ZiYat Heen

Zi Yat Heen, the Michelin star awarded Chinese restaurant at Four Seasons Hotel Macao,
serves authentic Cantonese cuisine and a creative dim sum menu in a relaxed yet elegant atmosphere.
The talented culinary team presents a selection of savory dishes with an emphasis on exquisite ingredients
and fresh seafood, accompanied by a selection of the finest Chinese specialty teas and a premium wine list

honored by Wine Spectator Magazine since 2013.
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KEEMEER
Michelin Tasting Menu

RIRET PR
Zi Yat Heen Deluxe Appetizers
BRKE HAA NS, 5E -5 O R, DUJIE/KAE T
Crispy Japanese Oyster
Barbecued Pork with Oscietra Caviar, Gold Leaf
Sichuan Style Marinated Fresh Shrimp with Spicy Sauce
Chateau Béla, Riesling, Stirovo, Slovakia — 75ml

TEHES T SN R R S
Double-boiled Nippon Sea Cucumber with American Ginseng , Bamboo Piths, Brassica

B RERR T S R 2 DEER
Steamed Garoupa Fillet, Egg White in Aged Hua Diao Wine
Nu Er Hong, 18 Years, Shaoxing, China — 50ml

BE+ H AR &k ASEE 52 B A4 R
Pan-fried Kagoshima Wagyu A5 Beef Cubes, Japanese Pumpkin in Gravy Sauce
Sakura Masamune, Bonds Well with Beef, Junmai Ginjo, Hyogo, Japan — 75ml

g & ) €25 BH P EEEAE A A H AR e 2l
Whole 5 Heads South African Abalone, Supreme Oyster Sauce, Inaniwa Noodles

A B4y
Taro, Egg White, Milk Custard

AR S SR B B AE S AR
Baked Egg Tartlet with Bird’s Nest, Chilled Coconut Jelly with Bird’s Nest
Kracher, Cuvee Auslese, Chardonnay Blend — 45ml

547 2, 280.00

FERUE BB R S (2498
2,280.00 per person
Beverage Pairing plus 498 per person

*EREE NFEERAEEE

*Set menu is to be served to every guest at the same table

FrA(EH LURFTEETR, TR IEREE.

All prices are in MOP and subject to 10% service charge.



BEHRER
Black Pearl Set Menu

RIRET PR
Zi Yat Heen Deluxe Appetizers
CIAROR A, <50 TR, BT R
Sichuan Style Marinated Dalian Abalone with Spicy Sauce
Roasted Suckling Pig with Kristal Caviar, Gold Leaf
Barbecued Pork, Honey Glaze

Champagne Henriot, Brut Souverain — 75ml.

TR A 2E R R A ER R B K TS
Double-Boiled Mallard Duck, Conpoy, Sea Whelk, French Morel Mushroom

EOREZBHEEHERER
Steamed Half Indonesian Lobster, Minced Ginger, Rice Wine
Nu Er Hong, 18 Years — 75ml

X.O. B E R H AR 2 PEEK
Sautéed Star Garoupa Fillet with Shishito Peppers,
Dried Sarcodon Aspratus, X.O. Chili Sauce

KL R BRI A

Braised Wagyu Beef Cheek in Dark Soy Sauce
Macallan Double Cask, 18 Years — 45ml

B 58 SRR
Crispy Rice, Seafood, Fish Broth

SN STV S b ANl S o o N

Sweetened Iran Pistachio Cream, Sweetened Iran Pistachio Mochi

LEACRIENEY, MR ER
Crispy Hokkaido Milk Custard with Purple Sweet Potato,
Chilled Pomelo, Coconut Milk Jelly
Kracher, Cuvee Auslese, Chardonnay Blend — 45ml

5417 1,880.00

RO BRI R S5 A 598
1,880.00 per person
Beverage Pairing plus 598 per person

FrAEHLURFISE R, TS REE.
All prices are in MOP and subject to 10% service charge.
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Winter Specialties

TAE B T35 1 () 268
Double-Boiled Pigeon, Hairy Fig, Coconut Soup ( per person )

AN I E s i HF{8 Market Price
Braised Tiger Gauropa with Twins Pickle Chili in Clay Pot

LT e R R 438
Glazed Smoky Hairtail Fillet , Crispy Enoki Mushrooms

RS B H5{E Market Price
Braised Mangrove Crab, Pickle Vegetable, Roasted Chili Paste in Clay Pot

IFREH W AARMFEEEER 788

Sautéed Japanese AS Wagyu Cubes with Jade Ginkgo,
Yellow Fungus, Macadamia Nuts

A R = 688
Braised Beef Short Rib with Blood Orange, Aged Tangerine Peel

EEEA B/ Chef Charles’ Specialities

SRR RBP4 SR PEBCPY P S KR L, H U {8 Market Price
Poached Fresh Wild Star Garoupa Fillet in Shallot Oil, Crushed Pata Negra,

