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Zhongshan Culture, Radio, Television and Tourism Bureau
12, Yuelaj South Road, Shigi District, Zhongshan City
http:/iwww.zs.gov.cn/waxj/index.action

Tel: (B6) 760-88313643

Zhuhai Culture, Radio, Television, Tourism and Sports Bureau
165# Hongshan Rd. Xiangzhou District Zhuhai City

- httpy/fwww.zhwtl.gov.cn

Tel: (86) 756-2636712

Macao Government Tourism Office

Alameda Dr. Carlos d’Assumpcao, nos, 335-341, "Hot Line” Building, 12th Floor, Macao
www.macaotourism.gov.mo

24-hour Tourism Hotline: (853) 2833 3000
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Zhongshan Guangdong, Sun Yat-sen’s Hometown

Zhongshan, formerly known as Xiangshan (literally “fragrant hill”), is famed as “a place full of
sacred flowers”. Owing to the birth of Dr. Sun Yat-sen, China's great democratic revolution
forerunner, this place was renamed Zhongshan in 1925. Since then, like the name Xiangshan,
the sensible fragrance of Zhongshan pervades in the city of mountains and rivers.

Benefited from its location in the intersection of Chinese and Western cultures, Zhongshan has
bred a lot of elites since modern times who made remarkable accomplishment in political,
military, economy and cultural fields, such as the modern thinker, Zheng Guanying and the
pioneer of the Chinese democratic revolution, Sun Yat-sen, writing a glorious chapter in the
history of Chinese people. In the new historical period, Zhongshan people keep carrying
forward the spirit of “Daring to be the first” and construct a harmonious society which is
suitable for housing, start-ups, innovations, and coordinated development of economy and
society under the new spirits of “philanthropism, innovation, inclusiveness and harmony”.
Zhongshan has been awarded as “National Sanitary City", "National Garden City”, “Top Tourist
City of China’, one of the “Top Ten Happiest Cities in China’, “National Civilized City’, one of the
“Ten Ecologically Civilized Cities in China’, “UN Habitat Scroll of Honor Award’, etc.

Zhongshan city is of humid and amiable climate, taking up an area of 1,800 square kilometers.
It is a well-known hometown for Chinese going outside Mainland China, with over 800,000
compatriots residing abroad and in Hong Kong, Macao and Taiwan. Boosted with historic and

cultural heritage, Zhongshan city is endowed with an abundance of tourist resources including
places in memory of famous people, urban tourist sites and rural landscapes of water town, all
of which are vivid representations of a new Lingnan culture. Within the city, there is the tourism
area of Sun Yat-sen's hometown (a national 5A tourist area), Zhan Yuan and Hongbo Area
(national 4A tourist areas) among other cultural, ecological and industrial tourist sites. As
located in the Cantonese cuisine area, Zhongshan city is also renowned for its delicious local
cuisines, such as Shigi-style pigeon, Xiaolan delicacies with chrysanthemum, Shaxi-style
braised pork, Sanxiang-style thick rice noodles, Huangpu-style cured meat, almond cookies
and so on.

For more than 860 years of nurturing by nature and
evolvement in history, Zhongshan, a quaint but modern city
in South China, has attracted millions of visitors with her
charm.




Food Culture

Zhongshan: a harmonious city renowned
for Cantonese Cuisine

Situated in the center of the Pearl River Delta, Zhongshan
city has a long history and cultural traditions, being one of
the places where Xiangshan culture came into existence.
As one of the representative areas of Cantonese Cuisine,
Zhongshan city is well-known for its food culture both at
home and abroad, which inherited the essence of Lingnan
food culture and has developed the Xiangshan traditional
culture to better adjust to the modern era, The food here
has become an important reason why people in
Zhongshan regard the city as a liveable city. It has a direct
impact on whether the local people are satisfied with their
lives.

After years of innovation and development, Zhongshan
food has become famous than ever. It has gained a good
reputation within the industry in China and become a
leader within Guangdong province by ranking the first or
second in a series of contests, namely the “World Champi-
onship of Chinese Cuisine’, “National Cooking Contest’,
“National Contest of Creative Cantonese Cuisine”as well as
the “Guangdong Cooking Contest” With firm industrial
foundation, a large industrial scale, an abundance of
talents and a great variety of dishes, the food industry in
Zhongshan has, in many ways, reached and even gone
beyond the standards set in the industry. Being crowned
as “the city renowned for Cantonese cuisine’, Zhongshan
has picked up the pace in developing food industry and
tourism at the same time, marching to a bright future for
its tourism and catering industry.
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Must-eat Delicacies and 2 Recipes




Dongsheng-style
crisp grass crap

L N
»

Snake soup with
chrysanthemum

-

Haizhou-style
fish meat
pancake

Sanxiang-style‘l\
thick rice ~
noodles

Shaxi-style

traditional

wormwood
cake

Huangpu-style
curved meat
stir-fried with
vegetables
and abalone

Shenwan-style
stewed
tylorrhynchus




Xiaolan-style stir-fried _
three delicacies with =
chrysanthemum

o

Shigi-style
Pigeon

Steps: wr—

1. Prepare clean pigeons and drain them to dry;

Ingredients:

Z.Rub the inside of pigeons carefully and outside slightly
with 18g of seasonings for each and pickle them for 20
minutes;

Pigeon

Salt, sugar, chicken
extract powder, soy sauce,

pepper 3 «Pour hot water onto the pigeon until their skin shrink and

grease is off, then pour cold water onto the pigeon to
cool them off;

4. Carefully pour the “crisping soup” onto the outside of the
pigeon without moistening the inside. Hang the pigeons
(refrigerated) for at least 5 hours until the skin is dry;

5.Pour hot oil (about 120 degrees) onto the dried pigeons
until the skin is crispy and the meat are ready to eat.




Special Souvenirs

As a speciality in Zhongshan city, almond
cookies are made of green beans. It was
created by Zuixiangyuan (a shop that sells
cakes whose name means the place to
taste delicious food) and is the most
famous speciality in Zhongshan. Ever since
its establishment, Zuixiangyuan has
witnessed the vicissitudes of the city over

became popular.

only sweet and crispy, but also bearing the
aroma of almonds and became very fond of
the cake, thus writing the four Chinese
characters “Chi Jia Liu Xiang” (meaning the
aroma of the cake prevails in one's mouth)
to extol it. That is exactly when the cake
was firstly produced in batches and

Steps: wwr—

1.Remove the bones of the fish before cutting into
Ingredients: strips and pickle them with salt, powder and
oyster sauce. Cut Chaozhou pickle into slices
and soak with water. Cut ginger into pieces and
scallions into segments;

Zhongshan grass crap

Chaozhou pickle, garlic,
ginger, redhead spring

onion, chilli z-Heat the pot until the oil is hot, put garlic and

ginger in and fry till the fragrance is out. Then
b put the fish in and stir fry.

