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Tim's Kitchen
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Tim’s Kitchen was founded in 2000 by Mr. Lai Yau Tim in Hong Kong.
Chef Lai learned his culinary skills from the head chef of Jiang Taishi
(YLK ) in Guangzhou, whose most famous dishes include Supreme
Snake Bisque and other Cantonese delicacies. Chef Lai's signature
dishes include Crystal King Prawn, steamed whole crab claw with
winter melon as well as other authentic Cantonese dishes. In 2007, Dr.
Stanley Ho and Ms. Angela Leong invited Chef Lai to open Tim’s
Kitchen at the Hotel Lisboa in Macau.

Tim’s Kitchen in Macau has been awarded as Michelin starred
restaurant by the MICHELIN Guide Hong Kong and Macau since 2009

until now.
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Appetizer

.-,

UK LB £ A
ﬁ *E ﬁ m E % $80 Chilled Whole Sliced Abalone $450

Deep-fried Sliced Mushrooms with Wasabi Sauce
with Chilli Sauce

W R A $90

Poached Sliced Pork Stomach
with Salad in Wasabi Sauce

B e S $90

Crispy Duck Tongues with
Peppercorn Salt

WK H $70

Chilled Marinated Wood Fungus

MAFHETR $60

Chilled Tossed Cucumber

Wl i B P $60

Eggplant with Sesame &
Peanut Sauce

BlL L H & 5 fm<F B 8 B All prices are subject to 10% service charge
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WP e B $180 -

Sea Cucumber Cold Cut with
Chinese Cabbage

BB S B $60 | »
Deep-fried Diced Bean Curd with ‘
Peppercorn Salt

K & W (h) $20 | = :

Preserved Duck Eggs with

Pickled Ginger (Per Person)
t : He G 1 £ 38 $600
LR R (#1/Regular - ®HLM/ For 2 persons)

Sautéed Shark’s Fin with Fresh Crabmeat,
Bean Sprout and Scrambled Eggs

(5 X DAPAP S $15
GRBL ~ I - W -

KAl ~ HIE~FH -~ ®E )

Chinese Tea Per Person

(Tit Kun Yum; Po Li; Lung Cheng; Sui Sin;

Chrysanthemum; Jasmine; Shoumei)

0 gx.o.ﬁ{ﬁﬂﬂlegular] $30

Home-made X.0. Chilli Sauce

BL L8 H & 5 m S B8R Al prices are subject to 10% service charge
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EMASBAKREE  $1680 B 5 A $600
(#/Regular - WAL/ For 4 persons) Braised Shark’s Fin with Fresh

Double-boiled Imperial Shark’s Fin Crabmeat and Roes (Per Person)
with Silky Fowl and Chinese Cabbage

In Supreme Soup E ﬁ j( 2 E (ﬂ) $500

Braised Shark’s Fin with

S NG I 48 ol B e $880 Shredded Chicken (Per Person)

Double-boiled Superior Shark’s Fin

with Yunnan Ham and Chinese Cabbage E ﬁ ﬁ HE E ['fj!) $5 00

in Supreme Soup (Per Person) ; ;
Braised Shark’s Fin with
Chicken Puree {P’tr Person)

AL 152 K i 3 () $780
Braised Superior Shark’s Fin ﬁ ﬁ ,_)l: )_EE ﬂ (‘E!'.'] $5 00

in Brown Sauce (Per Person) o
Shark’s Fin in Supreme Soup (Per Person)

L N o < U8 $600 AR - = - NE 09 $500

Shark’s Fin Tossed with Bean Sprout , .
and Supreme Soup on side (Per Person) Braised Shark’s Fin in Brown
Sauce {P‘cr Person)

7y N o < N 0A $550

Braised Shark’s Fin with
Fresh Crabmeat (Per Person)

BL LW H W 55 m %% R 8 I8 All prices are subject to 10% service charge



Yoshihama Abalone
Fish Maw
Sea Cucumber

=y
%o

+ =0 H & &5 o 86 £ (8
Braised Whole Yoshihama Abalone
(13 heads) in Oyster Sauce (Per Person)

8 H AR & AR A e
Braised Whole Yoshihama Abalone
(22 heads) in Oyster Sauce (Per Person)

U B OARS G iR

Braised Whole Yoshihama Abalone
(29 heads) in Oyster Sauce (Per Person)

EAACB M B A B K E 2 (6

Braised Superior Fish Maw and
Japan Kanto Sea Cucumber in
Ovyster Sauce (Per Person)

