HER Y 53
SALADS AND APPETISERS

Bela Virta & B

Sl §o&£

Per For
Person  Sharing

TR AENE 98 168
Mozambique Marinated Raw Seafood Salad with Lime, Chili
and Olive Oil

B AU R
Japanese Mesclum Salad, Soft Bean Curd, 62°C Egg, Tomatoes, 88 158
Wakame and Sesame Dressing

It 4 o
Caesar Salad Crispy Romaine Lettuce, Garlic Crostini , Bacon,
Parmesan Cheese and Anchovy Dressing

A3 Plain 78 148
R A Tempura Prawns 120 208
e Cajun Chicken Skewers 110 180

AR ERE 138 268
Grand Lapa Chef’s Salad ,

Garden Salad with Smoked Salmon, Parma Ham, Tempura Prawn,
Cajun Chicken Skewer, Caramelized Goat Cheese, Toasted Pecan Nut

and Chef’s Dressing
a—
% Cﬁﬁz
Per For
Person  Sharing
BARBERRGRE 7L 78 138

Bacalhau Com Natas
Creamy Gratinated Shredded Bacalhau with Garlic Toast

¢ B ARRERREFF A 58 108
Pasteis de Bacalhau
Bacalhau Balls with Pickled LLemon Dip and Keta Caviar

v
\(7: BE 48 /i Chef’s recommendation & % ¥ 8 % Vegetarian dish Higrsx Healthy
All prices are subject to 10% service charge.
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SOUPS AND BREAD

Ble Viste § B 7
Per
Person
H3 1 %%3 78
Sopa de Funcho
Baby Fennel Soup & Dried Tomato Compote
N B 30
Rock Fish Soup
Lump Fish Caviar, Potato, Kale Pesto and Chorizo Sausage
3N 80
Hot and Sour Soup
f g e Cﬁ@a OB,
iR RALRE A @
Freshly Baked Artisan Onion Farmer Bread in Clay Pot
with House-made Spread and dips
7R, R 28
First serving is complimentary, additional serving at MOP 28
HEZILHERD FRlRe 2 & F
Cheese Selection Platter with Home-made Bread & Jam
138
%) BrFF 4t /i Chef’s recommendation JL%¥%&WWMMdm H@%%&Hmm

All prices are subject to 10% service charge.
R e d RAEY
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PASTA AND P17ZA
BlaVista B

2 P

Eéi"‘?q#g’ —E‘ii#/’:’ i""f'JF? J /””}ﬁb Per For
Selection of Spaghetti, Penne, Tagliatelle or Fusilli Person  Sharing

M, Eah RE S 120 228

Pomodoro — Fresh Basil and Tomato Sauce

AN 158 308
Carbonara — Bacon, Parmesan and Cream Sauce

Lt pF 120 228
Bolognaise — Minced Beef Sauce

€ A 138 258
Tiger Prawns Aglio e Olio — Garlic, Chilli, Olive Oil and Basil

PG R 138 258
Alle Vongole— Clams, Olive Oil, White Wine and Chili

AR S Sl 22 158 298
Ricotta and Mushroom Raviolis
Creamy Truffle Sauce, Parmesan Cheese & Porcini

A e Py

%i‘fé’,‘ﬂniyiz_}_uﬁ%—éﬁ »
Carpaccio Pizza on goat cheese crumble and Balsamic greens

EIEAR LR A T A Rt 168
Portuguese Creamy Onion & Chorizo Pizza

AR R 158
Traditional Margherita Pizza
Sliced tomatoes, Italian Mozzarella Cheese, Tomato Coulis and Marjoram

piE = Al R A 198
SR, R, EEY, T L8 VR, Jed s,

e, By, fef, ER, LEZTIAERTL

Make your own pizza (three choices)

Beef, Smoked Ham, Salami, Parma Ham, Mixed Seafood, Anchovies,
Mushrooms, Mixed Vegetables, Olives, Goat Cheese or Blue Cheese

