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A 91 XA R K A (% AT 4 BT

Chilled Australian lobster (4 hours advanced order)
3,288

A JBE i F 3£ Eiffel Tower Signature 7 # % Vegetarian #& Spicy ﬁ\ T 4 £ & i $% Sustainable Seafood

Jo R AR A FE T EATHEIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR AR A R 5 m10%AR % % o B K ARAESH o Al prices are in MOP and subject to 10% service charge. Photo for reference only.




A SRS Ak A 2 B (2 - 442)

Poached star grouper in prawn broth with crispy rice (for 2 - 4 people)

B4 Market price

/l BRHIR R KL (6 - 73K)

Braised whole fish maw with crab meat and roe (180 - 210 grams)

2,888

IR L B
Crispy suckling pig with honey glazed preserved ham,
caviar and pastry puff

368

} Bt V7 H 3 Eiffel Tower Signature ’ % 3 Vegetarian J # Spicy L\ T H 5 K i #% Sustainable Seafood

Jo R AR AT EATARAIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

BT A M AE AR LT3 0 FFR B m10%AR 4 % o B A ARAESH Al prices are in MOP and subject to 10% service charge. Photo for reference only.



A B SR T 7 3 9 s bR

Poached Boston lobster in superior prawn broth served with crispy rice

588

A JE} T 4 % Eiffel Tower Signature & % Vegetarian # Spicy A\ o 4 8k K J& i 8% Sustainable Seafood

Jo R AR HE T EAHREIR S R o Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR WAV R A R 5 m10%AR % % o B K ARAESF o Al prices are in MOP and subject to 10% service charge. Photo for reference only.



A B & 5 BBAS

Smoked baby pigeon in lemongrass flavor

158

I T X 28

Wood oven-roasted Iberico pork char siu

328

A JE} T % Eiffel Tower Signature ’ # 3% Vegetarian In Spicy L\ T ¥ 46 K J 5 8% Sustainable Seafood
do R AR AT EATARAIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

BT A M AE AR LT3 0 FFR B m10%AR 4 % o B R ARAESH Al prices are in MOP and subject to 10% service charge. Photo for reference only.



%o T 2 T IR
Marinated Scottish razor clams with scallion and finger lime

188

A 5t U H i Eiffel Tower Signature o % 5 Vegetarian _J # Spicy (ﬁ\ o #¥ 8% K J i 8% Sustainable Seafood

Wat it f 0 HAET EAT4RE IR % R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR WAV A S R 5 m10%IR % % o B K RAESF o Al prices are in MOP and subject to 10% service charge. Photo for reference only.




¥ B 49 0T B0 Sk

Five spices scented strawberry foie gras with crispy buns

238

JWESS ST

Fresh sea whelks in wasabi dressing

208

J O FaRsE KBRS E

Slow-cooked abalone with Yunnan spicy sauce

198

PIEL T AR E XA BB LT
Marinated Chinese pear with hawthorn and
balsamic vinegar pearl

128

A JBH U i Eiffel Tower Signature

’ & % Vegetarian

A B ok R A
Chilled jelly fish with rose vinegar jelly

198

b A% N BB E e T
Marinated Atlantic clams with smoked
eggplant and soya sauce

128

7KK K BB R A I KR
Emerald Okra rolls with vinegar jelly
in signature dressing

88

IR Spicy L\ T H 5 Kk # #% Sustainable Seafood

Jo R AR FHE T EATHRAZIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

BT A M AE AR LT3 0 FFR B m10%AR 4 % o B R ARAESH © Al prices are in MOP and subject to 10% service charge. Photo for reference only.



RRESH T

The Eiffel seafood tower

T 450 Ao S P 34, R LI ASFIR, A¥OR, MM F3IR
BT 22X BAFTHE2R, BF SR, Hi2i §50%

3 Alaska crab legs, | Boston lobster, 6 assorted oysters, 3 Botan prawn sashimi,
2 razor clams,2 scallop sashimi, 8 black mussels and 50g sea urchins

1,988

|
JE} T 4 % Eiffel Tower Signature ’ & % Vegetarian _J # Spicy A\ T 4 £ i $% Sustainable Seafood

Jo R AR 0 HE T EAREIRSE R o Ifyou are concerned about food allergies, please alert your server prior to ordering.

