 2002 national culinary
competition. Travelling all over the world to prepare exquisite dishes for various heads of
state, Yan has represented the Jiangsu Province in many food exchanges including at
Michelin starred restaurants in Hong Kong and Taiwan. Now in Macau, a
UNESCO-designated Creative City of Gastronomy, Chef Yan promises to promote

authentic Huaiyang and Shanghai cuisine at Hua Ting,




F A AR AP e

Organic Cherry Tomato in Honey and Sour Plum Juice



BRI

Appetizer

+ AL RE B AT
Drunken Amber Crab in 15 years Huadiao
% 18/Market Price S

WA AR P TR R
Crab Terrine with Aged Black Vinegar
138

1% R

Crispy shredded Eel in Traditional style 1
138

B2 76 4R
Drunken Sea Whelk in Spicy Sauce
138 T I~

I O B R 1ERPAAN
Drunken Chicken in Jiangnan style
128

F WA HF R

Hand-shredded Beef tossed in Homemade Chilli Sauce
128 £

R T

Pork Knuckle and Green Pepper served with Garlic Soy Sauce
18 <

W AHEH S

Seabass smoked with Five Spices

18

A E

Duck Tongue marinated in Wine Brine AN

108

& T4 i R # Sustainable Ingredients

22 B 6 4 7 Chef recommendation &% Vegetarian T #4= 4 Nut
A A TR AR AR+ ST A e A A
Please inform our se T of any food allergics or dictary requirements.
LR P LEXE 3 Al 10%89 R o

MOP subject to 10% service charge.
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Appetizer

OO SR
Jellyfish tossed with Julienne Turnip in Onion Dressing
108

it &R E
Boneless Duck Web marinated in Sichuan Peppercorn Sauce

98

FARE N E G

Chilled Pork Terrine
98

& BT A A B

Organic Cherry Tomato in Honey and Sour Plum Juice
88

CR: g

Celery and White Fungus tossed in Vinegar and Spring Onion Oil
68

OU mEHR

Wheat Gluten marinated in Sweet Soy Sauce with Peanut

68

O REMIE I

Turnip Sticks marinated in Supreme Soy Sauce

58

ORI B &

Century Egg and C in H le Sauce

48

& TH B A Sustainable Ingredients
7 B #47 Chef recommendation @ &4 Vegetarian € %42 4 Nut

e A AE AT A4 B AR - AT & o S TR H o

Please inform our service staff of any food allergies or dietary

BNaRD

VY NIAYKIAY KNIV KA

ALY

VY NIAYKNIAY KNIV KA

&
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All prices are in MOP, subject to 10% service charge.
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Soup

Z AL R
Hot and Sour Fish Maw and Seafood Soup

118
i/per person

o BR HEAE K
Teal double boiled with Conpoy and Turnip

98
#{i1/per person

L& 2
Julienne Bean Curd and Vegetables Bisque

88
i/per person

T A
Minced Pork double boiled in Superior Broth

88
#1i/per person

Salted Pork Soup double boiled with Dried Bean Curd and Bamboo Shoot

88
{i1/per person

BFRFEL B
Silky Fowl double boiled with Cordyceps Flower and Ginseng

88
#1i/per person

& T4 i A Sustainable Ingredients

0 163 7 Chef recommendation & 4 Vegetarian U % 4= Nut
o T A AR - AT A A B RRS F o

Please inform our service staff of any food allergies or dietary
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\\ All prices are in MOP, subject to 10% service charge.
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Seafood

FATE oF
Fish Mav stewed with Bamboo Shoot in Superior Broth

888 Vaup

LaAor: 89

Marble Goby stewed with Vegetables in Organic Tomato Sour Broth
498

BT M Rk
Kanto Sea Cucumber dry braised with River Shrimp Roe A -

458
#{ii/per person

FATE S A ¥ Y N o
Soft Shell Turtle braised with Bamboo Shoot in Hot and Sour Superior Broth
388

B EG T T
Assorted Seafood braised with Duck Blood and Vegetables in Spicy Broth
298

Fare s
River Shrimp sautéed with Fresh Lily Bulb
298 mran

PATE ¥:3 ;05
Sole dry braised with Spring Onion in Soy Sauce
298

A 65 BT B At
Braised shredded Eel served with Pancake

268

B KB B
Crabmeat and River Shrimp sautéed with Green Bean Flat Noodles R

268

& TR A Sustainable Ingredicnts

7 Bt #7 4% B Chef recommendation 4 Vegetarian 0 R 4= 48 Nut
Fo AT AEAT R 2 38 AR A+ 34T 4 do A1) 09 IR
Please inform our service stafl of any food allergies or dietary requirements.
FRATARAR R PTRA Fets 3 A 10%09 IR
All prices are in MOP, subject to 10% service charge.
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Seafood