AR 2 [ B R TR H5{E Market Price
Braised Whole Lobster, Chicken Fillet, Matsutake Mushroom in Ground Bean Sauce

BRI AASHIFECHE R B (B 368

Stir-Fried Kagoshima A5 Wagyu Beef Cubes with Crispy Chestnut, Aged Tangerine Sauce ( per person )

fif i P T AR AR ERE (M) 258
Crispy Fish Maw stuffed with Crab Meat, Shrimp Mousse in Abalone Sauce( per person )

A

Signature Dish

b

A (8 H PUBRFTHETEL TR 550 10% 55

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



RIRET
Zi Yat Heen

BRI
Appetizer

S E I R ALETEH
South African Sliced Abalone, Red Jellyfish

15 4 o A R e P
15 Year Hua Diao Wine Steamed Chicken

HiEs

" e AR N R

Marinated Cucumber, Black Fungus, Italian Balsamic Vinegar

FETH RALE (6 1)
Crispy Scallop, Fresh Pear (six pieces)

VO ZRAErT SR B P iR B £

e

RIS

Marinated Duck Tongue in Hot and Sour Sauce

B st ,’ ENeE Y
#| Signature Dish Vegetarian Dish

FrE{E B DURF TR R T 5500 10%R 55

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

428

188

88

238

488

Sichuan Style Marinated Kuruma prawns with Green Bean Sheet ; Red Spot Prawns

148
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Barbecued, Cold Dishes

FIREFR S (B
71 Yat Heen Deluxe Appetizers (per person)

(R X, 15 PR CREREEE |, VU C7KAErTR )
(Barbecued Pork, Honey Glaze, 15 Year Hua Diao Wine Steamed Chicken,

Sichuan Style Marinated Fresh Shrimp with Spicy Sauce)

BSE R EAFEN 6 1)
Barbecued Suckling Pig, Gold Leaf, Chinese Pancakes (six pieces)

R G
Roasted Goose, Plum Sauce

BEPUYE BRBHE B L B

Special Iberico Barbecued Pork serve with Osmanthus Honey

A

Signature Dish

b

FraE B DURPTEGETEL B S0 10%R5E

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

248

238

278

398
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FFRFEE & FEE
Superior Bird’s Nest & Soup

Fe I E AL BRI SR PR E TR (L) 1080
Braised Whole South African Abalone, Superior Bird’s Nest, Supreme Oyster Sauce (per person)

KLIEAEBE NG B 8 (AL 768
Braised Superior Bird’s Nest, Crab Meat (per person)

FHEILEERAERE (B 1980
Double-Boiled Fish Maw, Black Mushroom, Cabbage (per person)

Fif - Jbgs s H AR R E 2 (FHD) 388

Double-Boiled Yunnan Ham, Chinese Forest Mushrooms, Nippon Sea Cucumber (per person)

FHE R AR BRI (FFAL) 328
Double-Boiled Morel Mushrooms, Chicken, Conpoy, Sea Whelk (per person)

JLEE MBI T2E (AL 198

Double-Boiled Chinese Forest Mushrooms, Brassica, Bamboo Pith (per person)

FEBRFE MRS (D) 218
Hot and Sour Soup, Lobster (per person)

AR H AR INEE (=L 188

Braised Japanese Pumpkin, Local Mangrove Crab Meat (per person)

A

Signature Dish

b

FraE B DURPTEGETEL B S0 10%R5E

All prices are in MOP, subject to 10% service charge
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B

Braised Abalone, Air-Dried Seafood

5% 5L IR Sz 4dfif (T9iD) 12 B Heads
Whole Mouhou Abalone, Supreme Oyster Sauce (per person)

5% 52 i & o5 v £ (BT 18 5 Heads
Whole Yoshihama Abalone, Supreme Oyster Sauce (per person) 25 §H Heads

5 &L IR S F SRR £ (D) 3 58 Heads
Whole South African Abalone, Supreme Oyster Sauce (per person) 5 §H Heads

g S S R I 5 B ATIIERE (D)
Whole South African Abalone, Fish Maw (per person)

i H AR RIESEE (B

Nippon Sea Cucumber, Goose Web, Abalone Sauce (per person)

VR HARRES (B

Nippon Sea Cucumber, Spring Onions (per person)

g HAE OB, . fOB. B, ftah. 1REZ)
Air-Dried Seafood in Clay Pot

A

Signature Dish

b

FraE B DURPTEGETEL B S0 10%R5E

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

3980

3880
2280

1580
488

2188

458

358

888



BB

Live Seafood

FERTE

Lobster

EERE il
Indonesian Lobster Market Price
=L BSe. BEW., BEOREHEA. Rz DE. MESREE. HE

Cooking Method: Braise in supreme broth, Sauté with onion and ginger,
Steam in hua diao wine, Bake in butter cheese,
Braise with bean curd and minced pork in chili sauce, Deep fry with chili salt