“hE ERRRBERE Y, §RLEYL
* This Pizza Base Includes Tomato Coulis & Mozzarella

7
\(/, BrFF 4t /i Chef’s recommendation & % ¥ 8 % Vegetarian dish H B 8 % Healthy
All prices are subject to 10% service charge.
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SANDWICHES AND BURGERS

BlaVirta § B
O FAREP LA E 138
" CBV Flamed Prime Beef Burger
Charcoal Bun, Chunky Coleslaw
TEALFRD SRS 118
Pan Bagnat
Whole Wheat Country Bread, Raw Vegetables, Tuna and
Egg Sandwich
2E ¥ 108
African Chicken Fajita
Potato Wedges & Piri-Piri Spread
<’ %A:? Bl od =< b 108
Café Bela Vista Classic Club Sandwich
Lettuce, Tomato, Ham, Roasted Chicken Breast, Cheese,
Fried Egg, Bacon and Toasted Bread
gz e AR IR TR, E R, FE AARED AR AL
*All Sandwiches and Burger are Served with Your Choice of
Fat Fries, Chips, Potato Wedges, Mixed Greens in Madeira Dressing
\(?,/ BrFF 4t /i Chef’s recommendation & % ¥ 8 % Vegetarian dish H B 8 % Healthy
All prices are subject to 10% service charge.
Novl e 3 ¥ 4RI T

2017



Nov1
2017

MAIN COURSES

Bbe Viits § B B
Zjacfﬁxa
2% AR R 395 750
Black Angus Beef Rib Eye 280g 560g
2 XA T F 508
Black Angus Porterhouse 500g
WA s 218 408
Beef Short-ribs 300g 600g
LAl A 268 508
Italy Veal Rack 280g 500g
BEILE AR 308 508
Victorian Lamb Cutlet 320g 550g
Grilled Whole Fish of The Day 800g - 900 g Seasonal Price
X Efe "LFF PR WRFE LT - ,fé a1
i—‘éé 7 F*hqg }i A L R /fs]/iﬁ\‘,gépfﬁ/i
* All Meat Dishes are Served Wlth Home-made Black Garlic and Your Choice of
Rosemary Sauce, Hollandaise Sauce, Bearnaise Sauce, Yuzu Butter Sauce,
Red Wine Sauce, Black Pepper Sauce
L oA
Az % QPu Dtes
Per For
Person Sharing
X, %%+ £+ Potato Churros 45 86
X, 7% & Potato Wedges 38 66
X, & k% & % Wasabi Mashed Potato 39 75
.& ¥y 22 % Sautéed Seasonal Vegetables 36 64
M, 571 3 i Cauliflower Mac & Cheese 45 86
X se§ ) epe 8 4 Mixed Greens in Madeira dressing 39 75
ij BrFF 4t /i Chef’s recommendation & % ¥ 8 % Vegetarian dish Hgrsx Healthy

All prices are subject to 10% service charge.
MR § O ek RIR R
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MAIN COURSES

fﬁ%}xié5C>&ﬁmw/2§LMme&Ww

BlaVirte R F

iR T

Ameijoas a Bulhao Pato - Portuguese Clams in Garlic Sauce

HE] 2 R et > BOR R PR

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

BEGER I RIF L ENE R KR
Bacalhau Com Broa - Corn Meal Baked Salted Cod
with Onion Cream, French Bean & Potato Puree

TR ER
Bifes de Atum a Moda do Ac¢ores- Azorean Style Tuna Steaks

2RI
Galinha Piri Piti — African Chicken

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

T SV ngrEAR
Arroz de Pato — Portuguese Duck Leg Rice

W TR R AR

Porco a Alentejana

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

A REFE 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

v i p, AT 5
> JBFF 42 /i Chef’s recommendation % ¥ 8 % Vegetarian dish H B 4 % Healthy

