SET LONCH MENU
ENTRADA E SOPA / STARTER AND SOUP / i 5%
Carpaccio de vieiras com salada de carne de caranguejo
Scallop carpaccio with crab meat salad
TR R
ou or =
Bacalbau, pelve, presunto e melao com salada de abacate
Bacalbau, octopus, ham and melon with avocado salad
ReAk ~ JURER ~ BEZ K BRAEZ TR AR
ou or ¥
Consommé de codeorniz com carne de caranguejo
Quail consommé with crab meat
WRESHER
ou or =
Sopa cremosa de marisce com frutos do mar variades
Creamy seafood chowder with assorted seafood
IS T e AR s oS
Bacallhéa, Chardonnay, Portugal, 2023
MARISCO / SEAFOOD / jEfif
Arroz de marisco com bacalbau do Alasca, robale, chece e camarao
Seafood rice with Alaskan cod, seabass, cuttefish and shrimp
SRR SRR AR £ - B A~ SRAURIR
ou or =
Bacalbau frito com camarae real e meolho de coentres
Shallow-fried Bacalbaa with king prawn and cilantre sauce
BEXE R IR R SEvE T
CARNES / MEAT / [A¥H
Costeleta de porco ibérica grelbada com molho de alcaparras e limao
Pan-seared Iberian pork chop with lemon capers sauce
B RURBFY \HICK TSRS+
ou or
Bochecha de bei Wagyu cozida em calde de tomate picante e rolinho primavera
Stewed Wagyu beef cheels in spicy temato broth and egg roll
&SR HEAICES
Cantinpo Terlap, Winkl, Saavigénon Blapc, Haly, 2023/Roquette & Cazes Tipto, Douro Valley, Portugal, 2019
2 pratos 2 courses Fi B3 $380 / 3 pratos 3 courses —E3 $450
Adicional de $180 para ama combipacao de vinbo de 2 tacas
Additiopal $180 for a 2-¢lass winpe pairing
S NIEES NS 18OH 2507

Todes es conjuntos acima vém com sobremesa ou prato de queijo, além de café ou chia e pequenes doces
All the above sets come with dessert or cheese platter plus coffee or tea and small confectionery

Dl B B ki B S B K IR EGR A NERE

Todos os pregos estio em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
DL S H PUBEPITT R B R S IS R 2



MENU DE DEGUSTACA®O
Tasting Menu
mEER
Exceto nos dias 10 e 11 de maio de 2025

Except on May 10 & 11, 2025
BT 202545810 %11 H

Grelhe a lagesta de Boston com salada de manga e abacate
Grill Bosten lobster with mange and avecado salad
R R R R AR
Taittinger, Brut Réserve, Champadpe, Jrapce, N.V.

L

Consomé de pombe com abalone bebé
Pigeon consemmeé with baby abalone
FLARFE S/ M
Kotk

Rocambele de bacalbau frito e bacalbau brance com choco
Shallow-fried Bacalhau and white cod roulade with cuttlefish
BYFRMRO B AGHEEA

Bacalbéa, Chardoppay, Portugal, 2023

L

Costela de vaca Wagyu cezinbada em molbe Piri-Piri
com cannelleni de beringela e legumes da épeca
Stewed Wagyu beef shert rib in Piri-Piri sauce
with aubergine cannelloni and seasonal vegetables
(G G SE ST e )4 Ay 7

Chateau Fleur-Cardipale, Saipt-Emiliop Grapd Cru Classé, Boerdeaux, Jrapce, 2012
%k

Scbremesa
Dessert
Ryt iton
Café ou cha e pequencs doces
Coffee or tea and small confectionery

ISR R/ N R

$680 per pessca per persen FHir
Adiciopal de $280 para ama combipacao de vipbo de 3 tacas (100 ml por taca)
Additional $280 for a 3-glass wipe pairing (100 ml per glass)
77 WIS280P £ (F7#F 100E7T)
Todos os precos estac em MOP e sujeitos a taxa de 10%

All prices are in MOP and subject to 10% service charge

AR DA o0 2 BEA Q6 75 53 00 5 s B



Menu de grelbados de fim de semana
Weekend Grill Menu
Somente sextas a noite e sabados
Friday evenings & Saturdays only
B T RN HERE
Tempura de ostra com melbe piri-piri
Opyster tempura with Piri-Piri sauce

RimeE STt

ou or
Samosa de bacalbau com salada de linguica pertuguesa

Bacalbau samosa with Portugese sausage salad

T o R M e

L
Consemé de temate com ravioli de carne de caranguejo
Tomato consommé with crab meat ravioli
BiR T EAES
ou or X,
Caldo Verde cony chourige

Caldo Verde with chorizo
A BAT KSR AE
Fesedk
Selecac de grelba:

Camaries reais, vieiras de Hokkaido, miso bacaulbau, meie frange,
costelinba preta, costelinba de boi, croquete de cebola, cogumelos selvagens e salada Caesar
Grill selection:

King prawns, Hekkaido scallops, miso black cod, balf spring chicken,
black perls ribs, beef short ribs, onien croquette, wild mushrooms and Caesar salad
BEEDHE:

Ny ~ IBBERT - BRAEEE BEYE
BFEF ~ ANk~ RS - BFERIROE
%k
Prate de sobremesa
Dessert platter
FradtmpH
$1150
Para 2 pesspas for 2 people Wifi

$650 Alonso del Yerro, Ribera del Duero, Spain, 2004 (750 ml)

Todos os precos estac em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
DA EAE B PURPS T B BEAL G R S IS AR &



SELECAC PORTUGUESA
Portuguese Selection
&R

Prate de assinatura portuguesa:

Presunto e meldo portugueses, polve picante,
bolinhe de peixe Bacalbau, salsicha pertuguesa grelbada
Portuguese signature platter:

Portuguese ham and melen, spicy ectopus,
Bacalbau fish cake, grilled Pertuguese sausage
AERT Eph:

RBCK RIS ZEL ~ BB/ U
B IREER ~ Ba=AE
$200

Presunto Ibérice Portugués 24 meses "Reserva” com melao
Portuguese Iberico dry-cured bam 24 months "Reserva” with cantaleupe
BHETHRILFIEERERE 20E B2 BE K B EE T
$190

Camarde gigante birmanés grelbado a pertuguesa
Grilled Burmese jumbo king prawn in Pertuguese style
(RN YN

$260

Todos os precos estac em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
AR DURPT T R AL R S IS AR 2



SELECAO PORTUGUESA
Portuguese Selection
HETRER

Pastéis de Bacalbau
Bacalbau fritters
BRXERMRER
$190

Bacalbau Cozido
Traditional peached Bacalbau in olive oil
BEEEBNR
$180

Bacalbau frite com carne de caranguejo e molho de pasta de camarao com coentre
Shallow-fried Bacalhau with crab meat and cilantro shrimp paste sauce

R R IO A R RS e vt
$190

"Bacalbau a Bras" - Ovos mexidos de bacalbau

"Bacalbau a Bras" - Bacalbau scrambled egss
AAHTRE MR REE
$170

"Bacalbau com natas”
Baked Bacalbau with potato in cream sauce
YRR TR
$80

Todos os precos estac em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
AR DURPT T R AL R S IS AR 2



SELECAC PORTUGUESA
Portuguese Selection
&R

Frango africano com legumes variados
African chicken with assorted vegetables
BT MBS
$300

Frango a portuguesa com arroz de coco cozido no vaper
Portuguese chicken with steamed ceconut rice
AR E R
$290

Costelinha de porce preto grelhada com batatas assadas
Grilled black pork ribs with baked potateoes
BIREBHTHEE
$280

Carne de porco preta assada a pertuguesa e vieiras
Portuguese braised black pork and scallops
B RNET T
$290

Leitdo assade com puré de batata e legumes variados
Reasted suckling pig with mashed potato and assorted vegetables
AR A B RS
$340

Arroz de pato assado com confit de perna de pato
Baked duck rice with duck leg confit
B NS E LIS
$290

Costela Wagyu estufada a pertuguesa com camarao rei
Portuguese stewed Wagyu shert rib with king prawn
(RN G SN £
$280

Todos os precos estac em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
AR DURPT T R AL R S IS AR 2



RECOMENDAGCAO DO CHEFE
Chef's Recommendation

GRS T

Carpaccio de carne com salada de racula

Beef carpaccio with arugula salad
AR BOKRTEEDE
$170

Caranguejo de casca mole frite com salada de tomate e molho de caril
Shallow-fried soft shell crab with tomate salad and curry dressing
BN R (- pin DR B -
$150

Raviéli de vieiras com camarao e melho cremoseo de caranguejo
Scallop ravioli with scampi and crab meat cream sauce
w1 B N ERICE AR
$220

Terrina de figado de pato com redugio de vinagre balsamico
Duch liver terrine with balsamic vinegar reduction
WA AR AL EC S R R
$170

Camardes vermelhos espanhéis grelbados (2 unidades) com cogumelos morel

Pan-seared Spanish red prawns (2 pieces) with morel mushrooms

BRI AL (WE) BC-AAtE
$700

Todos os precos estac em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
AR DURPT T R AL R S IS AR 2



ENTRADAS
Starters
HiSE

Salada de mussarela com puré de abacate, tangerina e beterraba

Mozzarella salad with avecado, mandarin ocrange and beetroct purée
TKEZLVVRBOAF R ~ R AR
$160

Carpaccio de pelve com croquete de sapateira ao melho de Piri-Piri
Octopus carpaccio with crab meat croquette and Piri-Piri sacue
JUNEE A BCE e R st =Bt
$170

Salada de lagesta grelbada com frutas trepicais e melhe de vinagre de xerez
Grilled lobster salad with tropical fraits and sherry vinegar dressing
SERE SR DR BC AT KSR R ST
$260