$6,680

$2,980

$1,380

$3,100

7 i A UK B B H OACSS an B f o KO A R R HLET

Please feel free to enquire for supreme size Japan Yoshihama Abalone

BL L H &5 <k BB 1 All prices are subject to 10% service charge
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A B 88 % () $2,900

Braised Superior Fish Maw and
Goose Web in Oyster Sauce (Per Person)

fifl H 40 % A B (8 $2,860

Braised Superior Fish Maw in
Ovyster Sauce (Per Person)

HABMERZ2MBEE® $300

Braised Japan Kanto Sea Cucumber
and Goose Web in Oyster Sauce (Per Person)

Bk HABRESZ ) $250

Braised Japan Kanto Sea Cucumber
with Shrimp Roes (Per Person)

BL L H &5 maF BB 8 Al prices are subject to 10% service charge

»

Bird’s Nest

e R $480
(W5 Bf — 1 .43 8 Please allow 25 minutes)

Pan-fried Superior Bird’s Nest Cake with
Fresh Crabmeat and Egg White




B 5 P\ BB (a $580

Braised Superior Bird’s Nest with
Fresh Crabmeat and Roes (Per Person)

)
o2 T A e $480

Braised Superior Bird's Nest Soup
with Chicken Puree (Per Person)

iH % UH () $480

Double-boiled Superior Bird’s Nest
in Supreme Soup (Per Person)

CE. -3 109 $480

Braised Superior Bird's Nest Soup
with Winter-Melon Puree (Per Person) ;k E £ EE % {ﬁ] [EH?LH EEEFIEH} $ 180

Supreme Snake Bisque (Per Person)

(Available from September to January - Chinese Calendar)
oK 16 J8CE A% OB K (B $480

Double-boiled Superior Bird’s Nest
in Rock Sugar (Per Person)

e 7 B VT H e o $480
(W —+ FL2r @ Please allow 25 minutes)

Crispy Superior Bird's Nest with
Coconut Milk

ELEHB®&EY m3 MR Al prices are subject to 10% service charge



KA BERBEER S M
Doubled-boiled Superior Fish Maw Soup with
Yunnan Ham and Chinese Cabbage (Per Person)

3 i B " 2185 ()

Doubled-boiled Japan Kanto Sea Cucumber Soup
with Chinese Cabbage (Per Person)

A1 B 3 (6

Braised Fish Maw Bisque with Conpoy (Per Person)

$2,380

$300

$260

Fr &% 2 2858 9% BH 85 (1)

Double-boiled Silky Fowl Soup with
Fresh Sea Whelks (Per Person)

1E 8 3% B 32 ()

Braised Conpoy and Chives Bisque (Per Person)

BB RAW L RXKRE ML

Braised Scallops and Crabmeat Soup
with Cream Corn (Per Person)

ALY & K 2 (g

Braised Bamboo Piths Soup with
Egg and Cream Corn (Per Person)

EBEZKE M

Traditional Soup of the Day (Per Person)

% fF ¥ & J\ B (Z 5 # Seasonal Food)
(Pl /Regular - P4 ZE N L/ For 4-6 persons)

Doubled-boiled Winter Melon Soup with
Shrimps, Yunnan Ham, Fresh Crab Meat and Fungus

* & E S
(#l/Regular - Bt AN ZE A HLH/ For 8-10 persons)

Double-boiled Pig Lung Soup with Almond

* §F Fr 4F X Hl % Order one day in advance
BL L H & 5 <% B8 % Al prices are subject to 10% service charge

$130

$85

$85

$65

$70

$800

$1,200

~ Seafood
®

v

% )R 7R DA i Sl ()

(ZE i ¥k Seasonal Food)
Steamed Whole Fresh Crab Claw
with Winter Melon (Per Person)

$480




il B A R AR i AR Sl ()
(% B ¥ Seasonal Food)

Deep-fried Whole Fresh Crab Claw
with Peppercorn Salt (Per Person)

C =P - N0
(Z i % Seasonal Food)

Steamed Whole Fresh Crab Claw
with Egg White (Per Person)

B oh 8 /i RUK B (6

(A B # Minimum Order 2 Pieces)

Pan-Fried King Prawn with
Soy Sauce / Tomato Sauce (Per Person)

1= 2 R e
(M HLA/ For 2 persons)

Sautéed Minced King Prawn with

Liver Sausage, Water Chestnut and
Dried Olive Seeds

3% 38 PA MR BK ()

Crystal King Prawn (Per Person)