When the fish become
melted yellow colored, put
pickle, scallion and chilli == G
in, braise for another 5

T

minutes and the dish
is done. Q:‘ /‘ﬁ

the course of the one hundred and more
years. The original almond cookies were
made with green bean powder, which was
molded into almond shape with pork
stuffed in the middle and then baked.
Hence the name “almond cookies” Now the
shape has changed into round.

Zhongshan

g. Almond Cookies

The history of Zhongshan almond cookies:
in the late Guangxu Reign of Qing dynasty,
a wise hermit in China invented the cake
with green bean powder and pork as
festival gifts or snacks for entertaining
friends and relatives. The then magistrate
of Xiangshan county found the cake not

There is a saying inherited by the Lingnan people: when the wind
of fall begins to blow, it is time to eat cured meat. Which is to say,
every year after the Beginning of Autumn, the 13th solar term in
Chinese lunar calendar, when the north wind brings coolness, it is
time for people to make cured meat.

Located at the northern end of Zhongshan city of Guangdong
province in southeast China, Huangpu is a notable county directly
under the city government. Stories had it that during the war, the
ancestors of the Huangpu people took boats from Zhujixiang,
Nanxiong. Seeing that the place was full of yellow flowers and was
as beautiful as a garden, they settled there to start a new life.
Hence the name “Huangpu” (“Huang” means yellow and “pu” refers
. to gardens in Chinese).

As the weather in the Pearl River Delta is hot and humid, the smart
Huangpu people made cured pork by pickling pork with salt,
sugar, soybean sauce and liquor before drying it with sunshine.
CIPLTTIESIER  The cured porkis of fine color and taste. After that, they processed
Cured Meat other parts of pigs in the same way. Gradually, they summarized a
set of recipes to make different kinds of cured pork. Since then, the
Huangpu people have been famous for making cured pork.




£ @ m The main ingredient of “To Mei Chiew" is the
“to mei”flower, which is fermented with starch
} and wine yeast. Its brewing process includes
distillation, aging, mixing, and other specialized
H techniques. From the 1950s to the 1990s, this alcohol
H was produced at the Zhongshan Distillery situated in Xiaolan (Siu
l Lam) in great enough quantities to be exported and thus gained
the name “Siu Lam To Mei Chiew."

Siu Lam To Mei Chiew has 8 features - fragrant, sweet, pure, clear, soft, slippery, pleasant and
mellow. The fragrance of To Mei flower makes it unique and irreplaceable. While inheriting the
traditional brewing techniques, the late Xiaolan (Siu Lam) Jucheng Distillery emphasized the
fragrance, clearness, purity and slippery of the liquor. In this way, To Mei Chiew has adapted to the
time and the lost treasure of the maritime silk road has restored its brilliance.

Zhongshan City Shigi Distillery Co, Ltd is a
traditional liquor brewing and processing
company that has a history of nearly half a
century. It was established on the basis of a
former local state-owned distillery in Shigi.

With an updated and complete production

chain, the company produces quality products

which were recognized as the “Quality Product of

Guangdong Province” and “the Top 10 Liquor in Guangdong

Province”. The products mainly go to places inside Guangdong

province and Hong Kong and Macao, which are well-recognized

among consumers, To fulfill the remained task of Sun Yat-sen, the
company went to Maotai county, Guizhou province in southern

China to produce Jiang-flavor liquor with its own factory.

Currently, the company provides over 30,000 tons of Jiang-flavor

liquor per year. It serves customers of all tastes with a variety of

Jiang-flavor liquor, including the Sunfujiu, the birthday of Sun

Yat-sen series, the 1866 A.D. Series and the Qijiangrenjiajiu, thus

becoming the front runner of the industry.

Pigeon eggs are also known as “Ge Luan” in the Compendium of
Materia Medica (Bencao Gangmu), a traditional Chinese medical
encyclopaedia.

Pigeon eggs are the eggs of rock dove or pigeons. The
protein-rich pigeon egg contains a little fat, sugar, phospholipid,
iron, calcium, vitamin A, vitamin B1, vitamin D and other
nutrition and is easy to digest. Therefore, pigeon eggs are
nutriments for pregnant women, children and patients as well
as a popular dish for a feast.

Shenwan
T CET I van Pineapples are those from Shenwan county, Zhongshan
acing the sea with hills at its back, Shenwan city has abundant
fall and fertile land and makes it quite suitable for the growing of
pineapples. After a long period of selection and breeding, a
Shenwan pineapple now weights around 0.5 kilogram. It is golden
colored and the skin is thin. Besides, the slippery and crispy pulp is
sweet with light fragrance which will remain in one's mouth.
Normally there are four ways to eat Shenwan pineapples. First, peel off the
skin and have a taste of the fragrant and sweet pulp without dipping in salt water. Second,
drink the extracted pineapple juice to eliminate heat and thirst. Third, serve as an ingredient for the
famous dish “chicken with pineapple” Fourth, make canned pineapple as souvenirs. While being
well-known at home, Shenwan pineapple has made its essence overseas as the symbol of
Zhongshan people's good-will.

As Xiaolan county is abundant in
chrysanthemum, it is natural for the people
VAT TIETL BT there to use the flower to make a variety of |
T BT 1, dishes, the most famous one of which is the
a TITETTET Y pickled pork with chrysanthemum. To make
the dish, people slice the fat pork on the back
of pigs before pickling them with sugar. The
pork slices are then served with sugar pickled
chrysanthemum on the surface which is half dry half watery.
Although the pork is fat, it tastes slippery, crispy, not greasy with light fragrance of the
chrysanthemum, making it a common choice for gift giving. Most local elders believe that the
dish contributes to one's stomach and use it to ease stomach ache.

Index of Restaurants







Romantic Zhuhai,
China’s Zhuhai

Zhuhai, a happy city in the Guangdong-Hong
Kong-Macao Greater Bay Area, is the only city in
China that has been listed in the 40 Best Tourist
Places in China as a whole city. It is the
representative of romantic and livable tourist
cities.

Vigor, openness, innovation and tolerance are the
city’s characteristics; Green, leisure, happiness
and romance are its natural endowment. The
openness of Hong Kong-Zhuhai-Macao Bridge,
a contemporary world’s miracle, makes Zhuhai
the only city in mainland to connect Hong Kong
and Macao overland. Life circle within one hour
becomes matter of routine for these three
cities.