All prices are subject to 10% service charge.
e 3 ¥ 4RI T



MAIN COURSES @E

Beba Virta & B R
)l i A GM/JAM
Per For
Person Sharing
R EE Wi 148 288
" Nyonya Steamed French Seabass
Fillet with Wrapped Rice in Bamboo Leaf, Okras,
Tomatoes and Eggplants
H PtAvmids srd 158 308
Japanese Unagi & Fried Couscous
Wok-Fried Couscous and Teriyaki Glazed Eel with Egg and Chicken
S BiS R 108 208
Indian Chicken Tikka Masala xg >t
Boneless Chicken in Delicate Creamy Spicy Herb Sauce and Roti Halt Whole
OB RE LA AR 118
Malaysia Chili Pan Mee
Home-made Noodles & Chili with Minced Pork and Poached Egg
VA LTS SEY Ut R 138
River Prawns Curry Laksa
River Prawns, Fish Cake, Fried Bean Curd Puff, Bean Sprouts
and Boiled Egg in Spiced Coconut Herbs Gravy
T E A e AR 128
Ipoh Hainanese Chicken Rice
Poached Chicken with Fragrant Rice, Minced Ginger, Home-made
Chili Sauce, Bean Sprouts and Chicken Broth
LI AT R 118
Wok-fried Beef Kway Teow
Rice Noodles with Sliced Beef, Yellow Chives & Bean Sprout
in Soy Sauce
WIE 2 549 128
Wonton Noodles Soup
Shrimp Dumplings, BBQ Pork, Choi Sum, Egg Noodles
in Superior Soup
\Z,) BrFF 4t /i Chef’s recommendation & % ¥ 8 % Vegetarian dish H B 8 % Healthy
All prices are subject to 10% service charge.
Novl R e d RAEY
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MAIN COURSES
BluVioa & B
For
Sharing
T HYRE F r oAb 308
Clams and Mussels with Chorizo and Farinheira Sausage
Rl 1 b R G 6 38
Mixed Seafood & Saffron in Rock Fish Gravy with Gatlic Toast
BILT RLRERZ O FF TR AT 328
Iberico Pork, Mussels with White Wine & Spicy Tomato Gravy
VRS N 2raE oh g2
CH S AR B B AR 600
Portuguese Lobster and Seafood Rice
o (e, O,
¥ ;. ] linese it
Per For
Person  Sharing
&R = X0 FRIL §ER 168 328
Wok-fried White Sea Prawns & Asparagus
with Grand Lapa XO Sauce
R R 88 168

Wok-fried Baby Kailan with Garlic

4
i BrFF 4t /i Chef’s recommendation

& 2 ¥a % Vegetarian dish
All prices are subject to 10% service charge.
¥ e FF-ZTZ‘%‘,'

IRt

H i % & & Healthy
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DESSERTS

IR B RGN 5 T
Flammed Café Bela Vista Frozen Serradura for 2 person
Macanese Crumb and Cream Dessert with Meringue

Bels

Vida & B R

108

&

AR AR FET5 2 ew
Mixed Berries and Mango with Champagne Sabayon

BB g et o
Warm Marzipan Pudding with Butterscotch Sauce
Served with Your Choice of Ice Cream

F R FyE S AR

Port Wine Cream Brulee

A KR H B E GERDE
Assorted Fruit Platter with Your Choice of Sherbet

(& 3%)
‘ LR oy

b4 i

CER ARG D
Hiagen-Dazs Ice Cream and Sherbet by the Scoop
Chocolate, Macadamia Nuts, Strawberry or Vanilla Ice Cream
& Lime, Mango or Raspberry Sherbet
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55

68

45

R TE X ‘\an—v(»ﬂl ‘f%cEF'B'M‘J"bJ_)
Your Choice of Pastry from Our Cake Shop Display
(Additional MOP 10 will be Applied on Each Item)

\K/

BrFF 4t /i Chef’s recommendation & % ¥ 8 % Vegetarian dish H ®E a5

All prices are subject to 10% service charge.
bR R A d RAER
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