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Reopening of Guincho a Galera at Hotel Lisboa on 11 September 2025 

 

[Macau, 11 September 2025] — Guincho a Galera is reopening on 11 September, 

unveiling a reimagined vibe where our chef’s new creations meet Portuguese classics 

to embark guests on an extraordinary dining experience. 

With its exceptional culinary skills and vibrant reinterpretation of Portuguese classics, 

Guincho a Galera has been awarded "Black Pearl One Diamond Restaurant" (2024-

2025) by Dianping in two consecutive years, becoming the sole representative of 

Portuguese cuisine on the list. The iconic “Bacalhau Fritters” carries the unique 

Portuguese flavor, while our signature “Roasted Suckling Pig” features boneless rolls 

of two-month-old suckling pig, showcasing meticulous craftsmanship. Another 

highlight, “Baked Stuffed Crab Shells” pairs rich baked crab meat with a refreshing 

pomelo salad, creating a harmonious balance of layers in heat and cold, all of which 

make the restaurant an unmissable destination for your gastronomic journey. 

The restaurant's wine list offers over 17,000 premium labels from the hotel's wine cellar 

and has been recognized by the esteemed authorities of Wine Spectator, World of Fine 

Wine, and China's Wine List of the Year in recent years, with a continuous striving for 

excellence in quality and taste to immerse our guests in the unforgettable wine-tasting 

experience. 

Enjoy the exquisite selection of Portuguese classics and distinctive combinations at 

Guincho a Galera, featuring our regularly refreshed lunch set and tasting menu, priced 

from MOP 400* per person. For reservations and enquiries, please contact +853 8803 

3151 or visit the Hotel Lisboa official website for more information. 

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

About Hotel Lisboa 

 

Established in 1970, Hotel Lisboa is a five-star fixture in the Macau skyline with 

decades of history. Known for its distinctive architectural design showcasing a lavish 

blend of Portuguese and Chinese décor with dazzling chandeliers and glittering mosaics, 

the hotel is an icon set amidst Macau.  

 

Alongside offering luxurious accommodations, Hotel Lisboa is delicated to providing guests 

with the finest gastronomic experiences, with over 17,000 labels from around the world in our 

wine cellar. 

 

For more information on Hotel Lisboa, please visit: 

Website：    https://hotelisboa.com/  

Facebook：   Hotel Lisboa Macau (@hotelisboamacau) 

Instagram：   @hotelisboamacau 

WeChat Official Account： 澳门葡京酒店 HoteLisboaMacau 

 

For media enquiries, please contact: 

 

Ms. Amy Cheang 

Marketing and Communications Manager 

Hotel Lisboa Macau 

Tel: +853 8803 3612 / Email: amycheang@hotelisboa.com 

 

Mr. Ronald Chan 

Director of Sales and Marketing  

Hotel Lisboa Macau 

Tel: +853 8803 3666 / Email: ronaldchan@hotelisboa.com 

 

 

https://hotelisboa.com/
mailto:amycheang@hotelisboa.com
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*** 

Photo Description 

 

 
Bacalhau fritters 

Iconic Portuguese flavor 

 

 
Roasted suckling pig with mashed potato and assorted vegetables 

Boneless rolls of two-month-old suckling pig 
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Baked stuffed crab meat in shell 

Harmonious balance of layers in heat and cold 

 

 

Interior of Guincho a Galera 

An elegant and warm-toned dining space 

 

 