Green hills and waters, blue sea and sky with
sunshine and beaches are special beauty of
Zhuhai. In Wanshan Island of Zhuhai, one may
lie under warm sunshine and enjoy fresh
seafood. Or go to Chimelong International
Ocean Tourist Resort in Henggin, have an
intimate contact with rare sea animals and enjoy
international top-class circus performance.
Venture into sports like sailing boat, race cars,
bike racetracks to experience the charm of the
city all the year round. Go on a hot spring spa to
save yourself from mundane life for a little while
learning the leisure of Chinese imperial hot
spring culture. Touch the Oyster shell wall of
Zhao's from 500 years ago in the Southern

Ancient Town, which is home to this area, and
imagine how spectacular the Songyuan Sea
War was. Wander in the Tang Ancient Town and
look back on those outstanding elites in the
modern times who groped a long way for
China’s revival. Appreciate classic symphony in
the most beautiful sea theatre, Zhuhai Grand
Theatre and enjoy authentic Princess Chang
Ping, a classic Cantonese opera. Take a walk in
the beautiful Zhongshan University and look
back on the city’s road to developing the
country through science and education. Of
course, the most romantic thing for you is to
walk hand in hand with your beloved one,
wandering under flourishing tree roads,
learning love stories behind Zhuhai fishing girls
on the bank of Censer Bay. Vow in the breezing
sea wind and promise each other that youd
never separate till the world ends...

Mountain flowers reflecting in the ocean, azure
water gazing up at fluffy white clouds - the
richness of Zhuhai has a profound effect on
everyone who comes here, Zhuhai's beauty is
within your reach, and you will feel its warm
and sincere tenderness. Zhuhai, a city full of
charm, has been called one of “Top Tourist City
of China’, a"Demonstration City of Tourism and
Leisure of China’, “European’s Most Loved City
in China’, and a “China International Garden
City”. With the construction of the Hong
Kong-Zhuhai-Macao Bridge — which will make
travel faster and more convenient, all of the
opportunities that present themselves in the
Guangdong-Hong Kong-Macao Greater Bay
Area, and the excitement of the recent major
developments in its “special zone’, this lovely
city on the west bank of the Pearl River is
waiting for you to arrive.

You are warmly welcomed by the romantic city,
Zhuhai in China!

Food Culture

Zhubhai is the intersection of rivers and the sea.
Therefore, it has abundant aquatic products.
Due to great geographic position and under
the condition of salt and fresh waters, fishing
food here is fresh and a bit sweet with a special
flavor. Guangzhou-style seafood plays a main
part. Besides, special Guangzhou cuisine,
Guangzhou-style tea cakes and delicious
Guangzhou porridge are also universal and
play an indispensable role in Zhuhai's food. On
high streets and small lanes here, various
dessert shops, favored by the young
generation, can be easily found.

Zhubhai is also a window of China's reforming
and opening up and a prosperous immigrant
city. Therefore, it becomes a joint of diversified
cuisines. You can enjoy specialties from
different corners of China and the world
wherever you come from.
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15 Must-eat Delicac
and 2 Recipes

Goose Barnacle

As a kind of marine shellfish, goose

barnacle with hard shell lives in theé™ s

shore rock cracks in Wanshan Island. ™

Its shape is like dog paw, and its

protein-rich meat ‘presents three g

colors, and tastes delicious, sweet, <—* b $ L A . ’ | Ay =
o o ~ h SIS ;.

::;,?gjstend?:{;ﬂ:g @ i & B % e, ,\' _W.Potible-shelled Crab in Doume

steaming, cooking in pol i = A

may be eaten uncooked foll@ __‘ e e : o __‘___,}- ‘crab is characterized by delicious and tender meat. With

cleaning and dipping in mixture™@ . Al 3 \ " afis bright gloss and rich protein, they are nourishing

light soy sauce and mashed garlic. . delicacies. well-known in Hong Kong, Macao, Taiwan and

Guangdong.

'!= _Being the very precious kind among crabs, double-shelled

Shangheng Yellow
Sand Clam




Cobia

Cobia, also known as Black Kingfish, is a large edible
tropical sea fish. It's tender and delicious. Its sashimi is
pure white, smooth but not greasy. It ot

Tylorrhynchus

Growing in Dashatian at the junction of
sea water and river water, it is a food rich
in protein. Its cooking methods include
steamed, fried, baked, boiled, stewed, or
deep-fried.

Baijiao Sea Bass
It is a national geographical indication
product. Originating from Baijiao, Doumen,
Baijiao Sea Bass is characterized by thick
back, fat stomach, fresh and tender meat,
delicious taste, and high meat ratio.

Dachikan Barbecued Rib

It is a traditional food in Doumen belonging to
intangible cultural heritage project in Zhuhai.
It not only inherits Lingnan Barbecued Pork
flavor, but also presents unique sauce formula
and processing techniques. The fresh meat in
shoulder and rib of local rural piglets is
selected, pickled with sauce and aired, then
placed in special oven and baked with litchi
wood, and finally taken out after well-cooked.
Crisp outside and tender inside with tasty
flavor lingering in mouth.

Jinchao Roasted Duck
Originating from Hushan Village,
Qianwu Town, Doumen District,
Jinchao roasted duck is cooked
with traditional roasting method
and does not contain any additives.
Smooth, crispy and evenly colored
with delicate sweetness, it has been
listed as an intangible cultural
heritage in Zhuhai.

Duck Bundle

The duck bundle is a collective name of the cured
making of duck feet, duck wings, duck chins. It's
also called Duck Feet Bundle by people in
Hengshan Village. It has been listed into the
intangible cultural heritage of Guangdong

province. At present, almost every family in
Hengshan village has homemade Duck Feet
Bundle, mostly small workshops. Among them,
Zhao's is one of the outstanding brands.
Douxiang Flavor, registered by Xincheng
Agriculture  Cooperative, has realized its
production in large scale.




Baiteng Lotus Root

Baiteng Lotus Root is rich in
starch, protein, and various
vitamins and minerals, and is
well known as plumpy, fluffy and

just melting in the mouth.

Hengshan Arrowroot

Originating from Shangheng, Doumen, Hengshan
Arrowroot is characterized by light fragrance, milky
soup, no dreg, and good taste.

As an intangible cultural heritage project in Zhuhai, this cake,

popular in Tangjiawan of Zhuhai, is commonly known as

“Tangjiawan Tea Cake” The cake is typically made along with solar
- terms. The Big Dragon Cake in the Spring Festival, Luodou Zongzi
" in the Dragon Boat Festival, and Taro Cake in the Mid-Autumn

Festival present different flavors. There are more than 40 kinds of
. cakes often made in peasant families.

Jinwan tea cake is from the local traditional delicacy. Some

ingredients are taken from mountain leaves, grass beside the
river. Therefore, it has special color and scent. Tea cake has many products in restaurants or
village houses, especially during the Dragon Boat Festival, Mid-Autumn Festival and Spring
Festival. Under strong festival atmosphere, the aroma of tea cake spreads. The products
include Malianhuang sticky rice balls, Doulao, Sanya bitter cakes, wormwood leaf sticky ricg
balls, Zhuangyuan sticky rice balls, oil sticky rice ball and Niangao.

