SET LONCH MENU
ENTRADA E SOPA / STARTER AND SOUP/ FiisE ;2 /5%
Vieiras Hokkaido e croquette Bacalbau com melhe de pimente vermelheo
Hokkaido scalleps and Bacalbau croquette with red bell pepper dressing
ILEEF FHERS N REECADERERUT
ou or &
Carne de caranguejo e rolade de geleia de maga com salada de camarae king
Crab meat and apple jelly roulade with king prawn salad
RE PRBE RIS HE R DR
ou or
Caldo Verde com chourice
Caldo Verde with chorizo
HAEEF XS AR
ou or
Bouillabaisse com marisce variade
Bouillabaisse with assorted seafood
TSRE RIS R
Bacalbéa, Chardoppay, Portugal, 2022
MARISCO / SEAFOOD / jgfif
Agrupamente searcade com molho de gengibre
Pan-seared grouper with ginger sauce
BRUOARLET
ou or ¥,
Pequene marinho assade com melhe de creme de cebeola
Roasted sea perch with onion cream sauce
el B R
CARNES / MEAT / [AH
Bochecha de carne de vaca Wagyu estufada em melheo de vinbe tinte portugués
Stewed Wagyu beef cheel; in Portuguese red wine sauce
E A LLEE A EER
o or ¢
Racks de berrego assados e cannelo de haste de borrego com legumes sazenais
Roasted lamb racks and lamb shank cannelloni with seascnal vegetables
BERBFERAE R S EREE
Cantino Terlan, Winkl, Sauvignon Blanc, Haly, 2022/Roquette & Cazes Tinto, Douro Valley, Portugal, 2019
2 pratos 2 courses fi B $380 / 3 prates 3 courses =3IE3E $450
Adicional de $180 para uama combipagao de vipho de 2 tacas
Additiopal $180 for a 2-glass wine pairing
S IIEES S 18OH T 57

Teodos os cenjuntos acima vém com sobremesa ou prato de queijo, além de café ou cha e pequenos deces
All the above sets come with dessert or cheese platter plus coffee or tea and small confectionery

DL BB Akl mE S - HRER K IR A/ NE R

Todos os precos estao em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
DL H PURFIIC R A 3R S S iR 2



MENU DE DEGUSTAGCAO
Tasting Menu
mEER

Lagosta salteada e cannelo de carne de caranguejo com melhe de caranguejo

Sautéed lobster and crab meat cannelleni with crab sauce

WORES K AT

Taittinger, Bruat Réserve, Champagpe, Frapce, N.V.
*kk
Ceonsemacae de cedornizes com bruneise vegetal
Quail consommé with vegetable brunocise
TR S GRL
*k*

Bacalbau searado e vieiras com melhe de tomate de agafrao

Pan-seared Bacalbau and scallops with saffron tomato sauce

BRUSMR TR o+

Bacalbéa, Chardopnay, Portugal, 2022
*kk

Ribeye dos EUVA grelbado e mini "Beef Wellington" com molho de vinhe tinto pertugués
Char-grilled U.S. ribeye and mini "Beef Wellington" with Portuguese red wine sauce
FRBESRE AR\ B R BB TR A A BC A& S AU

Chiteau Fleur-Cardivale, Saipt-Emiliop Grapd Cru Classé, Berdeaux, Frapce, 2012
FKk

Sobremesa
Dessert

Rt

Café ocu cha e pequencs doces
Coffee or tea and small confectionery

ke B/ INEHRE
$680 por pessea per persen I

Adiciopal $280 para ama combinacao de vipho de 3 tacas (100 ml por taca)
Additiopal $280 for a 3-glass wipe pairing (100 ml per glass)
L NIS2800 S (£7F100E77)

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
DU H PURP T A B 7R S NS R



Menu de grelbades de fim de semana
Weekend Grill Menu
HERBIEER

(Semente sextas a noite e sibades/ Friday nights & Saturdays enly/ 8 716 5 B A HLFE)
Tempura de ostra com melbe piri-piri
Oyster tempura with Piri-Piri sauce

RimeE S a5t

ou or 1
Sameosa de bacalhau cem salada de linguica pertuguesa

Bacalbau samosa with Portugese sausage salad

e TR =it e = AR D
**%x
consomé de temate com ravieli de carne de caranguejo
Temate consommé with crab meat ravioli
BIESHENES
ou or X,
Calde Verde com cheurigeo

Caldo Verde with choerizo
**k*
Selecgao de grelha:

Camaries reais, vieiras de Hokkaido, mise bacaulbau, meio frango,
costelinha preta, costelinha de bei, croquete de cebola, cegumelos selvagens e salada Caesar
Grill selection:

King prawns, Helkaido scallops, miso black cod, half spring chicken,
black porlks ribs, beef shert ribs, onion creoquette, wild mushreoms and Caesar salad
BREHH:

