oyt 3
SALADS AND APPETISERS

Bela Vista § B F

S g v 6%[&(

Per For
Person  Sharing

EhL AR E 98 168
Mozambique Marinated Raw Seafood Salad with Lime, Chili
and Olive Oil
J. pslsedh =
Japanese Mesclun Salad, Soft Bean Curd, 62°C Egg, Tomatoes, 88 158

Wakame and Sesame Dressing

Yy B e
Caesar Salad Crispy Romaine Lettuce, Gatlic Crostini , Bacon,
Parmesan Cheese and Anchovy Dressing

M oEEy Plain 78 148
B A Tempura Prawns 120 208
Mg Cajun Chicken Skewers 110 180

R RERET R 138 268

Grand Lapa Chef’s Salad
Garden Salad with Smoked Salmon, Parma Ham, Tempura Prawn,
Cajun Chicken Skewer, Caramelised Goat Cheese, Toasted Pecan Nut

and Chef’s Dressing
= VG,
,éf‘: * ot
Per For
Person  Sharing
B A RBE R 54 78 138

Bacalhau Com Natas
Creamy Gratinated Shredded Bacalhau with Garlic Toast

?:’ B A R R ’]‘%%5 % 45 %g 58 108
" Pasteis de Bacalhau
Bacalhau Balls with Pickled Lemon Dip and Keta Caviar

K(?;) BFFdt /i Chef’s recommendation & % ¥ 9 % Vegetarian dish H ez s Healthy
All prices are subject to 10% service charge.
Novl SRR R L
2017
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SOUPS AND BREAD

Bela Vista § F #

% nguy

Per
Person
H %43 98
Sopa de Funcho
Baby Fennel Soup & Dried Tomato Compote
¢ AR 80
Rock Fish Soup
Lump Fish Caviar, Potato, Kale Pesto and Chorizo Sausage
pasR 80

Hot and Sour Soup

f s e Vo CBread

FrEEERRRRIEILE X
Freshly Baked Artisan Onion Farmer Bread in Clay Pot
with House-made Spread and dips

FORRE, 528
First serving is complimentary, additional serving at MOP 28

WEY L p e Ralkge 2 %
Cheese Selection Platter with Home-made Bread & Jam
138

2
?; BEF 42 /i Chef’s recommendation &% ¥ 4 % Vegetarian dish Higzrsn Healthy
All prices are subject to 10% service charge.
Novl MR § T Ad IRIEE
2017
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PASTA AND P172ZA
Bela Vista § F #

= = T @asm

B l‘E ;f ‘}” TE: ii 71{/’;’ l& A)/I.]J F? % I"" /J /’ il ]ﬁ'o Per For

Selectlon of Spaghetti, Penne, Tagliatelle or Fusilli Person  Sharing

M, Ewy RES 120 228

Pomodoro — Fresh Basil and Tomato Sauce

R LR 158 308
Carbonara — Bacon, Parmesan and Cream Sauce

LR F 120 228
Bolognaise — Minced Beef Sauce

OB A B 138 258
Tiger Prawns Aglio e Olio — Gatlic, Chilli, Olive Oil and Basil

SRR B T 138 258
Alle Vongole— Clams, Olive Oil, White Wine and Chili

& Thgrd Eia 158 298
Ricotta and Mushroom Raviolis
Creamy Truffle Sauce, Parmesan Cheese & Porcini

&~ Fv A tégtzza

T L X L A 168
Carpaccio Pizza on goat cheese crumble and Balsamic greens

B i A A 168
Portuguese Creamy Onion & Chorizo Pizza

& (RGNS = ﬁ_gfﬂ 158
Traditional Margherita Pizza
Sliced Tomatoes, Italian Mozzarella Cheese, Tomato Coulis and Marjoram

P g = Epel it [ A 198
BE, L, DEEY, T LB R e,

W, B, RE, B, LEYiApeyd

Make your own pizza (three choices)

Beef, Smoked Ham, Salami, Parma Ham, Mixed Seafood, Anchovies,

Mushrooms, Mixed Vegetables, Olives, Goat Cheese or Blue Cheese

B R MRS E R, S RLIEYL

* This Pizza Base Includes Tomato Coulis & Mozzarella

\(J BrFF 4t /i Chef’s recommendation &% ¥ 4 & Vegetarian dish H g sz Healthy
All prices are subject to 10% service charge.