Ingredients:

Henggin oysters, mustard,

oyster sauce, salt, sugar
and etc

Jade Oysters

Steps: wr™
1. Clean and drain oysters;

2- Put oysters in boiling water to medium-well
and then place them in the refrigerator for 15
minutes after draining;

3. Mix iced oysters with oyster sauce, mustard,

salt and sugar. L
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Ingredients:

pork, rib, salt, sugar,
chicken powder, South
Milk, wine, vinegar and
etc.

Steps: wr—

1. Clean and drain pork and ribs;

Z.Cut pork into a same size and sprinkle slat over
them, pickling for 90 minutes;

3.Put pork through sticks and then put them
down into the stove evenly;

4.Cover the stove with a stove hat and build a fire;

5.Constant|y turn over the pork and roast for 120
minutes till it is done.

Special Souvenirs

It uses sea basses from Baijiao nation-class
pollution-free agricultural standardization Dried Baijiao
demonstration area in Zhuhai as standard main Sea Bass
ingredient, combined with traditional technique. It
has a unique flavor. It can be tasted on family tables
and sent to others as a gift.

As a traditional handmade Guangdong-Hong
Kong-Macao traditional food, it uses fresh eggs from
farms, combined with high-quality wheat and
excellent cream. It is strong in egg smell and gives a
smooth texture. Besides, it is rich in nutrition. Itis
not only a unique gift with Lingnan features, but
also a famous Chinese time-honored brand food.

Yuen Long
Egg Rolls

Doujiu takes high-quality sorghum, wheat, beans as raw materials,
using traditional methods and modern technology, combined
with cellar fermentation and Fu-style distillation and blend

“Doupai” them together to store for a few years. It is transparent and

Series Doujiu clear and has strong aroma scent with characteristics of

Y sweetness, softness, freshness and cleanness. It is very popular
among customers. It has won the gold medal of the Malaysia

international famous brand fair and the famous brand product

award of national food industry.

Hengshan duck bundle has a one-hundred-year
history since Guangxu years in Qing Dynasty. Itis a
traditional folk foed in Lianzhou Town, Doumen
District. As one of the Four Cuisines of Lianzhou, it Hengshan
has been listed into intangible cultural heritage of Duck Bundle
Guangdong Province. It includes duck feet, duck

shovels, duck wings, duck livers, duck intestines

and fat pork meat. People bundle them together,

marinate them by a special technique and then dry

them in the air. It is a wonderful dish for dinners and a decent gift for
family and friends.

Dendrobium  candidum from Zhuhai Yifeng
dendrobium candidum ecological health park has
Lianzhou multiple functions, such as nourishing Yin,
Dendrobinm replenishing spleen, liver and gallbladder,
Candldum saries clearing the deficiency heat, strengthening
Pioducts physique, promoting circulation, reduce blood
sugar, inhibiting tumor, brightening eyes,

nourishing the skin and so on.



Index of Restaurants - Cantonese Cuisine

Xiangzhou & New Xiangzhou
8/F, Yale Plaza, S. Fenghuang Road (Fenghuang Lu), Xiangzhou +86 756 6128888

White Rose Garden, 361 M. Lovers'Road (Qinglv Zhonglu), Xiangzhou| +86 756 2181222

Shui He Xuan - 163 Hongshan Road (Hongshan Lu), Xiangzhou District
(Area A, South Entrance m?the Sports Center) +86 756 2220918
Wuzhouwan Restaurant Wuzhou Garden City, 188 Yinhua Road (Yinhua Lu), New Xiangzhou +86 756 2536001
Dazhaimen Restaurant | Next to Meixi Royal Stone Archways, New Xiangzhou +86 756 8624448

Longbaoxuan Seafood
Hotpot Restaurant +86 756 2512222

ng Seafood Restaura
Dianbai Hometown's Chicken
Restaurant

Sheping Restaurant
Yudingji Seafood Restaurant

Wanzai Halyi Seafood Restaurant|

Guishan Yugang Restaurant
DoV et
———
Raapeseedpeseeoil?:lan also be called rap oil, colleseed oil, canola oil and such. It is a clear or translucent liquid

from squeezing seeds of rape. It takes on a yellow or yellow-brown color with a strong mustard flavor. I PEN RO e EaT Ei90g i Ros

Organic Rice
of Honey Long

Black rice

Black rice is a processed product of black rice plant. It is special type after long-term
cultivation of gramineae. Black rice is rich in nutrition, and has high value in food and
medicine. Apart from porridge, it can also produce various kinds of nutritious food and
even alcohol, known as "Black Pearl” and "the King of All Rice".

Red Rice

Red rice can also be called Fu Rice, Hongqu, Chiqu and Hong Grains. Red rice, rich in

starch and plant proteins, can complement vigor and maintain human’s body

temperature. Itis also rich in ferrum, phosphorus, vitamin A, B family and many other

nutrients. Therefore, it can ease fatigue, malnutrition, lassitude, insomnia and other B8 =1 8T PR ETT

symptoms. River Series
Products

Chaoxiang Bandao Restaurant
Haish, Restaurant
Ivory Xiangzhan ST R
Ivory Xiangzhan belongs to the family of rices. It has small but long rice grains with a
bright color and a sweet smell. It is soft but not sticky; it’s elastic and not hard. All in all, it
has an excellent flavor.

Mayflower Royal Restaurant
Longfa Seafood Restaurant

Xincheng Seafood Restaurant | 69 Yuanlin Road (Yuanlin Lu), Jida +86 756 3335027

Wei Zhi Lin Restaurant Next to the Front Door of Jingshan Park, Jida +86 756 2132663

Changsheng Abalone
Home Culsine Rome105-107 30th Block Haiwan Garden East Shihua Road +86 756 3233550
Bash Wy Rk He

China Southern Pear| Hotel
Zhuhai & oot +86 756 3343777

Lai Kei Bakery |

7
2

Tangjiawan

437 Tangqi Road (Tangqi Lu), Tangjiawan +86 756 3611726

c ique

Index of Restaurants - Cantonese Cuisine
[ Resteurant | Address | Telephone | s

Gongoei
Building 11, Area 5, 288 Zhufeng Avenue, Jing'an Town, Doumen

| GandElte | Grand BayView Hotel, 245 Shuiwan Road (Shuiwan Lu), Gongbel | +86 756 8155888
e ﬁ’:{"d & 265 5. Lovers' Road (Qinglv Nanlu), Gongbei +86 756 8133133

T 271277 5. Lovers Road (Qinglv Nanlu), Gongbei +86 756 8883300
305 S. Lovers’ Road (Qinglv Nanlu), Gongbei +86 756 8183382
271 W. Yuehua Road (Yuehua Xilu), Xiawan, Gongbei +B86 756 8899333