B A A AR T U 5 0 G B m10%AR % % o B R AXAESH o Al prices are in MOP and subject to 10% service charge. Photo for reference only.



B} A% % o O

Chef’s seafood tower

KEAIFIR, s6E2R, HIFH F21,

A 4R, LB N4R, F 4R

| Boston lobster; 2 abalones, 2 Botan prawns sashimi,
4 assorted oysters, 4 surf clams and 4 mussels

1,028

FEEES AR (ER)

Gillardeau oyster (per piece)

BOER "HESFFHTAT WEETES
Ii;jfl Flek, v B Sfar, A A 6
Bk o

88

ANFEBEGSHRAER (R)
White pearl oyster (per piece)

78

BT URAR O 8% 3 e b Ak ) Bk R %

Seafood on ice platters are served with our signature condiment selection

A JBt V7 A £ Eiffel Tower Signature ’ % ¥ Vegetarian _J % Spicy lﬁ)\ T H 4k R e i 8% Sustainable Seafood

do RAE A AL AT EATAEEZIR S R e If you are concerned about food allergies, please alert your server prior to ordering.

BrA WA AR A S+ SFR 5 Am10%MR 4 % o B 7 4B 5 H o All prices are in MOP and subject to 10% service charge. Photo for reference only.



23598 5k FE R pe £ 3 7

Double-boiled chicken soup with fish maw, sea whelk and black garlic

258

A 5t U H i Eiffel Tower Signature o % % Vegetarian _J # Spicy ‘Q\ o 4 8% K J ik 8% Sustainable Seafood

Jo R AR A FHE T EATHAEIRE R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR WAL A R 5 m10%IR % % o B K RAESF o Al prices are in MOP and subject to 10% service charge. Photo for reference only.




ISR TTIL VYT ICR BT N NEYS PN S
“Buddha jumps over the Eiffel tower soup” with abalone, sea cucumber, fish maw, conpoy,
morel and matsutake mushroom

558

A skmmmm s R EE

Superior chicken soup with fish maw, bamboo pith and bird's nest

448

D RLES VL SR A T X

Hot and sour soup with fish maw and Alaskan crab meat

198

PRSI

Vegetable and bean curd soup

108
2 PR
O 3
T ﬁ’ * 3
Y
}& B I 4% i% Eiffel Tower Signature P % 5 Vegetarian _J # Spicy N T # 8 K e % 8% Sustainable Seafood

Jo R AR AT EATHRAEIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR AR AT S FR 5 m10%IR % % o B R A5 H o All prices are in MOP and subject to 10% service charge. Photo for reference only.



A JBF i H 3 Eiffel Tower Signature 7 % 3% Vegetarian #& Spicy ﬁ\ T 4 £ & i 9% Sustainable Seafood

Jo R AR FHE T EAREIRSE R o Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR AR A R 5 m10%AR % % o B K ARAESF o Al prices are in MOP and subject to 10% service charge. Photo for reference only.



A FEmE BB (B 2554

Oven-baked chicken with rock salt, ginger and spring onion (25 minutes preparation time)

22398

whole'

A w4 e
Oven-roasted goose served with plum sauce

22828 12458 328

whole! portion

ERFERTS

Crispy farm chicken with garlic

%388 17228

whole

T B 5k i )
Crispy roasted pork belly

198

A JE} T % Eiffel Tower Signature ’ # % Vegetarian In Spicy L\ o H £ K J i 8% Sustainable Seafood

Jo R AR FHE T EAHRAEIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

BT A M AE AR LT 3 0 FFR B m10%AR 4 % o B R ARAESH © Al prices are in MOP and subject to 10% service charge. Photo for reference only.



B EF I\ ()

Braised fish maw with superior broth (per person)

728

} JEF T % Eiffel Tower Signature ’ % 3% Vegetarian _j # Spicy & o #¥ 8% K J i 8% Sustainable Seafood

Jo R AR R A FHE T EAREIR S R o Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR WAL A S R 5 A 10%IR % % o B K RAESF o Al prices are in MOP and subject to 10% service charge. Photo for reference only.



