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廚師推介 Chef’s recommendation            素菜食品 Vegetarian dish      H 健康食品 Healthy 

  All prices are subject to 10% service charge. 

以上收費需另加壹服務費 

沙律及頭盤 
SALADS AND APPETISERS 

 
Bela Vista 薈景閣 

 

    
 

 
 

 
 

    

    

  Per For 

  Person Sharing 

    

 莫桑比克生海鮮沙律 98 168 
 Mozambique Marinated Raw Seafood Salad with Lime, Chili   
 and Olive Oil   
    
 日式雜錦沙律   

 Japanese Mesclum Salad, Soft Bean Curd, 62˚C Egg, Tomatoes,  88 158 
 Wakame and Sesame Dressing    
    

 凱撒沙律選配   
 Caesar Salad Crispy Romaine Lettuce, Garlic Crostini , Bacon,    

 Parmesan Cheese and Anchovy Dressing   
 淨蔬菜        Plain 78 148 

 天婦羅大蝦    Tempura Prawns 120 208 
 烤雞串        Cajun Chicken Skewers 110 180 

    
 金麗華廚師沙律 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   

    
    

    

    

    
    

    
    
    

  Per For 

  Person Sharing 

    
 馬介休焗薯蓉跟蒜茸多士 78 138 
 Bacalhau Com Natas    

 Creamy Gratinated Shredded Bacalhau with Garlic Toast   
    
 馬介休球跟醃檸檬醬及魚子醬 58 108 

 
Pasteis de Bacalhau  
Bacalhau Balls with Pickled Lemon Dip and Keta Caviar 

 
 

    

 

熱菜Hot 
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  

冷盤小吃Cold 

meseCuMacaneseCuisine 
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
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湯、麵包 
SOUPS AND BREAD 

 
    

    

    

    

    

    
    
   Per 

   Person 

    
H  小茴香湯  98 
 Sopa de Funcho   

 Baby Fennel Soup & Dried Tomato Compote   
    

 鯛魚湯  80 
 Rock Fish Soup   

 Lump Fish Caviar, Potato, Kale Pesto and Chorizo Sausage   
    
 酸辣湯  80 
 Hot and Sour Soup   
    
    

    

    

    
    

       自製麵包  House Bread 
 

 

    

    

       新鮮烘培雅辰洋葱農夫包   

 Freshly Baked Artisan Onion Farmer Bread in Clay Pot   

 with House-made Spread and dips   

          

 

       

       首份赠送, 隨後每份 28 

First serving is complimentary, additional serving at MOP 28 
 
           

 

 

      
    
    

       精選芝士拼盤配自家製麵包及果醬   

 
 Cheese Selection Platter with Home-made Bread & Jam  

     138 
 

 

    
    

 
 

              
 

 

Bela Vista 薈景閣 
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意大利麵、意大利比薩 
PASTA AND PIZZA 

 
    
    

    

    
 自選意大利粉, 長通粉, 意大利闊或螺絲粉配 Per For 

 Selection of Spaghetti, Penne, Tagliatelle or Fusilli Person Sharing 

    

 蕃茄紫蘇葉汁 120 228 

 Pomodoro – Fresh Basil and Tomato Sauce   
    

 煙肉及忌廉汁 158 308 

 Carbonara – Bacon, Parmesan and Cream Sauce   
    

 意式牛肉醬 120 228 
 Bolognaise – Minced Beef Sauce   
    

 辣虎蝦蒜茸醬 138 258 
 Tiger Prawns Aglio e Olio – Garlic, Chilli, Olive Oil and Basil   
    

 辣蜆白酒醬 138 258 
 Alle Vongole– Clams, Olive Oil, White Wine and Chili   

    

 
黑松露芝士蘑菇餃 158 298 

 Ricotta and Mushroom Raviolis    

 Creamy Truffle Sauce, Parmesan Cheese & Porcini   

    

    

    

    

    
    

 意式薄切山羊芝士比薩薄餅   168 
 Carpaccio Pizza on goat cheese crumble and Balsamic greens   

    

 葡式奶油洋蔥香腸比薩薄餅   168 
 Portuguese Creamy Onion & Chorizo Pizza   
    

 傳統瑪格麗特比薩薄餅  158 

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

    

 

自選三款配料比薩薄餅      

牛肉, 煙火腿, 沙樂美腸, 巴拿馬火腿, 雜錦海鮮, 

銀魚柳, 磨菇, 雜菜, 橄欖, 山羊芝士或藍紋芝士 
Make your own pizza (three choices) 
Beef, Smoked Ham, Salami, Parma Ham, Mixed Seafood, Anchovies,  
Mushrooms, Mixed Vegetables, Olives, Goat Cheese or Blue Cheese 
 

 

198 

 
*自選比薩薄餅批底均配蕃茄醬, 馬蘇里拉芝士 

* This Pizza Base Includes Tomato Coulis & Mozzarella 
 

 

Bela Vista 薈景閣 

意大利麵Pasta 
 

意大利比薩薄餅Pizza 
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三文治及漢堡 
SANDWICHES AND BURGERS  