2157 Xidi Road, Jing'an Town, Doumen +86 756 5555836

Others
€4001 and C5001, 4/F and 5/F, Zone C, Huafa Mall,
w00 38 0305
195 756 8911308

e el Ak : -
ijian Seafood urant uping Road (Zhuping Lu), Xiawan, Gongl 86 756 8866338 Henggin Oyster Se 57 Baoxing Road (Baoxing Lu), Henggin New Area +86 756 B6BESE6
Restaurant dia 1} H
i e

3/F, Lingxiucheng Zhengbang Plaza, Beiling, Gongbei +B6 756 6838888

Gongbei Shishen Seafood

Right Side of Bailiandang Par
Blocks C&D, Zhuguang Garden, N. Guihua Road (Guihua Beilu) +86 756 8117821

Pinshangxuan Hotpot
e stk 2o e 7







o ffMacaollourism

With a population of about 650,000, Macao is located in the Pearl River Delta on the southeast
coast of China, at 113°35'E and 22°14'N. It consists of the Macao Peninsula, Taipa Island and
Coloane Island, totally covering an area of 30.5 square kilometers, composed of the 9.3 square
kilometers of Macao Peninsula, the 7.6 square kilometers of Taipa, the 7.6 square kilometers of
Coloane and the 6.0 square kilometers of Cotai Reclaimed Area.

The Macao Peninsula and the Taipa Island are connected by 3 Macao-Taipa bridges, respectively
with a length of 2.5 kilometers, 4.5 kilometers and 2.2 kilometers. The Taipa Island and the
Coloane Island are connected by the Taipa and Coloane Continuity Road (Estrada do Istmo) with
a length of 2.2 kilometers, which leads to the cities of Zhuhai and Zhongshan in China through
the Border Gate at the northernmost part of the Macao Peninsula, and to the Henggin Island in
Zhuhai through the Lotus Bridge (Ponte Flor de Lotus) in Cotai. Therefore, Macao enjoys all the
geographical advantages.

Located at the west side of the Pearl River Estuary in South China, Macao is the junction of
Mainland China and the South China Sea. Located to the south of Tropic of Cancer where
directions of the monsoon are opposite in winter and in summer, Macao belongs to the monsoon
region where the weather is rainy in summer and the climate is warm and temperate.

With little rainfall, the weather in Macao is cold and dry in winter. The temperature can sometimes
drop below 10 degrees Celsius. Spring comes in March and April. This season is humid and foggy
with low visibility. Generally speaking, the weather is fine. Summer lasts long from May to
September, in hot and humid weather. Rain and thunderstorms occur quite often. Winter in
Macao lasts from October to December in sunny, stable and most comfortable weather.

According to historical records, Macao used to be a fishing village famous for oysters. The oysters
produced here and nearby had shells shining like a mirror. Therefore they were called "oyster
mirror”. For the sake of elegance, it was later called “moat mirror”.

The name of Macao originated from a Chinese goddess “Tin Hau’, the Goddess of Seafarers. At
that time, fishermen built up a temple to offer sacrifices there in hope of good luck all the time
when working at sea. In the middle of the 16th century, the first Portuguese nationals arrived in
Macao and asked the fishermen the name of the locality. The fishermen misunderstood that
they referred to the temple and answered “a-ma” which the Portuguese transliterated as
“MACAO". This became the Portuguese name of this small town.

For more than 400 years, Macao has constantly experienced the integration of Chinese and
Western cultures, leaving behind abundant historical and cultural legacies. “The Historic
Centre of Macao”- comprising over 20 historical buildings connected
with the neighbouring squares and streets, together with the
old urban area as its core area, preserved up to the present
s Was listed as a World Heritage site in 2005.

Wandering in“The Historic Centre of Macao’, one may dig out lots of rich history in such valuable
world heritage sites like the A-Ma Temple, Senado Square and the Ruins of St. Paul’s, etc.

As atourist in Macao, tasting delicious cuisine is definitely a most timesaving and simplest way to
experience the unique living culture of Macao. In the early 17th century, Macao was the
aggregation of international cuisine. Bringing to Macao the ingredients and spices from all over
the world, the Portuguese combined the cooking techniques of Portugal, Southeast Asia and
Guangdong and created the unigue "Macanese cuisine”.

Street food, authentic dishes and high-end international cuisine can all be found in Macao. No
wonder tourists from all over the world are attracted to Macao to enjoy the special delicious food
here.




Since ancient times, people have regarded food as the most important necessity. Macao
people have strict criteria on food, not only should the ingredients be fresh, cooking method
authentic, food style unique, should the price also be affordable. Therefore, Macao is a junction
of delicious food from all parts of the world. Here, one can taste not only the authentic
Macanese cuisine, but also traditional Chinese food, Japanese food, Korean food, European
and American food, as well as Southeast Asian cuisine and more.

Talking of the unique food style of Macao, we have to mention Macanese cuisine. In early 16th
century, the Portuguese crossed the oceans and arrived in Macao, bringing with them
traditional Portuguese ingredients such as olive oil, sausage, wine and spices. Over the years,
the traditional Portuguese cuisine has evolved into today’s Macanese cuisine of which the
classic menu includes African chicken, “Lacassd” - shrimp soup, “Serradura” pudding, etc., each
with unique and unforgettable flavor. Well-received by everyone, Macanese cuisine plays an
important role in Macao’s unique food culture. The unique gastronomic techniques of
Macanese are even listed as the intangible cultural heritage of Macao in 2012,

In addition, a lot of restaurants in Macao provide delicate Chinese cuisine. One can taste dim
sum such as shrimp dumplings, pork dumplings, etc. in a Cantonese restaurant; in Beijing
cuisine, Peking duck is famous for its crispy skin and tender meat; the small steamed bun in
Shanghai cuisine is a gourments’choice; people who like gustatory excitement should not miss
Sichuan cuisine, of which the spicy hot pot is definitely mind-blowing. There are also many
small restaurants that provide a variety of congees, noodles, boiled dumpling and wonton,
barbecued or roast meet, and stirfried dishes, as well as many other kinds of food.

Walking into the high streets and back lanes in Macao, one can find a variety of authentic
snacks - Portuguese egg tarts, pork chop buns, almond cookies, jerked meat and peanut
brittle, which are all freshly made and aromatic. They are good choices whether you are buying
them for your own contentment or for your friends and relatives as souvenirs. After several
rounds of shopping, a bowl of sweet soup in a dessert shop near Avenida de Almeida Ribeiro
will make you to perfectly satisfied.

All'in all, the food culture in Macao is the result of Chinese gastronomy blending with Western
one, while each cuisine here can maintain its original features, satisfying gourmets from all
over the world.