T LR
Sea Cucumber sautéed with Pork and Chilli
268

AHAETH

Crispy Prawn with Sweet Soy Sauce in Shanghai style
238

PR TS ot

Shrimp Cake braised with Organic Chinese Yam and Mushrooms in Superior Broth
238

FARRE VS 3-8
Spicy Ma Pao Tofu braised with Prawn
228

B AR S K AR

King Prawn sautéed with Fermented Glutinous Rice Wine
1
{i/per person
PPN
BHH A
Squid sautéed with Assorted Mushrooms
168

P 2T 33
Yellow Croaker deep-fried and glazed with Sugar and Vinegar Sauce

128
& /each

& T4 i A Sustainable Ingredients

01 #9367 Chef recommendation & 4 Vegetarian U R 4= Nut
A T A AR - AT A A 6O RS B o
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Y NAY KAV KNIV KA

N

Please inform our service staff of any food allergies or dietary

FRATARAR IR A B AL o I E AR 10%09 TR A5

\\ All prices are in MOP, subject to 10% service charge.
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Mud Crab steamed with minced Pork and Huadiao Wine
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Seafood

LERERE
French Blue Lobster
S D)
Dry braiscd with Premium Soy Sauce in Shanghai style

Steamed with Garlic and Vermicelli

B30
Wok-fried with Leck, Shallot and Spring Onion

B {E/Market Price

Mud Crab
B2 SR
Dry braised with Premium Soy Sauce in Shanghai style

AL 1 R

Steamed with minced Pork and Huadiao Wine

% {E/Market Price

3L 8.

Mandarin Fish
[0 %-3

Decp-fried and glazed with Sweet and Sour Sauce

Steamed with Shanghainese Preserved Vegetables
B {8/Market Price

Yellow Croaker

W A

Dry braised with Glutinous Rice Cake with Spring Onion

Steamed with Shanghainese Preserved Vegetables
B {8/Market Price

& T4 i A Sustainable Ingredients

0 1 #9367 Chef recommendation & 4 Vegetarian U % 4= Nut
A T A A AR - AT A A 6O RS B o

BNaRD
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Y NAYKNIAVYNIAY NN

ALY

YV NAY KAV KNIV KN

N

Please inform our service staff of any food allergies or dietary
AR LRI LA B+ B E A 10%89 R o
All prices are in MOP, subject to 10% service charge.
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AN 88 BRI A

Pork Belly and Abalone braised with Truffle
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&R

Poultry « Meat

WO RAENTHE®
Baby Duck braised with Mixed Grains in Traditional Shanghai style

738
H%/each

(% FA3T Reserve in Advance)

WA RIR A
Pork Belly and Abalone braised with Truflle
528

RSR RIS G
Beef stewed in Jiangnan style
298

W 4T — S fi T R
Giant minced Pork Ball braised in Superior Brown Sauce

298

AT
Becf Brisket braised with Baby Potato
228

AU WA
Beef Tenderloin wok-fried with Green Chilli
198

& T4 i A Sustainable Ingredients

0 163 7 Chef recommendation & 4 Vegetarian U % 4= Nut
o T A A AR - AT A A 6O o

Please inform our service staff of any food allergies or dietary
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FRAARAR IR A R AL+ I E AR 10%09 TR A o

‘\ All prices are in MOP, subject to 10% service charge.
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Pigeon slow braised with Chef’s Special Sauce
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Poultry « Meat

¥ 2 5k
Pork Knuckle Ring braised with Yellow Bean in Brown Sauce

168

e KRR
Pork Rib dry braised with Preserved Vegetables in Sweet Soy Sauce
168

& KA ilat

Pigeon slow braised with Chef’s Special Sauce

138
B /each

# LS HEE AR
Pork Chop Cutlet with braised Rice Cake in Shanghai style
138

R EHAmT
Eggplant stewed with Julienne Pork and Green Chilli
128

& T4 i A Sustainable Ingredients

01 63 7 Chef recommendation & 4 Vegetarian U % 4= Nut
o T A AR - AT Ao A SO B o
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=V NN

/AP
=2NPRAEN
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Please inform our service staff of any food allergies or dietary
AR LA B+ B E A 10%89 I & o
All prices are in MOP, subject to 10% service charge.
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RE-2ZH