$ 2 0 K20k F ®bo (F4L)

Braised Japanese 20 head “lwate” abalone in oyster sauce (per person)

2,388

FEEEPRM 3K & (F4%)

Braised Australian 3 head abalone with dried mushroom and vegetable (per person)

558

B EHEIT S (i)

Braised Hokkaido sea cucumber in oyster sauce (per person)

528

Aegsm=x #e)
La Chine three treasures (per person)
FEH PR TR FIIR, BRI T ES

Braised abalone in oyster sauce, fish maw with golden superior broth, sea cucumber with shrimp roe and
spring onion

498

8,7t Je 3T T i 548 F

Braised sea cucumber and goose web with shrimp roe and spring onion

328

} B} Ty % Eiffel Tower Signature ’ % 3% Vegetarian I#n Spicy L\ o H £ K J 5 8% Sustainable Seafood

Jo R AR HE T EATARALIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

BT A A AR LT 3 0 SRR B m10%AR 4 % o B R ARAESH © Al prices are in MOP and subject to 10% service charge. Photo for reference only.
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FHEXAE

Philippines live crab

ZEMANE /XOKY PERKKXAR | JaFRMAXARRERE

Stirfried crab with ginger and spring onion / Wok-fried crab with turnip cake and X.O. sauce /
I Wok-fried crab with chili paste served with crispy rice cracker

B4 Market price

INT 38/ R 2 /2R FAR B (F FAT 244 B FIT)

Seed grouper / Star grouper / Tiger grouper Geoduck (24 hours advanced order)

TR FARER % 3K ¥ W R Geoduck served in 2 courses

Steamed with soy sauce or deep-fried R & A AR | XOFF SR FR

Fresh geoduck sashimi and congee /
Stir-fried geoduck with asparagus and X.O. sauce

B A Market price
B A Market price

} JEF T 4 % Eiffel Tower Signature 1 & 3% Vegetarian _J # Spicy L\ 7T #¥ 86 K J ¥ 8% Sustainable Seafood

Jo R AR R A FHE T EAREIRE R o Ifyou are concerned about food allergies, please alert your server prior to ordering.

B A A v A T U 5 0 G 5 m10%IR % % o B R ARAE S F © Al prices are in MOP and subject to 10% service charge. Photo for reference only.



K X A A HF

Boston lobster

S HRFRRER G AR WA | 2R LAk AN RS T
Steamed Boston lobster with Chinese aged “Hua Diao” wine and egg white /
Oven-baked Boston lobster with E-Fu noodle and creamy cheese sauce /

Stewed Boston lobster with E-Fu noodle in superior broth

588

B A AF
Australian lobster

I FiEBREN AR | Z X R 7GR RAFE

_J Wok-fried Australian lobster with garlic and chili in “Bi fong tong” style /
Oven-baked Australian lobster with E-Fu noodle and creamy cheese sauce /
Stewed Australian lobster with E-Fu noodle in superior broth

B Market price

A JE} Ty % Eiffel Tower Signature P % 5 Vegetarian _J # Spicy L\ 7T ¥ £ K J i 8% Sustainable Seafood

do R AE AR AL AT EATALEZIR % R e If you are concerned about food allergies, please alert your server prior to ordering,
PR AR S SFR 5 A 10%IR % % o B R ARABESF o All prices are in MOP and subject to 10% service charge. Photo for reference only.



$984N07) UID |/

O REG-ZF BALA I IR

Wok-fried prawn with kale, shallot and olives

308

A JBF i F 3 Eiffel Tower Signature % % Vegetarian #& Spicy L\ T 4 4 £ & i $% Sustainable Seafood

Jo R AR A FHE T EAHEIR S R e Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR AR A R 5 m10%R % % o B K RAESH o Al prices are in MOP and subject to 10% service charge. Photo for reference only.



