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FT#E 2 4R Fresh Oysters
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o o ae > 6 pcs
§ A4 uE
L S 148

FERS R

Irish rock oyster, shallot vinaigrette, lemon

/4 % Cold Starters

R
Casquinha de Carangueijo
Stuffed crab meat, toasted artisan bread

Merwirixne
Salada “Alentejana”
Heirloom tomato, cucumber, kalamata olives, oregano

© ~NhYE
Salada de Polvo
Braised octopus tentacle, bell pepper salsa, lemon vinaigrette

PR R L
Salada de Leitao
Shredded suckling pig, apple, pecan nuts, shallot & raspberry dressing

€ FRARHE 1-2 4
Charcutaria Portuguesa Persons

_4 A

Pata negra ham, daily selection of cold cuts, pickles, marinated olives 2-4

Persons

X ymrisg 124
Tabua de Queijos Portugueses Persons
Portuguese cheese selection, fruit chutney, bread and crackers 2_4 A
Persons

2019 5 .
Sept ¥~ FBFFit /i Chefs recommendation % % 9 & Vegetarian dish
1/8 WS GG T B AR 0 o LB T2 SRR R o

*Should you have any concerns regarding food allergies, please alert your setver prior to ordering.
LT GRPRE YV dcded JRAFF o All prices are in MOP and subject to 10% service charge.
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Per serving
M OERLEmT 168

EEREY
Queijo de Cabra Gratinado
Gratinated goat’s cheese, raspberries, honey

é YE PR ek p TR 88
/‘}t ;: é ¥ r’ i=

Alhelra de Mirandela

Deep-fried game meat balls, sautéed spinach, orange, almonds

G 98

Ameijoas a “Bulhao Pato”
Sautéed clams, garlic, coriander, olive oil, white wine

LR Rk
Camarao Tigre ao Alhinho
Sautéed tiger prawns, garlic, paprika, white wine

@ B
B AF I ¥
Choco Frito 2 moda de Sétubal
Crispy-fried cuttlefish, lemon aioli

228

188

%7 X %“ ]}x] g‘ £ ;g )9%
Chourico de Porco Bisaro Assado
Black pork sausage flambéed in brandy

108

/B Soups

PN

-417

Per serving

e B ek Bl 80
Crerne de Tomate
Creamy tomato, poached egg, croutons, basil oil

COEEFTEA 03
Caldo Verde com Chourico
Traditional potato, cabbage, chourizo

TG A F
Sopa a Pescador

. , 168
Fisherman’s soup, seabass, scallop, prawn, clam, mussel, bacon, herb crouton

2019 _ ,
Sept ¥~ FBFFit /i Chefs recommendation & % % 9 & Vegetarian dish
2/9 WeEHE S G TR 0 s B R T L IRARR o

*Should you have any concerns regarding food allergies, please alert your setver prior to ordering.
LT GRPRE YV dcded JRAFF o All prices are in MOP and subject to 10% service charge.
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Originated in the southern region of Portugal in Algarve, Cataplana is a very well-
known cookware that gives the name to a big variety of traditional Portuguese dishes.
The dish can be made with various ingredients including a combination of diverse
delicious seafood or with meat.

& >
Per
— serving
TR A B Aodk 4
) 368
Cataplana de Lavagante e Marisco
Live Boston lobster, seafood, potato, tomato, onion, garlic, white wine
Se4h b % b 4
: 288
Cataplana de Marisco
Wet seafood rice, scallop, mussel, clam, squid, prawn, crab meat
A TR V2 1 a 104

Cataplana de Porco Preto e Ameijoas
Iberico pork, clams, potatoes, pickles, olives, bell pepper, onion, garlic, white wine

Mo EicriamE
Cataplana de Vegetais 138
Puy lentils, mushroom, zucchini, tomato, bell pepper, onion, garlic, herb

‘z?: BrEF 42 /i Chef’s recommendation % % 9 & Vegetarian dish
IliH ey G TP BT g i AR B A PRIRR o
*Should you have any concerns regarding food allergies, please alert your setver prior to ordering.
LT GRPRE YV dcded JRAFF o All prices are in MOP and subject to 10% service charge.
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ChBANRLIERS
Acorda de Bacalhau e Camarao Tigre 278
Braised salted codfish, tiger prawns baked in a Portuguese bread
loaf

I R e

Massada de Peixe e Marisco 238
Braised seafood, seabass, white beans, tomato, carrot, paprika,

coriander

Ak

TRET Y 258
Bacalhau a Lagareiro

Grilled codfish loin, baby potatoes, red onions, garlic olive oil

E AR g 198

Y F R

Polvo a Lagareiro

Grilled octopus, herb crushed new potatoes, pearl onions, gatrlic
olive oil

C NN AFEW A FE AR
Arroz de Polvo
Octopus rice, bell peppers, coriander

148

2019 <
Sept ¥~ FBFFit /i Chefs recommendation % % 9 & Vegetarian dish
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*Should you have any concerns regarding food allergies, please alert your setver prior to ordering.
LT GRPRE YV dcded JRAFF o All prices are in MOP and subject to 10% service charge.
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k3E % 74 Meat & Poultry

g 28 &
Half Whole Per
serving
E LI R 288 558 148
Leitao a Bairrada
CBYV signature roasted suckling pig
7 ik 148 258
Frango no Churrasco
Free range Portuguese chicken “Piri Piri”
%*‘;\; 2 ;’E\.Jé} 1P—2 A 168
Feijoada a Transmontana 5 CIZOIES

White bean stew, Iberian pork belly, ribs, ear and knuckle,

Persons 288
Portuguese sausages

€ ovg g A
Arroz de Pato 148
Duck rice, smoked bacon, chorizo paprika

A ¥rd g g 368
Espetada de Bife e Camarao Tigre
Prime beef tenderloin & tiger prawn skewer

A S At —}?- # %? 388
Posta de Vitela a Mirandesa (500g)

Black Angus prime beef rib steak, macieira green

peppercorn sauce

2019 5 .
Sent ¥~ FBFFit /i Chefs recommendation % % 9 & Vegetarian dish
5/1; WS H A P BRI 0 R TR SRR R o

*Should you have any concerns regarding food allergies, please alert your setver prior to ordering.
LT GRPRE YV dcded JRAFF o All prices are in MOP and subject to 10% service charge.
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2 fe ¥ Side Dishes
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Per serving

SXEaR . E i ¥ &
Batatinha a2 Murro
Crushed new potatoes, gatlic, olive oil, herbs

A .