Nig - UEER T - BAERE - FHFE -

BHE - PR - RS - TR REROOE
**k*

Prato de sobremesa

Dessert platter
Rreitm B
$1150
para 2 pesscas for 2 people Fifir F§
$650 Alonso del Yerro, Ribera del Duero, Spain, 2004 (750 ml)

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge

DU B DURF T R B FR S S s &



SELECAC© PORTUGUESA
Portuguese Selection
RS HEXR

Prato de assinatura pertuguesa:

Presunte e melao portugueses, polvo picante,
belinho de peixe Bacalbay, salsicha portuduesa grelhada
Portuguese signature platter:

Portuguese bam and melen, spicy octopus,
Bacalbau fish cake, grilled Pertugese sausage
AR EHFE:

REDKRRFESEUN ~ BB/ U
B iRfEes - SBR=RE
$200

Presunte Ibérico Portugués 24 meses "Reserva” com melao
Portuguese Iberico dry-cured ham 24 months "Reserva” with cantaloupe
#& PR R RE 24E H "5 L K R AR
$190

Amgéijoas gigantes na cataplana com vinho Alvarinbe
Jumbe clams cataplana with Alvarinho wine
E T B EKIE S
(Market price R:H)

Camarao gigante birmanés grelhade a pertuguesa
Grilled Burmese jumbe king prawn in Portuguese style
B 7 PUBR KR

$260

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge

LA EE R PURFIC BB AR S I E R &



SELECAC© PORTUGUESA
Portuguese Selection
HE A RER

Pastéis de Bacalhau
Bacalhau fritters
BRKE R RER
$190

Bacalhau Ceozido
Traditional peached Bacalbau in clive il
GBI R
$180

Bacalbau frite com carne de caranguejo e melhe de pasta de camarae com coentro
Shallow-fried Bacalhau with crab meat and cilantro shrimp paste sauce

LA NI A5 E ST ban
$190

"Bacalbau a Bras" - Oves mexides de bacalbau
"Bacalhau a Bras" - Bacalbau scrambled eggs

AR M R
$170

"Bacalbau com patas” (acompanbamento)
Baled Bacalbau with potato in cream sauce (side dish)
FREEERLE R (FE32)
$80

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge

LA EE R PURFIC BB AR S I E R &


https://en.wikipedia.org/wiki/Bacalhau_com_natas
https://en.wikipedia.org/wiki/Bacalhau_com_natas

SELECAC© PORTUGUESA
Portuguese Selection
RS HEXR

Frangoe africane com legumes variados
African chicken with assorted vegetables
A ENRE AR
$300

Frango a portuguesa com arroz de coce cozido no vapor
Portuguese chicken with steamed coconut rice
AR E R
$290

Costelinha de perco prete grelbada com batatas assadas
Grilled black perk ribs with baked potatoes
BB THEE
$280

Carne de porco preto a Alentejana
Portuguese braised black pork and clams
$290

Leitao assado com puré de batata e legumes variados
Roasted suckling pig with mashed potato and asserted vegetables
AR EEE IR
$340

Arroz de pato assade com confit de perna de pato
Baked duchk rice with duck leg confit
SRR ER AR BT SR
$290

Costela Wagyu estufada a pertuguesa com camarao rei
Portuguese stewed Wagyu shert rib with king prawn
AW REC A
$280

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge

LA EE R PURFIC BB AR S I E R &



RECOMENDAGAO® DO CHEFE
Chef"'s Recemmendation
BFETHET

Carpaccio de carne com salada de riacula
Beef carpaccio with arugula salad
AR BOK R
$170

Caranguejo de casca mele frito com salada de tomate e melhe de caril
Shallow-fried soft shell crab with tomato salad and curry dressing
B XEER R R A D RO e -
$150

Raviéli de vieiras com camarae e melheo cremeose de caranguejo
Scallop ravieli with scampi and crab meat cream sauce
HFESHERS MNERIEA SR
$220

Terrina de figado de pato com redugdo de vinagre balsamico
Duch liver terrine with balsamic vinegar reduction
ST R AL R
$170

Camarées vermelhos espanhéis grelhados (2 unidades) con cogumelos meorel
Pan-seared Spanish red prawns (2 pieces) with morel mushreoms

BRIV 4L (W) Bo-ehtE
$700

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
DL EEH PURFTT A BB /R SIS R 8



ENTRADAS
Starters
Hi%

Salada de mussarela com puré de abacate, tangerina e beterraba
Mozzarella salad with avocade, mandarin crange and beetroot purée
IRAEZ LIV ERICAAR - HHAE AR
$160

Carpaccio de Polvo com Croquete de Sapateira ac Molho de Piri-Piri
Octopus carpaccic with crab meat crequette and Piri-Piri sacue
JURECE R IEE e BB
$170

Salada de lagosta grelbada com frutas tropicais e molhe de vinagre de xerez
Grilled lobster salad with tropical fruits and sherry vinegar dressing
SEREMR MR AL RV 7K SR R B A
$260