15 Must-eat Delicacies
and 2 Recipes

Crab Congee
Crab congee in Macao.
crabs because, gro
brackish water and
are sweet and deliciol
One will be attracti
large pot of crab co
the rich crab roe, the
smell of crabs driftini
mouthwatering. Ji¥
oyster or pork
congee to creaté

Pork Chop Bun

_,Belng one of the most classic delicacies _acan, Pork

p Bun is often made with French bread toast or
pineapple_bun. The pork chop is marinated by secret
season NG a golden color over medium heat and
then folded in:

m onions and |m;:|re E
n‘\cnspy bread, the pork chep

ofthe"mstomers taste bud.




Portuguese Chicken

When the Portuguese arrived in Macao over 400 years ago, they brought with them food
from their home country. As the boats had to pass a number of ports before arriving in
Macao, they took with them Indian curry and spices as well as Malacca coconuts. Later on,
these Portuguese settled down in Macao. They used these ingredients together with chicken,
potatoes, onions and eggs, learned the local cooking ways and finally created the dish of
Portuguese Chicken, which is available only in Macao today. The dish has rich aroma and the
chicken is tender and delicious, making it a signature dish of many Portuguese restaurants in
Macao. It tastes even better together with table wines.

African Chicken

African chicken is one of the unique dishes in Macanese cuisine. The
African chicken cooked in traditional Portuguese recipe was
relatively dry. Having been introduced to Macao and
going through refinement over many years, the sauce

for cooking African chicken has become more
diversified today. The first step to cook the dish is to
marinate the chicken with spices such as onions,
peppers and mashed garlics for half day. Then, a

sauce made from over 20 ingredients such as coconut

milk, fresh milk, mashed coconuts, peanuts and chilis,

etc. is put all over on top of the chicken. While baked until
well done, the sauce infiltrates into the chicken and the tastes
- of spices and chicken are fully mixed up. Now, a unique dish is

Minchi was a favorite dish
of Macanese in the past.
Originated  from  the
English word “mince’,
Minchi refers to blended
pork or beef. Minchi
pork/beef rice can be
found in many restaurants
in Macao and often goes
with sunny-side-up-eggs or
tricolor  vegetables. It s
obvious that this dish is deeply
influenced by Chinese food culture,
as soy sauce is often used either for
marinating the food or preparing the sauce.
The soft cooked pieces of minced meat are even more
delicious when eaten with cut-up fried potatos.

Portuguese Bacalhau

Bacalhau, or Portuguese salted codfish, is the most famous
authentic Portuguese dish. This type of fish can be fried, braised,
grilled, boiled or stewed. No matter in which way it is cooked, it
leaves a lingering pleasant taste on the tongue. One can often find
fried Bacalhau fritters, Bacalhau fried with potato strips and
barbequed Bacalhau in the Bacalhau menu of Macao restaurants.
These are all special dishes of combined Portuguese and Asian
flavors.




“Lacassa” - Shrimp Soup

Called as “Lacassa” in Portuguese, it is a
traditional dish on the dinner table on
Christmas Eve for the Portuguese. As
Catholics were used to fasting on .
Christmas Eve in old days, this soup is

not enriched with any kind of red

meat and is simple to cook. The first

step is to wash the shrimps and ¢ q*" ;

remove the shells; then add ¥
pepper and salt to the shrimps and
thoroughly mix them. At the same
time, make the shrimp shells into g
shrimp soup and filter out the .
cooked residues. Then, cook the
linguines in the shrimp soup until
ell done, prepare the onions, bay *
d salty shrimp paste with olive
dd in the shrimps and the shrimp

.

half an hour later and add in chopped
Blicacy is now ready to be served.

“Serradura”

One of the traditional Portuguese desserts, Serradura is seen
everywhere in Macao as a popular dessert loved by the public besides
Portuguese egg tarts. It is made oficream, condensed milk and crushed
biscuits. Though the ingredlentsar&%ple, the appropriate portion of
these 3 ingredients is a test of caoking téehnigues, and only in this way
is the pudding smooth but not slippery from the mouth, In addition to
the original Serradura flavor, new flavous such as chocolate, cookie,
durian and coffee are also delicious.



Double-layered Milk Pudding

This seemingly simple milk dessert involves
complicated preparation procedures. First of all,
heat concocted fresh milk, fill half of the bowl
with the milk and steam it. When the surface is
cooled and solidified, a layer will be formed. At
this time, add in fresh milk again to make another
layer. Then the double-layered milk pudding is
ready. As cow milk from quality farms is used in
making double-layered milk pudding to ensure
its absolute freshness, a rich milky aroma will
immediately drift out from the throat when one
tastes the milk pudding.

Minchi Beef/Pork

Ingredients:

Minchi pork 1 pound @
Minchi beef 1/2 pound &
Onion 1 J

Shallots 4

Mashed garlic 2 garlic bulbs
Potato 4

Sesame oil 1 teaspoon

Soy sauce 5 tablespoons
Dense soy sauce 1 teaspoon
Pepper moderate

Rice wine 2 tablespoons

Dice the potato and deepfry it until it becomes golden in
color;

Thoroughly mix up and marinate the minchi pork and
beef with sesame oil, soy sauce, dense soy sauce, pepper
and rice wine for a while;

Dice the onion and shallots. Add the mashed garlic
together and saute them until aroma given out. Add
marinated minchi pork and beef, saute them until aroma
is given out. Add potato and mix them up when fully
cooked.



Both pork or beef jerkies are available. Each piece of
freshly grilled jerky is golden in color, crispy, a bit
scorched, juicy and able to make people salivating.
The jerkies are made of different parts of pork or
beef in different flavors such as honeydew, black
pepper, numbing spicy, juicy and chili. Shops
selling jerkies in Macao are generous. Customers
can try different flavors before purchasing.

The procedures for making golden coin
cookies are particular. First, mix flour, yolk,
Golden Coin sugar and butter into a big dough and knead
Cookie it. Then separate the big dough evenly into
pieces, each of the size of a pingpong ball.
Put them onto a specially made iron waffle
maker. Heat up both sides with charcoal burner.
A golden, crispy and brittle golden coin cookie is
now ready. Each cookie is thin and crispy. One
can hardly stop eating one after another.

Since the Portuguese brought spices to Macao, the use of
sauce has been immersed into people’s food habits
through many years' evolvement. Curry is one of the
popular sauces among locals. Many restaurants here
provide such well-known dishes as curry fish balls and

== ———— | curry chicken noodles. Each restaurant has its own
: Cut the chicken into chunks and marinate it with salt recipe of curry paste. The tastes, though slightly different

Ingredients: and pepper for 30 minutes; from one another, are mostly salty and spicy, with strong
Chicken 1 aroma. People who like sauce can also buy from restaurants canned curry
Potatoes 2 {cut into several Saute the garlic, onion and shallots until aroma given paste, bring it home and continue with the delicious flavor.
chunks) out. Turn to slow heat. Add yellow ginger powder. Add
Yellow ginger powder 1 thsp chicken pieces and stirfry them thoroughly. Pork cracker is a must-buy in the Rua do Cunha in
Onion 1 b Taipa! They are produced by time-honored
Shallot 2 Boil the potatoes in water, add coconut milk and bakery shops with flour, pork and red

beancurd sauce according to traditional
recipe. Though just a thin piece, it is
scented with strong aroma of red
beancurd sauce. The freshly baked pork
crackers following the old recipe are crispy
and tasty. Please remember to go earlier to
line up in order to buy them or normally, they
would be sold out in the afternoon.