&

$480

$240

$400

$280

P BN e R

Deep-tried Squid with Peppercorn Salt

WK 3K B &F 8X

Sautéed Squid with Preserved Vegetables

XO.®BZHAGWIERR

Sautéed Shrimps with Wood Fungus
and Lily in X,0. Sauce

B WL Y M Rk

Sautéed Shrimps with Peppers
in Black Bean Sauce

XM/ P E R ER

Sautéed Shrimps with
Choi Sum / Celery

LR

Sautéed Shrimps with Scrambled Eggs

* 8 B 4F K W Hi 3£ Order one day in advance

BLEfH &5 BB R Al prices are subject to 10% service charge

$180

$180

$200

$180

$180

$180




FBAE / 3K / A RBEER $340

Sautéed Sliced Grouper Fillet with
Broccoli / Choi Sum / Celery

R K BE B e & $300

Braised Grouper’s Head and Belly with
Bitter Cucumber in Casserole

4T K ¥ BE 3 (i) $180
(W W — 1 FL 43 # Please allow 25 minutes)

Braised Grouper’s Fin with Sliced BBQ Pork and
Black Mushroom (Per Person)

WL % iy BE S $400
Steamed Sliced Grouper Fillet with * ? Bk 75 % W $280

Yunnan Ham & Black Mushroom Deep-fried Scallops in Mashed Taro

BV 72 O $240 X.0. 3% h ¥ % 7 $280

S d Scallops with B Curd in Black B S
teamed Scallops with Bean Curd in Black Bean Sauce Sautéed Scallops with Fungus and

l@gﬁgﬁ?ﬁﬂi& Chives in X.0. Sauce
i, E TR §240

Sautéed Scallops with Scrambled Eggs

SER /P AL/ $240
AW DT

Sautéed Scallops with Choi Sum / Celery /
Broccoli / Bell Pepper & Olive

* i It i K W Ml % Order one day in advance
EL LW H# 5 o BB B All prices are subject to 10% service charge




RN TS
(% —+ T4 8l Please allow 25 minutes)

Sova Pigeon with Chinese Rose Wine (Each)

$120

& % T B () $550

(% =1 4 #li Please allow 30 minutes)

Steamed De-boned Chicken with
Yunnan Ham and Green Vegetables (Each)

T

K-
LRS- FCE: 1R
(W i =1 43 8 Please allow 30 minutes)
Baked Salted Chicken (Each)

A 3% 0 B $360 (—% whole)

Soya Chicken with Chinese Rose Wine $ 2 2 0
(2 4% Half)

lfe B A% - B $480 (— 2 Whole)
Crispy Chicken $280 {ﬂ—“-ﬁ Half)




AL %5 7% W F

Steamed Chicken Pieces with Black Mushrooms

& e R H- 725 47

Steamed Chicken Pieces with Wood Fungus
and Dried Lily Flowers

W WA T B R R

Sautéed Chicken Pieces and Onions with
Black Bean Sauce in Casserole

JR Fo W R B TR

Stewed Chicken Pieces, Bean Curd and
Minced Salted Fish in Casserole

#1555 TH o 2 (&)

Roasted Pigeon (Each)

A A TH a8 2 ()
(5 K — 1 T4 # Please allow 25 minutes)

Oven-baked Pigeon with Preserved Vegetables
Wrapped in Lotus Leaf (Each)

ol I B R B ()

Sautéed Pigeon Pieces with
Yunnan Ham (Each)

$120

$120

$120

$120

$120

$140

LR IR

Sautéed Pork Stomach with Pickled
Vegetables and Bamboo Shoots

$180




A TEAER B
Sautéed Pork Offal and Onions with

Black Bean Sauce in Casserole

N

Sweet and Sour Pork Ribs

B N Bk

Deep-fried Pork Ribs with Peppercorn Salt

w B BF H

Deep-tried Pork Ribs with Dry Garlics

T MM A G
(Z i # Seasonal Food)

Braised Pork Belly with Taro /
Preserved Vegetables in Casserole

fE 3R B W R 28 m R

Steamed Slices Pork with Eggplant and
Preserved Vegetables

5 B L 6k 28 N OF

Steamed Pork Pie with Water Chestnut
and Dry Minced Squid

MK R/ RE RN B

Steamed Pork Pie with Preserved
Vegetables / Salty Egg

B/ 2% A B

Pan-fried / Steamed Pork Pie
with Salty Fish

IR W A

Sweet and Sour Pork with Pineapple

$120

$120
$120
$120

$280

$120

$140

$120

$120

% 1 R

Braised Eggplant with Minced Pork
and Salty Fish in Casserole

A B /0 2R ORR AR ()