Vieiras de Hekkaido grelbadas cem caviar e molho de crust-cees
Pan-seared Hokkaide scallops with caviar and crustacean sauce
FRULBER FHEATEISRT
$220

Casca de caranguejo matsubae recheada assada
Balsed stuffed Matsuba crab shell
YRERIA RS
$190

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge

DL EE R PURFIC BB AR S I E R &



Pombe consemé com tertellini de cogumelos
Pigeon consommé with mushroom tortellini
AEE AT
$90

Calde Verde com cheurico
Caldo Verde with chorizo
HREEF XS ARG
$90

Sopa de peixe a moda da Nazaré
Fish soup in "Nazaré" style
S
$160

Bisque de lagosta com tertellini de carne de caranguejo
Lobster bisque with crab meat tortellini
ST ERNES
$160

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge

DL EE R PURFIC BB AR S I E R &



MARISCO
Scafood

Linguade Dever grelhado com vieiras e camarées, molhe de manteiga de limao
Pan-seared Dover sole with scallops and shrimps, lemon butter sauce
B RRER A T BRI i
$560

Filete de robale biclégice grelhade com melhe a pertuguesa
Grilled organic sea bass fillet with Pertuguese sauce

AR AR E T
$250

Filé de garoupa assado com melhe de creme de gengibre
Reasted grouper fillet with ginger cream sauce
R FITEC S AR T
$270

Filé de bacalbau assado cem ovas de salmaoe e melbe de crustiaceos
Balsed ced fillet with salmon ree and crastacean sauce
SRR AL = S kPR R+
$350

Arroz de frutos do mar com lagosta de Boston, camarées e ameéijeas
Secafoed rice with Boston lobster, shrimps and clams
VSRR AR IR IR
$580

Cataplana pertuguesa de frutes de mar
Portuguese seafoed cataplana
W& B
$780

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge

DL EE R PURFIC BB AR S I E R &



SELECA© PREMIUM DE BIFE E CORDEIRO
Premium Steal and Lamb Selection
b AV S

Saga Japonesa A5 Wagyu striploin
Japanese Saga A5 Wagyu striploin
HAEEATELSY
$720

Lembe de carne Prime Angus certificado pele USDA dos EVA
U.S. USDA Certified Prime Angus beef tenderloin
SRR S ER T R TR AR 2 R 400
$580

Ribeye Prime certificado pele USDA des EVDA
0.S. USDA Certified Prime ribeye
KBRS G TR AR A
$480

Carréde cordeiro da Nova Zelandia
New Zealand lamb rack
HPEBEESE
$380

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge

DL EE R PURFIC BB AR S I E R &



SOBREMESAS E QUEJJCS
Desserts and Cheese
EHon 2+

Clementina gratinada com servete de tangerina
Clementine gratin with mandarin sorbet
Pl LN e et
$130

Torta de maga crocante com servete de baunilba
Crispy apple pie with vanilla ice cream
$120

Tarte de fige com vinho de Portoe, servida com gelado de caramelo
Fig tart with Port wine, served with caramel ice cream
IATERIC R RN
$150

Tiramisu
Tiramisu
$100

Fendant de chocelate com banana caramelada e sorvete
Chocolate fondant with caramel banana and ice cream
TR E BRI TR LB
$130

Suflé (limdoe ou gengibre cu Grand Marpier sabor)
Scufflé (lemon or ginger or Grand Marpier flavour)

FPE (AR R E AR R AR )
$80

Prato de Queijos
Cheese platter
TEEEZ THHR

$150

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge

DL EE R PURFIC BB AR S I E R &



COMIDA VEGETARIANA
Vegetarian Food
E -3

Salada mista de legumes com vinagrete de limao
Mixed vegetable salad with lemon vinaigrette
FESO DR MES T
$140

Sopa de cogumelos selvagens
Wild musbroom soup
RS
$80

Sopa de milhe dece com cream cheese
Sweet corn chowder with cream cheese
ORISR L
$80

"Ratatouille” assade a pertuguesa
Baljed "Ratatouille” in Portuguese style

USRI
$240

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
DL EEH PURFTT A BB /R SIS R 8



COMIDA VEGETARIANA
Vegetarian Food
E -3

Legumes da época grelhados com polenta e pesto de coentros
Grilled seasonal vegetables with polenta and ceriander pesto
PRFER AR ERBBCTEvE Bovr
$240

Bife de coalbada grelhada com esparges e trufas
Grilled bean curd steak with asparagus and truffle

PSR EE RN
$280

Arrez estufado a pertuguesa com tomate, alcachofra e favas
Portuguese stewed rice with tomato, articheoke and bread beans

HEER SN - IERTTER
$280

Prato de frutas frescas
Fresb fruait platter
BRI D
$120

Todos os precos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
DL EEH PURFTT A BB /R SIS R 8



