
Menu de Almoço︱Lunch Menu︱午餐餐單

Entradas︱ Appetizers︱ 頭盤

Salada fresca de alface, azeitonas verdes e bolbo de funcho 
Fresh salad of romaine lettuce, green olives and fennel 

茴香橄欖配沙律

Salada fria de bacalhau com legumes assados
Cold  cod�ish salad with roasted vegetables

馬介休配鮮蔬沙律

Creme de couve �lor e camarão com azeite virgem
Cauli�lower cream soup with sautéed shrimp 

椰菜花忌廉湯配鮮蝦

Ovo escalfado de tomatada com milhos fritos de coentros
Poached egg,  tomato sauce, fried polenta and coriander

茄醬荷包蛋配鮮香菜玉米

Ervilhas estufadas com chouriço 
Green pea and chorizo traditional Portuguese stew

燴青豆配傳統肉腸

Pratos Principais︱Main  Course︱ 主菜

Açorda de tomate com legumes salteados e coentros
Tomato bread stew with sautéed vegetables and coriander

番茄麵包燉菜配炒蔬菜及香菜

Bacalhau Espiritual
Cod�ish with carrots, onions and bread with creamy velvet sauce

燉鱈魚配胡蘿蔔、洋蔥、麵包及忌廉醬汁

Filete de peixe gratinado com puré de batata 
Fish �ilet “gratin” with home made mash potato 

香煎魚柳配薯蓉

Peito de vitela estufado com legumes
Stewed veal �lank  with vegetables

燴牛腩

Carne de porco à Portuguesa
Traditional Portuguese fried pork cubes with potatoes and parsley

葡式豬肉

Sobremesas︱ Desserts︱ 甜品

Fatias de tomar com frutos vermelhos 
Famous Portuguese light sponge cake slices with red berries

葡國蛋糕配水果

Mousse de chocolate com gelado de avelã
Chocolate mousse and Hazelnut ice cream

朱古力慕士配榛子雪糕

Gelado de ananás
Pineapple Ice cream

菠蘿雪糕

Fruta fresca
Fresh fruit
新鮮水果

Os preços acima estão sujeitos a 10% de taxa de serviço︱The above prices are subject to 10% service charge︱以上價目另加10%服務費

1- 28/January/2025

180 por pessoa - 3 Pratos︱180  Per Person - 3 Courses ︱三道菜色每位澳門幣180元