Western'sausage ‘ shredded coconut when the chicken is 80% cooked and

;Z‘;“ c:uanm" potatoes are 50% cooked (Leave some for later use);
Coconut milk 1can
R it moHeeate Put the chicken into the plate when it is fully cooked.

Garlic 3 teaspoons Add shredded coconut and western sausage. Put them
Salt 2 teaspoons into pre-heating oven. Gratin them with 100°C until the
Pepper small quantity chicken becomes golden in color.  Finally, cover the
chicken with diced eggs for decoration.

Pork Cracker




Traditionally, almond cookie is made according
to the following steps: soak the green beans in
water, boil them, remove the shell and grind Z
them into powder. Lard should be boiled a ‘
day before and then marinated in granulat- 1
ed sugar overnight. The shape of the green | ] J
bean powder is set by cake molds. Then add almonds }l! =2 y J
minced by hand, put the lard on the suface and bake the

cookies by hand on big sieves for half an hour. Being crispy and .
tasty, it is commonly sold out as soon as it is made.

Phoenix roll is a type of egg rolls. It is named
after “phoenix” for the sake of luckiness. The
ingredients of phoenix roll are generally flour Phoenix Roll
and eggs, combined with pork floss,
seaweed, curry, dried fish floss and a number
of flavorings. Many bakery shops in Macao
preserve the tradition of hand-made phoenix roll.
Being made freshly every day, it is still crispy and tasty when
it is enjoyed at home. It is a souvenir of worthy cause.

The Chinese name for nougat is the transliteration

of a traditional sweet in Russia. The ingredients " i -
include whole milk, peanuts and eggwhite. It is ) e t}) -,
aromatic, chewy and sweet but not greasy. - wa ~»

With big grains of peanuts inside, the texutre '
of softness mixed with hardness is very &
impressive. In order to buy authentic nougats, you ) .
can go to the nougats shops at Rua do Cunha in Taipa. It is one
of the most popular souveniers in Macao.

- Popular among tourists and the local people, handmade
) peanut brittle is a traditional and authentic snack
available only in Macao. Some shops produce it right
at the storefront. First of all, stirfry the peanuts until Peanut Brittle
they are fragrant. Then mix up and knead them
. with maltose and lard. Handmade in each step,
it attracts a lot of people to watch. The freshly
J made peanut brittle is hot, soft, sticky, chewy, sweet
& and scented with aroma of peanuts. After they cool down, it is
crispy with a unique taste, There is also peanut brittle of sesame
flavor. Covered with stirfried sesame, it is aromatic but not greasy.
Having tried it once, you will never forget it.




Cafie TH.S. Homolulu

! P de Santa Clara, Mo 7A, AC e 51, B Ribesro Macau

«853 233 ATHG

Ponte 16 Tak Heng
| Macau) Fondue
die Marisce

FRua do Padre AntGnio Aole, n™ 517, & Pdtio de Horta &
Conita n ™ 612, Chan Mang Gardan lojas A ¢ E rfe & o/, Macai

+B53 2B6E 3502

| Ponte 16 Tak Heng
[Miacsu) Fondus
| do Marisco

Rua de Peguerm, n® 174, Cemral Comercial Kuang Fat,
i andar B, Macsu

+853 2870 1168

Cafe THS. Hunolulu

Cafe Ths I"hnﬁfulu‘i'

| B coa Coilaiis W 8 BAL Charg Sun RIC A Mecsd

| ua Nova Da Arela Preta, N os 408-500, Bioco e 9,
| Tong Wa San Chun, ARC BRAC CR/C, Macau

+B53 2P0 J124

+B63 28TH B500

Estabalacimanto de |
Cornices Ting Mat Mat|

| Ris da Tranguilidade, n* 165, n'c, koja & Macau

=853 E642 2166

Cada Vioyage
“Estabelncimentode | o _
Com|das Frditaran |

| #venica do Hipadramo, K90, Mam Fal {Bioco 1, Blooo 2)
| BACY, Matau

#8053 EBED 5662

| Fua de Francisco Xavier Pereir, i 11745 11740 vic e ke Macau

+853 3835 5726

Estabelecimenta
de Comidas Cafe

Aus Sl do Patane b * 256 Vsl Chol Garden (Bloco A, Bloom B,
Blocn ©) AT e K/C & Macau

+B53 226 2662

Fia Mova & Guis Bo 35 Edf. Serg Cheong RAC BA Macau

| El.'hbqlnclmulﬁn

de Coamldes
Kam Mun Tang

+B83 HRIG 302

Rua dio Genaeal bvers Ferraz, Mo 441,
Pois Chiok-Lad Meng Kok Lei u Kok, RC LL Macai

+H53 2823 20

Estabalecimanta.

B‘Iuhell.-tlmenu:dt

Emﬁéﬂ Hasbin

Fs'rabelrn:lmnmndm
Cornidas Men Un

Rua Cl:hdj.- d: Santarém, N.o 402, B Hot Line RCA e
andar A AN, Macau

Auesrucla die Horla & Costa, Mo, 19-8, Bl Ko Yian, 0Ce 506, Macsu

+i53 2888 9621

+B53 2052 8380

Estabelecimenta de
Comidas My Recipa

Ayenida Marginal do Lam Maw, 50 Le lade R/C 0, Macau

+B53 BRIE 2040

de Comidas Nova
Riquezs

FRua Citade da Colmbra, Mos 330-438, Bdf Beillantisma,
R, Loja E, F & G Macau

+353 886 BE21

Estabelecimento de
Comidas Cefe de
Horvo Tomata

Fua de Margues de Oleeira, n® &i, B0 o S0 Macay

+B63 2897 3960

Estabalacimeanto de |
Comiclaa Cafe Ou

Mu-..' Tranvessa de 5. Domangos, Ko 12, Edi How Heng, RC A, Macau

+B53 23T 2207

Estabalectmanto de

Travessa da Caldair, n 44, RAC e 5/1 laja A Macau

+853 78493 8744

Estabelecimento de
Comidss Sun Yick

Pedregulha

| | Rua de Bun lemTong, n* 26, EdE Jarding Sun Yick, ric es'c C, Macai

| Hua da sacla Sul N " iZe i'ra-ra dis Drquideas X" 308,
| China Plazs AMCBe

«HL3 240 1048

+863 2826 BA42

Exstabelecimenta de
Comidas Pepper Lunch)