Vegetables * Bean Curd

R B HERA LY
Shredded Bean Curd Sheet and Jinhua Ham stewed with Superior Chicken Broth
188

AR IS N A
Glutinous Rice Cake sur—fned with Shepherd’s Purse and Sakura Shrimp
128

OREHMELNEEG

Water Bamboo stir-fried with dried Bean Curd and Edamame

128

£ O B w K
Pumpkin dry braised with Garlic, Shallot and Ginger
98

Organic Scasonal Vegetables
BN D SO T VNE S S0
Poached with Superior Broth / Stir-fried /
Stir-fried with Ginger Extract / Stir-fried with minced Garlic

98

CHELEFZR

Homemade Egg Tofu decp-fried and served with Spring Onion Dressing
78

& TR A Sustainable Ingredients

B # 4.7 Chef recommendation & %4 Vegetarian 0 R 4=# Nut
Jo A AT R 8 S A AR AR & o AT 69 TR
Please inform our service stafl of any food allergies or dietary requirements.
LR SRS YR T SITALE S 3
All prices are in MOP, subject to 10% service charge.




3E A8 BRI

Shredded Eel braised with Chives and glazed on top of steamed Rice in Huaiyang style



Rice * Noodles

W 3k A 05 GG R
Shredded Eel braised with Chives and glazed on top of steamed Rice in Huaiyang style
228

AR R AR
Sea Cucumber, Conpoy and Shrimp fried Rice in Yangzhou style

148

e
Z LR R AR
Salted Pork and Organic Vegetables fried Rice in Shanghai style
138

B F N8 ]
Wok-fried Noodles with Julienne Pork and Yellow Chives in Shanghai style
138

A 6 B SR
Chives and Shrimp fried Rice with Crispy Pork Lard
18

-~ T VORI
w5 FhmL it
White Noodles tossed with “Hua Ting” Spicy Dried Shrimp and Spring Onion Sauce

88
Bfi/per person

AT Iy A 48
White Noodles in Shrimp Roe Broth

88
12/ per person

& TR AH Sustainable Ingredicnts

4 Vegetarian O R4=
B & do R8T R
ies or dietary requirements.
4w i

are in MOP, subject to 10% service charge.
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Dim Sum

Caitrge
Giant Pork Dumpling filled with Chicken Broth

88
#1i/per person

B N A
Pork Dumpling steamed in Shanghai style
78

.92
Pan-fried Pork Bun
68

2k AT GEHR A T 4R Ak

Pork, Shrimp and Bamboo Shoot Dumpling pan-fried in Shanghai style
68

HEHAES
Shepherd’s Purse and Pork Wonton in Soup
68

BECSRES S ¢
Steamed Glutinous Rice and Pine Nut Dumpling

68

O %k & X fif

Giant Golden Sesame Puff
58

O F A6 e 4
Minced Pork and Sesame Puff’
48

& TH# A Sustainable Ingredients

2 B2 #9412 Chef recommendation & %4 Vegetarian 7% 4= 31 Nut
oAy AE A 49 3B AR SRR amﬁ%a«-mmmm

BaaRD,

-

NNy

Please inform our service staff of any food allergies or dietar
FA AR AR T A Jtvl:fmlklo/ mm # e
All prices are in MO, subject t0 10% service charge.
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HE AR RE

Sweetened Fresh Lily Bulb and White Fungus Soup in Mini Pumpkin
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Dessert

OB IRABE
Bird’s Nest double boiled with Red Dates and Longan

388
#1i/per person

O HEERTLNE

Sweetened Fresh Lily Bulb and White Fungus Soup in Mini Pumpkin

88
{i1/per person

WO RRINE
Sweetened Chinese Yam Cream with Red Date Paste

68
#1i/per person

WOU B
Sweetened Walnut Cream Soup

68
#{i1/per person

O ES AT

Glutinous Rice Ball in Fermented Rice Wine and Osmanthus Honey

48
i/per person

bR IS4~ F
Sweetened Almond Cream Soup with Egg White

48
1iL/per person

Green Bean Cake

48

& T A # Sustainable Ingredients

7 B 63t B Chef recommeny dation ® F4 Vegetarian TR 4= 28 Nut
S0y AE T A 0B AR AL - ﬁ&ﬁ%hmmmm

BNanD

1Y

N

Please inform our service staff of any food allergies or dietar
FRATARAR AR A A jm{fm&lo/ mmt
All prices are in MO, subject 10 10% service charge.
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