A mEs sk rman

Crab roe prosperity pockets with egg white and crab meat , steamed broccoli and romanesco

328

T FIRIT K (F42)

Crystal glazed jumbo prawn with truffle sauce and steamed pak choi (per person)

368

wEEFHERAZR (H4)

Crispy fried star grouper fillet with homemade spicy chili sauce (per person)

288

BLERRFER

Yunnan Morel mushrooms stuffed with shrimp paste in abalone sauce

258

Amyspamres

Deep-fried shrimp paste and green brassica with sliced almond

218

A JE} Ty % Eiffel Tower Signature o % 5 Vegetarian _J # Spicy L\ T H £ K J 5 8% Sustainable Seafood

do R AE AR AL AT EATALEZIR % R e If you are concerned about food allergies, please alert your server prior to ordering,
PR WAV A S R 5 A 10%IR % % o B R ARABESF o All prices are in MOP and subject to 10% service charge. Photo for reference only.



BB RN

Black vinegar glazed US pork ribs with crispy-fried honeydew melon cake

268

IS TPy

Braised spinach bean curd with assorted seafood and crispy conpoy

218

A JBF i H 3£ Eiffel Tower Signature ’ % ¥ Vegetarian _J # Spicy & T 4 £ i $% Sustainable Seafood

Jo R AE AR A FHE T EAREIR S R o Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR WAV A S R 5 m10%IR % % o B K R AESF o Al prices are in MOP and subject to 10% service charge. Photo for reference only.



T AL RIEK) ASFa
Wok-fried Kagoshima A5 Wagyu beef with
asparagus, mushroom and fig

898

WEEEHIFT
Stirfried Australian scallops with ruyi lily
bulbs and sweet green beans

328

IR E S
Stir-fried chicken and foie gras
with cashew nut

248

BRIEE 33 A QAR
Deep-fried Gillardeau oyster
(minimum order 2 pieces)

88 /R piece

} B+ U i Eiffel Tower Signature

’ & % Vegetarian

A 357 A s e 3 30 B
Wok-fried prime beef with walnuts,
garlic and black pepper sauce

418

JRAY TS FL ¥ T
Stirfried prawn with homemade spicy chill
sauce served with steamed buns

328

A rmaF S+

Traditional deep-fried shrimp toast

188

IR Spicy L\ T H 4: Kk # #% Sustainable Seafood

Jo R AR FHE T EATARAIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

BT A M AS AR LT 3 0 SRR B m10%AR 4 % o B R ARAESH © Al prices are in MOP and subject to 10% service charge. Photo for reference only.






AP EET N FHA

Braised beef short rib and tendon with turnip

338

EREF— ik R B A, B S0, LA, T, TR (BR2 - 443

La Chine supreme cocotte with deer tendon, sea cucumber; abalone, scallop, prawn (for 2 - 4 people)

1,788

5T B o 50 A 2 EE S S
Braised free range chicken with Korean sea Braised eggplant with fish maw and
cucumber in fragrant shrimp paste preserved salted fish

308 308

PRLER R Kok EER

Stirfried Kale with dried shrimp, shallot and Stir-fried Chinese lettuce with shrimp
garlic served in stone clay pot paste
178 138
A JBE V7 H 3 Eiffel Tower Signature ’ % 3 Vegetarian _J # Spicy L\ T H 5 K # #% Sustainable Seafood

Jo R AR A AT EATHRAIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR AR AT R 5 A 10%IR % % o B R ARABESH o All prices are in MOP and subject to 10% service charge. Photo for reference only.



7 e H &R RA IR R

Poached spinach with Maitake mushroom and tomato in pumpkin soup

188

PHEFTETT X EE

Stir-fried vegetable delight with bamboo pith and yellow fungus
188

RN TR

Stewed mushrooms and assorted vegetables with fermented red bean curd

188

oomFaRER 2R

Braised spinach bean curd with wild mushroom and yellow fungus

178

A JBF i H 3£ Eiffel Tower Signature ’ % ¥ Vegetarian _J # Spicy ‘Q\ T 4 £ & i $% Sustainable Seafood

Jo R AR A FHE T EAHAEIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR WAL AT S R 5 A 10%IR 4 % o B K RAESF o Al prices are in MOP and subject to 10% service charge. Photo for reference only.