Vieiras de Hokkaido grelbadas com caviar e molho de crust-ceos
Pan-seared Holskaido scallops with caviar and crustacean sauce
BERULEER FEATEIOBRT
$220

Carne de sapateira recheada assada com casca
Balsed stuffed crab meat in shell
RS
$190

Todos os preces estao em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charsge
LA 8 H PUREFT T R B R S IS i e



SOPAS
Soups
&z

Pombe consemé com tertellini de cogumelos
Pigeon consommé with mushroom tertellini
ARFHHHREED
$90

Calde Verde cony chourice
Caldo Verde with chorizo
AAEEEXSHEEAEG
$90

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

Bisque de lagosta com tertellini de carne de caranguejeo
Lobster bisque with crab meat tortellini
RS HTERNES
$160

Todos os preces estao em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charsge
LA 8 H PUREFT T R B R S IS i e



MARISCO
Secafood

Linguado Dover grelbado cem vieiras e camarées, melhe de manteiga de limao
Pan-seared Dover sole with scallops and shrimps, lemon butter sauce
EREAM AT T R ARECERAHT
$560

Filete de robalo biclégico grelhado com molhe a portuguesa
Grilled organic sea bass fillet with Portuguese sauce
SEE R A Ut
$250

Filé de garoupa assade com melhe de creme de gengibre

Reasted grouper fillet with ginger cream sauce
OB A SRR
$270

Filé de bacalhau assado com ovas de salmae e molho de crusticeos
Baked cod fillet with salmon roe and crastacean sauce
YRS AR =S s lic s
$350

Arroz de marisce com lagosta de Beston, camarédes e vieiras
Seafood rice with Boston lobster, shrimps and scallops
BRI LUEREE - BT T
$580

Cataplana pertuguesa de frutos do mar
Portuguese seafood cataplana
% e
$780

Todos os preces estao em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charsge
LA 8 H PUREFT T R B R S IS i e



SELECA© PREMIUM DE BIFE E CORDEIRO
Premium Steals and Lamb Selection
gAY E

Saga Japenesa A5 Wagyu striploin
Japanese Saga A5 Wagyu striploin

HAEERNARE LY
$720

Lombe de carne Prime Angus certificade pelo USDA dos EVA
U.S. USDA Certified Primme Angus beef tenderloin
KBRS B e R TRAR ZAS T4
$580

Ribeye Prime certificado pelo USDA dos EVA
U.S. USDA Certified Prime ribeye
KBRS R RE TR AR
$480

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

Todos os preces estao em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charsge
LA 8 H PUREFT T R B R S IS i e



SOBREMESAS E QUEIJCS
Desserts and Cheese
Lli[sR) e

Clementina gratinada cem sorvete de tangerina
Clementine gratin with mandarin sorbet
KLy HARER % T B A
$130

Torta de maca crocante com servete de baunilhba
Crispy apple pie with vanilla ice cream
R R R
$120

Tarte de figo com vinhe de Perto, servida com gelado de caramelo
Fig tart with Port wine, served with caramel ice cream
IR R A AT RE
$150

Tiramisu
Tiramisu
TeHIRER

$100

Fondant de chocelate com banana caramelada e sorvete
Chocolate fondant with caramel banana and ice cream
TR NEREEREERE RS
$130

Suflé (limao ou gengibre ou Grand Marnier sabor)
Scufflé (lemon or ginger or Grand Marnier flavour)

P (AT R B SR R AR )
$80

Prate de Queijos
Cheese platter
RS T HHE
$150
Todos os preces estao em MOP e sujeitos a taxa de 10%

All prices are in MOP and subject to 10% service charsge
LA 8 H PUREFT T R B R S IS i e



COMIDA VEGETARIANA
Vegetarian Food
Y

Salada mista de legumes com vinagrete de limae
Mixed vegetable salad with lemon vinaigrette
RS RN BONES
$140

Sopa de cogumelos selvagens
Wild mushroom scup
HERS
$80

Sopa de milho doce com cream cheese
Sweet corn chowder with cream cheese
FORBI TSR RE =
$80

"Ratatouille” assade a pertuguesa
Baked "Ratatouille” in Pertuguese style

USRI IR
$240

Todos os precos estac em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
AR DURPT T R AL R S IS AR 2



COMIDA VEGETARIANA
Vegetarian Food
Y

Legumes da épeca grelbados com polenta e pesto de coentros
Grilled seasonal vegetables with polenta and coriander pesto

YRR TR ERCE v B or
$240

Bife de coalbada grelhada com espargos e trufas
Grilled bean curd stealy with asparagus and truffle

VSRR R ARAEE
$280

Arroz estufado a pertuguesa com tomate, alcachefra e favas
Portuguese stewed rice with tomato, artichoke and broad beans

wEUEsR S ~ FERITER
$280

Prate de frutas frescas
Fresbh frait platter
R R B
$120

Todos os precos estac em MOP e sujeitos a taxa de 10%
All prices are in MOP and subject to 10% service charge
AR DURPT T R AL R S IS AR 2