Novl IV F»]{??"F%c%ﬂﬁizﬁ‘?}

2017
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ERSEER Y 3
SANDWICHES AND BURGERS

Z k3 iF OBandwiches C%urgers

¢ FRARLRRREE

CBYV Flamed Prime Beef Burger
Charcoal Bun, Chunky Coleslaw

FEALFER2F LT

Pan Bagnat

Whole Wheat Country Bread, Raw Vegetables, Tuna and
Egg Sandwich

A S
African Chicken Fajita
Potato Wedges & Piri-Piri Spread

CHRRGE 2Pz 2
S

Café Bela Vista Classic Club Sandwich
Lettuce, Tomato, Ham, Roasted Chicken Breast, Cheese,
Fried Egg, Bacon and Toasted Bread

*ETF 2 2 AR RO R E R, BV, FELARENERS Y

*All Sandwiches and Burger are Served with Your Choice of
Fat Fries, Chips, Potato Wedges, Mixed Greens in Madeira Dressing

All prices are subject to 10% service charge.
MR R T S F R

Bela Vista § F #

138

118

108

108

S BrFF 4t /i Chef’s recommendation &% ¥ 4 & Vegetarian dish H ez s Healthy
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MAIN COURSES

Bela Vista § B

P % Che Ol

2 X AR PR 395 750
Black Angus Beef Rib Eye 280g 560g
28T F h 508
Black Angus Porterhouse 500
N 218 408
Beef Short Ribs 300g 600g
A LR B L= 268 508
Italy Veal Rack 280g 500g
ML E 308 508
Victorian LLamb Cutlet 320g 550g
BEZ 2 ¥
Grilled Whole Fish of The Day 800g - 900 g Seasonal Price

X F et %}, PHEIDET A ”@i,".ﬁi T - ;fé
Si" ﬁp‘hﬁf ;‘ ’hh‘*—‘/é’l" */ﬁ/ ‘g F’Hi/
* All Meat Dishes are Served w1th Home-made Black Gatlic and Your Choice of
Rosemary Sauce, Hollandaise Sauce, Bearnaise Sauce, Yuzu Butter Sauce,
Red Wine Sauce and Black Pepper Sauce

6 %wﬁa Q@tsﬁes

Per For
Person Sharing

% % % £ Potato Churros 45 86
% & Potato Wedges 38 66
%

% % Wasabi Mashed Potato 39 75

A
X
X
H 2 w30 ¥ Sautéed Seasonal Vegetables 36 64
A
A

7 4 % 2 Cauliflower Mac & Cheese 45 86
H R B pe 8 4645 Mixed Greens in Madeira Dressing 39 75
Z %
- BEF 42 /i Chef’s recommendation % ¥ 9 & Vegetarian dish Hrzsx Healthy
All prices are subject to 10% service charge.
Novl ok 1(; ¥4 d PR;)Z»F

2017
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MAIN COURSES

Bela Vista § F #

ﬁgﬁ%f§C%ﬁmmd omeCMMe

&

&

A A

FiazE RN
Ameijoas a Bulhao Pato - Portuguese Clams in Garlic Sauce

FE ) LR et X2 PR

Bife de Vitela
Veal steak with Creamy Coffee Sauce, Mashed Potato & Seasonal
Vegetables

BELE LGP RE L L RN E R B
Bacalhau Com Broa - Corn Meal Baked Salted Cod
with Onion Cream, French Bean & Potato Puree

FIEAR IR 2
Bifes de Atum a Moda do Agores- Azorean Style Tuna Steaks

S

Galinha Piri Piri — African Chicken

Marinated Chicken with Garlic, Chili & Herbs served with
Green Peas and Gatlic Mashed Potato

IR RIS
Arroz de Pato — Portuguese Duck Leg Rice

FRRE YA A
Porco a Alentejana

Portuguese Braised Pork and White Wine Sauteed Clams
Served with Steamed White Rice

i EFE R
Frango com Laranja - Portuguese Orange Chicken Stew
with Root Vegetables and Baby Potatoes

Per
Person

168

298

168

168

148

140

145

148

For
Sharing

308

560

318

268

168

268

268

All prices are subject to 10% service charge.
IV ”]'{?,’ EAR IR PF»%%‘E?