PHETALNE E TR ERE

Steamed bean curd stuffed with lily bulb and mushroom

168

7 ERNEL AR

Fried rice with assorted mushroom and black truffle

168

7 TR A

Stir-fried honey bean with lotus root and water chestnut

148

P IR E R R E KA BB T

Marinated Chinese pear with hawthorn and balsamic vinegar pearl

128

P XEsRHERSE

Vegetable and bean curd soup

108

7 & ¢ w5k

Choose your daily selection of fresh garden greens

108

A JE} Ty % Eiffel Tower Signature ’ # 3% Vegetarian J # Spicy

L\ o 4 £ K J i 8% Sustainable Seafood

do R AR AR FHE T EATHRAEIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

BT A M AE AR LT 3 0 FFR B m10%AR 4 % o B R ARAESH Al prices are in MOP and subject to 10% service charge. Photo for reference only.



A senma

Braised assorted seafood with crispy noodle

288

TS EES § F 1 gE-9y
Hand-pulled spinach la mian in superior chicken soup (per person) '-"

138 -’ f

A JBF i H 3£ Eiffel Tower Signature ’ % ¥ Vegetarian _J # Spicy (ﬁ\ T 4 £ # $% Sustainable Seafood

Jo R AR R A FHE T EAHAEIRE R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR WAV A R 5 A 10%IR % % o B K RAESF o Al prices are in MOP and subject to 10% service charge. Photo for reference only.



A Wk T 57 9 9 5T AR
Poached Boston lobster in superior prawn broth
served with crispy rice

588

€ R4 59 IR
Seafood fried rice with Hokkaido scallop and
crispy conpoy

238

A F e A BT
Wok-fried flat rice noodle with sliced US beef
and bean sprouts

198

= :-h‘hjiiii

A JE} Ty % Eiffel Tower Signature P % 5 Vegetarian

J # Spicy

& 3F 86 & A5 iR
Braised rice with diced South African abalone and
chicken

288

SR AR KB
Stir-fried vermicelli with crab meat, conpoy and
bean sprouts

208

N 7T # 5 % J i 8% Sustainable Seafood

do R AE AR AL AT EATAEZIR % R e If you are concerned about food allergies, please alert your server prior to ordering,

PR AR A SRS m10%IR % % o B R A5 F o All prices are in MOP and subject to 10% service charge. Photo for reference only.



AmBHEREREH

Chilled mango pomelo sago soup with mango sorbet, fresh mango and pink grapefruit

78

JBF i H 3£ Eiffel Tower Signature ’ % 3 Vegetarian r Spicy i}'\ T 4 £ & i $% Sustainable Seafood

Jo R AR R A FHE T EAREIRSE R o Ifyou are concerned about food allergies, please alert your server prior to ordering.

R
B A WA AR SR A m10%IR % % o B H AR5 o All prices are in MOP and subject to 10% service charge. Photo for reference only.



A rEsmp

Sweet purple potato mochi

75

A E e B B AL

Stewed pear sweetened soup with peach gum and tragacanth gum

98

A B I 4% i% Eiffel Tower Signature o % 5 Vegetarian _J # Spicy N T # 8 K e 5 8% Sustainable Seafood

Jo R AR AR FHE T EATARAZIR S R © Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR WAV AT R 5 Am10%IR % % o B R A5 F o All prices are in MOP and subject to 10% service charge. Photo for reference only.



Double-boiled coconut s
peach gum and pandan

698

A JBF T 5 i Eiffel Tower Signature % % Vegetarian # Spicy ﬁ\ T # 4k % J # 8% Sustainable Seafood

Jo R AR A FHE T EAHEIR S R e Ifyou are concerned about food allergies, please alert your server prior to ordering.

PR AR R 5 m10%IR % % o B K ARAESH o Al prices are in MOP and subject to 10% service charge. Photo for reference only.




CEFRAEEH

Tortoise jelly with vanilla ice cream

88

R Ve S
Sweet almond tea with egg white

88

A A R4 A

Chilled coconut and pumpkin pudding
75

£t

Ginger buffalo milk curd with ginger candy biscuit
68

=
/& JF U 4 i Eiffel Tower Signature ’ % 3 Vegetarian I Spicy A\ TR R ik ot Sustainable%eafood

-
Yo RAE 2R H 0 AT EARAIRE R o Ifyou are concerned about food allergies, please alert your server prior to ordering.

BT A AR A 5 0 R 5 m10%MR 4 % o B A ARAE S o Al prices are in MOP and subject to 10% service charge. Photo for reference Opl)* n
i