 

    

    

    
    

    

    
 薈景閣牛肉黑炭漢堡   138 

 CBV Flamed Prime Beef Burger   

 Charcoal Bun, Chunky Coleslaw          
    

  吞拿魚生菜蛋全麥尼斯包  118 

 Pan Bagnat    

 Whole Wheat Country Bread, Raw Vegetables, Tuna and    

 Egg Sandwich   

    

 非洲辣雞卷   108 

 African Chicken Fajita 
Potato Wedges & Piri-Piri Spread 

 
 

    

 薈景閣經典公司三文治  108 

 Café Bela Vista Classic Club Sandwich   

 Lettuce, Tomato, Ham, Roasted Chicken Breast, Cheese,   
 Fried Egg, Bacon and Toasted Bread   

    

    

 *所有三文治及漢堡均配以炸粗薯條, 薯片, 炸薯角或雜菜沙律配馬德拉醬 
 *All Sandwiches and Burger are Served with Your Choice of   

  Fat Fries, Chips, Potato Wedges, Mixed Greens in Madeira Dressing   

    

    

    
    

    

    
    
    

    

    

    
    

    

    

 

 
 
 
 

 

 

    

    

三文治及漢堡Sandwiches & Burgers 

Bela Vista 薈景閣 
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主菜 

MAIN COURSES  
 

 

    
    
    
    

    

    

 黑安格斯肉眼扒 395 750 
 Black Angus Beef Rib Eye  280g 560g 

    

 黑安格斯 T骨扒  508 

 Black Angus Porterhouse  500g 

    

  烤牛肋  218 408 

 Beef Short-ribs 300g 600g 

    

 意大利小牛助排  268 508 

 Italy Veal Rack   280g 500g 

    

 維多利亞羊肋排 308 508 

 Victorian Lamb Cutlet  320g 550g 

    

 時令烤全魚    時價 
 Grilled Whole Fish of The Day 800g - 900 g Seasonal Price 
    
 * 選配：所有扒類均跟自製黑蒜及以下一種醬汁    

   迷迭香醬、荷蘭醬、蛋黃醬、柚子牛油汁、紅酒汁或黑胡椒汁   

 * All Meat Dishes are Served with Home-made Black Garlic and Your Choice of    

 
Rosemary Sauce, Hollandaise Sauce, Bearnaise Sauce, Yuzu Butter Sauce, 

Red Wine Sauce, Black Pepper Sauce   
 

 

    

    
    
    
    

    

  Per For 

  Person Sharing 

    

 薯蓉吉拿棒 Potato Churros 45 86 

    

 炸薯角 Potato Wedges 38 66 

    

 芥末薯蓉Wasabi Mashed Potato 39 75 

    

H  炒雜菜 Sautéed Seasonal Vegetables 36 64 

    

 芝士椰菜花 Cauliflower Mac & Cheese 45 86 

    

H  雜菜沙律配馬德拉醬Mixed Greens in Madeira dressing 39 75 

配菜Side Dishes 

InternationalCuisine 

InternationalCuisin
e  

Bela Vista 薈景閣 

扒房The Grill 
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主菜 

MAIN COURSES 
 

 

    

    

    
    

    

    

    
    

  Per For 

  Person Sharing 

 葡式蒜茸煮蜆 168 308 

 Ameijoas a Bulhao Pato - Portuguese Clams in Garlic Sauce   

    

 
香烤小牛架跟奶油咖啡汁，薯蓉及時蔬 298 560 

 Bife de Vitela   

 Veal steak with Creamy Coffee Sauce, Mashed Potato & Seasonal    

 Vegetables   

    

 鹽烤鱈魚跟忌廉洋蔥汁伴法式豆及薯泥 168 318 

 Bacalhau Com Broa - Corn Meal Baked Salted Cod    

 with Onion Cream, French Bean & Potato Puree   

    

 葡式煎吞拿魚  168  

 Bifes de Atum a Moda do Açores- Azorean Style Tuna Steaks   

    

 非洲辣雞 148 268 

 Galinha Piri Piri – African Chicken    

 Marinated Chicken with Garlic, Chili & Herbs served with   

 Green Peas and Garlic Mashed Potato   

    

 葡式鴨腿飯 140 168 

 Arroz de Pato – Portuguese Duck Leg Rice   

    

 葡式豬肉炒蜆配白飯 145 268 

 Porco à Alentejana   

 Portuguese Braised Pork and White Wine Sauteed Clams   

 Served with Steamed White Rice   

    

 葡式香橙薯仔燴雞  148 268 

 Frango Com Laranja - Portuguese Orange Chicken Stew   

 with Root Vegetables and Baby Potatoes   

    

    

 

Bela Vista 薈景閣 

澳葡式美食Macanese/Portuguese Cuisine  
 

澳門式美食 MacaneseCuisine  
 

澳門式美食 MacaneseCuisine  
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主菜 
MAIN COURSES 

 
    