€ BrFF 4t /i Chef’s recommendation &‘% ¥ 4 & Vegetarian dish H ez s Healthy



MAIN COURSES m

Bela Vista § F #

ol ¥ A ) .,
Mt E e Asmn 6>msme

Per For
Person Sharing

¢ A G WA 148 288
" Nyonya Steamed French Seabass
Fillet with Wrapped Rice in Bamboo Leaf, Okras,
Tomatoes and Eggplants

H Pt g 2ok 158 308
Japanese Unagi & Fried Couscous
Wok-Fried Couscous and Teriyaki Glazed Eel with Egg and Chicken

SN B INCE 2 108 208
Indian Chicken Tikka Masala g E
Boneless Chicken in Delicate Creamy Spicy Herb Sauce and Roti ‘ ‘

OB kT I AR B 118
Malaysia Chili Pan Mee
Home-made Noodles & Chili with Minced Pork and Poached Egg

AT b i eeed v ) 138
River Prawns Curry Laksa
River Prawns, Fish Cake, Fried Bean Curd Puff, Bean Sprouts
and Boiled Egg in Spiced Coconut Herbs Gravy

R ERT FiR e AR 128
Ipoh Hainanese Chicken Rice
Poached Chicken with Fragrant Rice, Minced Ginger, Home-made
Chili Sauce, Bean Sprouts and Chicken Broth

BLib 8 g0 2w 118
Wok-fried Beef Kway Teow

Rice Noodles with Sliced Beef, Yellow Chives & Bean Sprout

in Soy Sauce

e R ] 128
Wonton Noodles Soup

Shrimp Dumplings, BBQ Pork, Choi Sum, Egg Noodles

in Superior Soup

\(; BrFF 4t /i Chef’s recommendation &‘% ¥ 4 & Vegetarian dish H g sz Healthy
All prices are subject to 10% service charge.
Nov1 I »]'{?Ffj T 4o PR%Z»‘E’
2017



MAIN COURSES

Bela Vista § F #

4 4 T,,f‘ ortuguese 6>am}9fana
For
Sharing
R RS W —};\‘- Tk B 308
Clams and Mussels with Chorizo and Farinheira Sausage
EICA TS S E R 338
Mixed Seafood & Saffron in Rock Fish Gravy with Gatlic Toast
BT RLREE R0 R F T ARG T 328
Iberico Pork, Mussels with White Wine & Spicy Tomato Gravy
AT s g A 600
Portuguese Lobster and Seafood Rice
Y 6>ﬁinese @eﬁ’gﬁt
Per For
Person  Sharing
& K= X0 F R et 168 328
Wok-fried White Sea Prawns & Asparagus
with Grand Lapa XO Sauce
A Bl 88 168
Wok-fried Baby Kailan with Gatlic

4
% BEF 42 /i Chef’s recommendation &‘% ¥ 8 % Vegetarian dish Higzrsn Healthy
All prices are subject to 10% service charge.
Novl MR § T Ad IRIEE
2017
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DESSERTS

—, '
CFRE LA
Flammed Café Bela Vista Frozen Serradura for 2 person
Macanese Crumb and Cream Dessert with Meringue

Bela Vista § § #

108

AR FR TR e w
~ Mixed Berries and Mango with Champagne Sabayon

o T et EAEE A DR
Warm Marzipan Pudding with Butterscotch Sauce
Served with Your Choice of Ice Cream

B R R
Port Wine Cream Brulee

Sediok R FHUR G ED
Assorted Fruit Platter with Your Choice of Sherbet

*)

/_5

v

(5

1

H
\u‘t«

A 7}: é -2
=4 PR SN
FRFESRESZ
Hiagen-Dazs Ice Cream and Sherbet by the Scoop
Chocolate, Macadamia Nuts, Strawberry or Vanilla Ice Cream

& Lime, Mango or Raspberry Sherbet

N}ﬁi‘
BT
\‘— b
i vwﬁ;*\,

xww

2]

2"?\#«»

78

55

58

68

36

& T L, TaR (= fix—“c WAL L )
Your Choice of Pastry from Our Cake Shop Display
(Additional MOP 10 will be Applied on Each Item)

All prices are subject to 10% service charge.
ok ”]{?’ EAR IR PF»%%‘E?

€ BrFF 4t /i Chef’s recommendation &‘% ¥ 4 & Vegetarian dish H ez s

Healthy