AE

Crab

AR AV IRF(E
Mangrove Crab Market Price
BE  BED. BHEELD. FERTCEEZ. WEE. ERE

Cooking Method: Sauté with onion and ginger,
Sauté with garlic and chili, Steam in hua diao wine,
Deep fry with chili salt, Chaozhou Style

A

Fish

EEDE Rf (E
South China Sea Pacific Garoupa Market Price
REDE HRF
South China Sea Star Garoupa Market Price
BB Rf (E
Local Macau Sole Market Price
BOE T UEA WER. EUVERZR. FRoKIERG. SR, RUES

Cooking Method: Steam in soy sauce, Stir fry, Steam with pork and mushroom,
Braise with whole garlic and pork belly, poach in fish broth, Pan fry in soy sauce

R

Shellfish

AESEAE T HFE
South China Sea Kuruma Prawn Market Price
B A, BRI, BORCMEA . EMRIEHRL. f5E

Cooking Method: Poach, Braise with ginger and onion, Steam in hua diao wine,
Pan fry in soy sauce, Braise with bean vermicelli

1 3 B A
South African Abalone Market Price

JE 5

#®
]
#| Signature Dish

ETTI

A (8 H PUBRFTHETEL TR 550 10% 55

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



Seafood

i S R E e I

#| Braised Indonesian Whole Lobster, Bean Curd, Minced Pork, Chili Sauce Market Price
EORBBHE 2 0ER (B 528
Steamed Half Indonesian Lobster, Minced Ginger, Rice Wine (per person)
R REEERER (6 ) 448
Wok-fried Prawns, Dried Chili, Shallots (six pieces)
X.0. & FiR(— 368

Sautéed Shrimps, Scallops, Chili X.O. Sauce

e L L AR B AR E D B BRI 588
Sautéed Star Garoupa Fillet, Yam, Black Fungus, French Asparagus

EUARAC AT ER AR 318
Stir fired Fish Maw, Fresh Crab Meat, Egg

AR EETH (B 288
Crispy Crab Claw, Shrimp Mousse (per person)

A

Signature Dish

b

A (8 H PUBRFTHETEL TR 550 10% 55

All prices are in MOP, subject to 10% service charge
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Meat

s E1 AR TR AS RESLERIZHHT (4D )
Pan-fried Kagoshima Wagyu A5 Beef Cubes,
Japanese Pumpkin in Gravy Sauce (per person)

wr T SR AS B S R4
Wok-fried Kagoshima Waygu A5 Beef, Garlic, Black Pepper Sauce

RIR R
71 Yat Heen Braised Local Pork Ribs

A

Signature Dish

b

FraE B DURPTEGETEL B S0 10%R5E

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

368

1088

278
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Poultry

LR FES 728
Roasted Peking Duck

TR A G 288

Braised Chicken with Shallots and Black Bean Sauce in Casserole

O e Sz Ty 13 298
Pan-fried Chicken in Abalone Sauce

Vegetarian

HRSEVERT 178
Diced Gluten, Macadamia Nuts, Crispy Nest

HAFRERG SRR 248
Coddled Matsutake Mushroom, Bean Vermicelli, Assorted Vegetables in Clay Pot
BT ARG ERTT 208
Braised Bean Curd Sheet, Green Soybean, Preserved Vegetables

A

Signature Dish

b

FraE B DURPTEGETEL B S0 10%R5E

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



B

Rice and Noodle
FEMRE SR (1) 198
Inaniwa Noodles, Lobster Dumplings in Supreme Broth (per person)
EOHREZ SRR (L) 158
Braised Inaniwa Noodles, Air-Dried Shrimps, Onion (per person)
X0 TR o 328
#| Braised Egg Noodles, Shredded Fish Maw, Spring Onions, Chili X.O. and Abalone Sauce
B SR 398
#| Zi Yat Heen Seafood Fried Rice

3=
#/| Signature Dish

FTA 8 H DURP IR 5L 7R S5 10%0R# 2

All prices are in MOP, subject to 10% service charge
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Dessert

JKAGEUE #e (T8I (i)
Double-Boiled Superior Bird’s Nest, Rock Sugar (per person)

S

THBEEY (B (7557 20 474%)
Taro, Egg White & Milk Custard (per person)
(requires 20 minutes for preparation)

ol

igPREE R (FD
Cream of Almond, Sea Moss, Egg White (per person)

T R AT ) (L)
Chilled Coconut Pudding, Birds Nest

A

Signature Dish

b

FraE B DURPTEGETEL B S0 10%R5E

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

788

88

78

98



Pastry

SMTHELR (=)
Chilled Pomelo, Coconut Milk Jelly (3 pieces)

Sweetened Pistachio Mochi (3 pieces)

P LRGRRRE (=)
#

BEAORERET (Z1F) (7 20 778 )
#] Baked Sago Egg Tarlets (3 pieces) (Requires 20 minutes for preparation)

A

Signature Dish

b

FTA 8 H DURP IR 5L 7R S5 10%0R# 2

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

78

78

78