 

  
 

    

    

    

  Per For 

  Person Sharing 

 娘惹清蒸法國鱸魚柳 148 288 
 Nyonya Steamed French Seabass     
 Fillet with Wrapped Rice in Bamboo Leaf, Okras,    
 Tomatoes and Eggplants   
    

H 日式香炒鰻魚古斯米 158 308 

 Japanese Unagi & Fried Couscous   
 Wok-Fried Couscous and Teriyaki Glazed Eel with Egg and Chicken   

    

 印式香辣焗雞 108 208 
 Indian Chicken Tikka Masala 半隻     全隻 

 Boneless Chicken in Delicate Creamy Spicy Herb Sauce and Roti Half Whole 

    
 馬來西亞香辣肉碎板麵 118  
 Malaysia Chili Pan Mee    
 Home-made Noodles & Chili with Minced Pork and Poached Egg   
    

 新加坡海鮮咖哩叻沙 138  
 River Prawns Curry Laksa   

 River Prawns, Fish Cake, Fried Bean Curd Puff, Bean Sprouts    

 and Boiled Egg in Spiced Coconut Herbs Gravy    
    

 怡保牙菜海南雞飯 128  
 Ipoh Hainanese Chicken Rice   

 Poached Chicken with Fragrant Rice, Minced Ginger, Home-made   
 Chili Sauce, Bean Sprouts and Chicken Broth    
    

 豉油皇乾炒牛河 118  

 Wok-fried Beef Kway Teow   
 Rice Noodles with Sliced Beef, Yellow Chives & Bean Sprout    
 in Soy Sauce   
    

 鮮蝦雲吞麵  128  
 Wonton Noodles Soup   
 Shrimp Dumplings, BBQ Pork, Choi Sum, Egg Noodles   
 in Superior Soup   
    
    
    

Bela Vista 薈景閣 

亞洲美食 Asian Cuisine  
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     主菜 

     MAIN COURSES 
  

    

 

 
   

    

    
  

   For 

   Sharing 

 葡腸炒蜆及青口海鲜  308 
 Clams and Mussels with Chorizo and Farinheira Sausage   
    

 藏紅花海鲜銅鍋煲伴蒜茸包  338 

 Mixed Seafood & Saffron in Rock Fish Gravy with Garlic Toast   
    

 西班牙黑毛豬肉及白酒青口燴香辣茄醬銅鍋煲  328 

 Iberico Pork, Mussels with White Wine & Spicy Tomato Gravy   
    

 葡式龍蝦海鮮燴飯  600 

 Portuguese Lobster and Seafood Rice   

    

    
    

    
    

 

 
    
  Per For 

  Person Sharing 

 金麗華 XO醬爆蘆筍蝦球 168 328   
 Wok-fried White Sea Prawns & Asparagus    
 with Grand Lapa XO Sauce   

    

 蒜茸炒小芥蘭 88 168 

 Wok-fried Baby Kailan with Garlic   
    

    
    

    
    

 

 

 

 

 

 

 

 

 

 

    
    

Bela Vista 薈景閣 

銅鍋煲Portuguese Cataplana 

 

 

特式小炒 Chinese Delight 

https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=3&cad=rja&uact=8&ved=0ahUKEwi--53Bn6TXAhUElJQKHaaQB_UQFggwMAI&url=http%3A%2F%2Fblog.xuite.net%2Flingvictorkitchen%2Fhkblog%2F110116170&usg=AOvVaw1UXcSrvB-t9_LmhYFf3yEC
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甜品 
DESSERTS 

 
 

   
 

 

 
 

 薈景閣火山木糠蛋糕 108 

 Flammed Café Bela Vista Frozen Serradura for 2 person  

 Macanese Crumb and Cream Dessert with Meringue  
   
   
   

   

 香檳蛋黄醬伴芒果及雜苺 78 
 Mixed Berries and Mango with Champagne Sabayon  
   
 暖杏仁布甸配牛油焦糖 55 
 Warm Marzipan Pudding with Butterscotch Sauce   
 Served with Your Choice of Ice Cream      
     
 葡國砵酒法式焦糖布丁  68 
 Port Wine Cream Brulee   
   
 雜錦水果拼盤與您選擇雪葩 45 
 Assorted Fruit Platter with Your Choice of Sherbet  
   
 哈根達斯雪糕及雪葩 (每球) 

朱古力、夏威夷果仁、士多啤梨或雲呢拿雪糕 
& 青檸、芒果或覆盤子雪葩 

 

 Häagen-Dazs Ice Cream and Sherbet by the Scoop   
 Chocolate, Macadamia Nuts, Strawberry or Vanilla Ice Cream  
 & Lime, Mango or Raspberry Sherbet  
   
   

   

   
   

   

 *餅店各式食品 (每件附加澳門幣十元正) 

 Your Choice of Pastry from Our Cake Shop Display 
 

  (Additional MOP 10 will be Applied on Each Item)  

   
  

 
  

 
 

  

   

   

Bela Vista 薈景閣 