Rua de Pedro Coutinha, Mo 34-8, BdE Ming Fal, RC B, Macau

+i53 FASE 5300

Estabelecimenio de
Cornidas Top Fusion

Rua de Franciscn Xavier Penesira, n.o 93-A, Yu How,
5= aredar A, Macau

4853 2A37 377

Estabelecimenta de
Comidas Pho Tik

Rua.duﬁnpuh'ledmms. Mo 13-Ce Rua da Esperanca bl.o B8,
KaLon HC A, Macau

+451 JAE2 3000

Extabelecimenta
de Com|das
San Hou Chai Wan

Fua Cidade do Parta, M.os 327-951, Edf, Eam Yuen,
RAC Lojas Al e AK e 7 andar Logas AH, AL A, AK e AL, Macau

4853 Z2BE 921

Edio Japanese
Hestaurant

i MAvonida da Amizade Habel Lisboa, AC, Cave 1 da Als Vel
| (Als Redondal Macau

<853 2671 3888

Cadé Vipyage

| Awenida do Hipbdramo, B 20, Nam Fa (Bloca 1, Bloco 2)
| RACY, Macau

8B BE5] SEE2

Estabelecimentn
de Comidas
“Tal Cheong” BEQ

PRua do Comandante Joao Belo M- 461, Lok Yecng Fa Ln
RACJ Macau

«8E3 6374 2131

Estabalecimanio de
Camidas Cancy Calé|

fvericlh do Cuvidor Araga b 46-A Edl, ga L VT B Macsu

«HE3 2858 4538

Estabelecimentode | g o qp Aangal, M= 147, Edf, da Assoc. Comencial de Macal,

Comidas Charming
Gourment Cafe
Estabelecimento de |
Camidas Cafe de
Howa Tamato

me com 8 Inja G, Mitﬂl.l

#0E3 ZE2Z D108

Traeessa de 0. Quikote N4 ¢ & Edf. Fu On Cave A & 8 Macau

+HE3 2836 2171

Estabelecimento de |

5| Comidas Dragso
|l Lusn Seb Kaon)

| Aua da Falicidade N 40 R/ & 5L Macau

+HE3 2831 3104
A3 2832 38ET

Estabalecimanto de |
Cotridns Sam's Cury |

E-mu‘ﬂ&ﬂm
du I:rumu:ll: J:lpa:

Momenlo M.lgnlﬂ:n

el Veyage

| Pédtio da Papaia, N‘LELEdFWangFng.ﬂIC:KI‘CI' Macau

| Rua do Padre Eugénio Taverna W= 1asanT
Edf, Pat Tat ! huen [T EE, EF,

(1 Maoan

«HET 2893 2823

«H563 2852 1188

‘; Avenida Marginal do Lam Mau N7 5/, La Magnificanoe,

Blon 1, RAC & KiC H Macau
| Hua da Fadme Antanin Roliz N =31 Edf. Pou hel On RIC &
{ /LD Macau

+H063 2835 2016

+863 6200 2023

[

Estabielecimenio de
Comidas Villa de
War Sughi M Tal

Estabelecimento de.

_ Comidas Yat Wa

Walat!.n:uudefvnpu
e Fitas 2 Dimsumn

Fua da Pérala Ciental, Villa de Mer BT 0L RE 5, Macau

+B53 2T Tes

Rua Certral, Bl.o BG, RAC Macau

Aua Cerdral da Arels Preta, Mo 79, Edl Palyter Garden,
R/C BE Macau

+053 MA5E 6548

+B53 ZATE TEEO

Wa =t Loja de Sopa
do Fitas @ Dimsum

Estabelecimenta o
Coemidas Men Mum
Hiai Sin Fé W

Rua da Barca, Ko, 14, Tung Meng Lau, C e S0 a Macau

Fua de Nam Keng, M §14-634 g fua de Hong Chaunos. 10, 16 e
8 B Hong Cheoneg (Blocos 1, 2.3} ric bajas M, N, 0P & O Talpa

+B53 2221 6101

+853 2REE 3255

Café Irlandiés

Rua dit Coimbra, K* 131, Taipa

+E53 284 4500

Estabelecimerto e
Comidas Trote

Awenicls de Gubmardes, n™116 e 122 Fiower Ty, hojs D R'C Taipa

+B53 2AE2 1664

Estableceimerto de
| Comidey Crystal Palscs

Seafpod Hot Pot

Fua Do Ragedor, n™ 211, 205 & 1949, Thun Folc Village. p'e,
lojas XY & Z Taipa

+BE3 B2 TH08

Café Pacifico

Parceln § e &, Zona A, Esfrada do Isbmo, Cotai, Macaw, Loja W= 1028

+B53 PAEE 2919

Estabeleciments e
Comids Modem Thai

Rud do Regedar, ™ 85 & 87, Thun Fok Wilage-2A. Fase,
Bioco 3, r/'c; lojas O e P Talpa

4853 ZTREZ TROD

Estabelecimenta de

 Comidas Azucar

Estabelecimento ge
Caymicdss Tin Tin Fa'\Wo)

Rua do Seng Tow, N2 513, Usbaniracio da Nova Taipa -
et B AL

Awenida Dr. Sun Yat 5en, M= 350, & Aua do Porto, N2 379, Taipa

+B51 2885 GTE

+B53 2883 3103

Terrazra Italian
Rastaumant

COTAlL Mascente da Aversda Margina! Flor de Ldts e a

Sul da Estrodsa da Bais de Ha nhoera de Esporanca,
l“uﬁduiu]dnmmmm i

4853 BABZ 2321
+553 B3R5 2116




| ua dos Clérigos, n.os 8595, r/c e 3 andares, Taipa

!- Avenida de Guimaries, Supreme Flower City, B= 130,
:I Inga E, R/T Talpa

Brai:eHMlnde
FI.L!I:'FSEI’qTD‘.I..M:h'.lImﬂGH*rLﬂ
7&| Comides Charming rmN:r.aTapa Fase 1, Blocos 26 31,

Foua mF‘;a-gednr B™ 181,185,
| & ADHRAC (C) Talps
| Bua dos Mercadones M. § B Tama

Estabelecimento de
BS | Comidas oe dardim | Rua oe Evara M.os 421-427 5an 5al Ka: Fa Un /T | Taipa
des Borboletas

89| Tagas de Fortugal il‘:—.lﬁ_lkl!-f'.lerl-nmrﬁﬂalpa

&HE3 JE3L 58T

+863 2684 2006

+HED FE2Z 01658

+853 #8313 066E
<AE3 FBAT 1538

=853 2884 3160

=853 7882 alia

= «HE3 2RAD 52T

s8E3 FRAZ 5172

853 Fa82 8339

«H53 2830 1188

=~B53 F683 0350

| “-853 28T eeze
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