Pan-tried / Steamed Salty Fish (Each)

$120

$100

BEBED R MeF MR $680

Sautéed Australian Grade 6 Wagyu Beef
in Hong Kong Style

AE B B R KA A

Beef Brisket and Tendon Stew
with Turnips

Wi WE A S 5 ¥ B

Beef Brisket and Tendon Curry

ol O L W S

Sautéed Beef Short Ribs in Black
Pepper Sauce / Cantonese Style

Ry 3% 8 4 W

Sautéed Beef Slices with
Seasonal Vegetables

BE B2 2% 4 A B

Steamed Beef Pie with Dried Vintage
Tangerine Peel

AL 4 8 R R

Braised Oxtail in Red Wine

$300

$300

$120

$120




M5 KT 50 Bl B

(% 0 #k Seasonal Food)
Braised Pomelo Skin with Shrimp Roes

& 3% e B & ()

Deep-tried Crabmeat Box with Chicken Liver (Each)

B I 5 4 8B 2% (i)

Braised Goose Web and Pork Tendon
in Oyster Sauce (Per Person)

AL @5 11 %6 % (fx)

Braised Goose Web with Black Mushrooms
in Oyster Sauce (Per Person)

fir | 2P\ &

Braised Bamboo Piths with Fresh Crabmeat
and Roes

fir B W P\ AT 2

Braised Bamboo Piths with Fresh Crabmeat

o R B B

Fried Eggs with Bitter Cucumber

i A& P AE 3¢ 3K W ORU

Fried Egg with Fresh Crabmeat, Chives and
Preserved Vegetables

B 1 B 3 b

Sautéed Dried Scallops with Fresh Crabmeat
and Scrambled Eggs

fir A\ E W

Braised Bean Curd with Fresh Crabmeat

$90

$60

$90

$90

$260

$230

$90

$160

$160

$160

| R S

2 K A\ 2R
Braised Bean Curd with Bamboo
Piths and Asparagus

$220

MBOKF A B L 75 A B $120

Stewed Bean Curd with Black Mushroom,
Glutens and Shrimp Roes

AL Bt 5% $100

Braised Bean Curd with Black Mushroom

#E B 7 $160

Stewed Monk’s Vegetables

b % P\ AT 2 $160

Braised Bamboo Piths with Black Mushroom

At = I\ I $120

Stewed Seasonal Vegetables with
Black Mushroom

L5 B & R $140

Poached Seasonal Vegetables with Superior
Dried Shrimps in Supreme Soup

Ry & B 3K $90

Seasonal Vegetables

&g 22K () $50

Steamed Winter Melon with
Preserved Vegetables (Each)

EL L H W 5 o4 BB B All prices are subject to 10% service charge




A0

Rice Noodles

&

He A BB iR

Fried Rice with Dried Scallops
and Egg White

$160

AN S o s = S

i 3K B i fF 1 iR

Fried Rice with Assorted Seafood
and Preserved Vegetables

A1 4 A R

Fried Rice with Minced Beef,
Onions and Shallots

Wl WE fF 3K D IR

Curry Fried Rice with
Fresh Crabmeat

HENEAQ DR

Fried Rice with Fresh Crabmeat
and Egg White

ZHEERED R

Fried Rice with Ginger and
Minced Yunnan Ham

ik B N R A Al

Pan-fried Noodles with Fresh Crabmeat

$220

$160

$180

$180

$150

$180




B W B2 B 1t $200

Braised E-Fu Noodles with Fresh Crabmeat

w2 B A I AR $140

Pan-fried Noodles with Shredded Chicken in
Creamy Garlic Sauce

L ¥ B E R $120

Noodles Tossed with BBQQ Pork and
Spring Onions

PEFRA I KA ER $140

Sautéed Rice Rolls with Minced Beef / Pork,
Bean Sprout in Satay Sauce

o B RAF R (WA W= 14

Steamed Rice in Casserole
(Minimum order for 2 persons, please allow 30 minutes)

- I Bk () $90

Assorted Preserved Sausages,
Meat and Duck {Pcr Person)

- H§ 3K 5B BF (8 $90

Minced Pork Pie with Preserved
Vegetables (Per Person)

- OF 38 K fa i R () $100

Salty Fish with Chicken Pieces (Per Person)

EL F W H % 5 Im 4 B85 ¥ All prices are subject to 10% service charge