)/F & u;}‘-: 28
Batata Frita
French fries

Foo AR 18
Arroz Carolino
Steamed white rice

Y5 E
Legumes Salteados
Sautéed vegetables

38

TR a8
Esparregado
Spinach purée, cream, garlic

GICE I AV 38
Migas de Broa
Fried corn bread, cabbage, chorizo, black-eyed pea

‘?:7 FFF 4t /i Chef’s recommendation % ¥ 8 % Vegetarian dish
IcfE¥t e @A g 0 B R T L IR R o
*Should you have any concerns regarding food allergies, please alert your setver prior to ordering.
YT SRPRE R Y dde d PRAFF o All prices are in MOP and subject to 10% service charge.
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& B B4+ Café Specialdes
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Per serving

rEY 75
Caesar salad
Romaine lettuce, garlic crouton, bacon, parmesan cheese,

anchovy dressing

M En B
Healthy garden salad 8>

Crisp lettuce, quinoa, cucumber, cherry tomato, red onion, avocado,
lemon-olive dressing

p 3% feil Additional salad supplementary items:

i NS (80 ;u) Smoked salmon(80g) 35
B30 ) Pata negra(30g) 25
HLE (28 Grilled tiger prawn (2 pcs) 55
R B2 D) Cajun chicken skewer (2 pcs) 30
BRIy 4 Caramelized goat cheese 35
KE e 3 Poached egg 10

% = U4 Pasta

FELAfIR  deh KEBEE

Choice of spaghetti, penne or spinach tagliatelle

X FrvEyy 118
Pomodoro. tomato, basil, parmesan cheese
Al 138
Alle Vongole clams, garlic, chilli, olive oil, white wine, parsley
T LRY 128
Carbonara: Bacon cream sauce, parmesan cheese
L2 pF 128

Bolognaise: Beef sauce, parmesan cheese

2019 v
Sept BT #f. i Chef’ s recommendation % % 9 & Vegetarian dish
7/9 CHaF G ERETTRR 0 B R WL TR e

*Should you have any concerns regarding food allergies, please alert your server prior to ordering.
LT GRPRE YV dcded JRAFF o All prices are in MOP and subject to 10% service charge.
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Bela Vista § # &

& B B4+ Café Specialdes

L@y

Grilled prime beef burger

House-made 100% beef burger, sesame seed bun, tomato, cheddar cheese, bacon
caramelized pineapple smoked BBQ) sauce, French fries

bl

a3

Vegan burger

Chick pea- bean-beetroot burger patty, soft bun, vegan mayonnaise,
pea puree, roasted carrot in a soft bun, French fries

e

Club sandwich

Smoked U.S. Virginian ham, crispy bacon, chicken salad, fried egg, lettuce, tomato,
French fries

EEAY SRR

Tuna melt

Grilled open face tuna, tomato and gruyere cheese panini,

French fries

STAIE -
Oven-baked Norwegian salmon steak (200g)
Butter glazed Peruvian asparagus, mashed potato, tomato olive salsa

S X ver? few AR
Lamb korma
Lamb shoulder stew, yoghurt nutty curry, cumin, tomato, eggplant, okra, white rice

A3 FAR

Hainan chicken rice

Poached free-range chicken, rice, chicken broth, minced ginger, chilli sauce, dark soya
sauce

W2 B

Wanton noodle soup

Duck egg noodles, shrimp wantons, BBQ pork, choi sum,
pork bone-silver fish broth

P A e v )

Nyonya seafood curry laksa

Tiger prawns, clams, fish cake, squid, fried tofu, bean sprout, long bean, boiled egg,
spicy coconut broth

§ 3 R ITHE )
Taiwanese spicy sakura sauce fried rice
Homemade pickle vegetable, tiger prawns, crispy shallot

¢ JBEF4e /i Chefs recommendation % % 9 & Vegetarian dish
IefE e G TR @R e BE T L IR -
*Should you have any concerns regarding food allergies, please alert your setver prior to ordering.

LT GRPRE YV dcded JRAFF o All prices are in MOP and subject to 10% service charge.
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€ MEE 48
Serradura
Sawdust pudding, biscuit crumbs, cream

S %’E‘ 38
Arroz Doce
Rice pudding, apple compote

Fw BT RAT 48
Mouse de Chocolate
Dark chocolate mousse, hazelnut praline, raspberries

FSg: R N N 4
kFL S A 2R TR "
Bolo de Pistachio

Green pistachio cake, poached strawberries, vanilla ice-cream

ERLE

SO SRR 48
Ananas com Vinho do Porto

Caramelized pineapple, porto wine, hazelnut ice-cream

2019 o . —a .
Sept ‘?: FFF 4t /i Chef’s recommendation % % 9 & Vegetarian dish
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*Should you have any concerns regarding food allergies, please alert your setver prior to ordering.
YT SRPRE R Y dde d PRAFF o All prices are in MOP and subject to 10% service charge.



