About Us

MESA by José Avillez is not just a restaurant; it's a journey. It's a place where dining
becomes an experience, where culture, history, and food come together to create
something unforgettable. MESA offers a contemporary twist on traditional Portuguese
cuisine, inspired also by Macanese and Chinese flavors, reimagining it for the modern
diner while staying rooted in the deep cultural and folklore connections that inspire
Chef José Avillez.

At MESA, we embrace a fine casual dining experience with an intimate, informal, and
personalized setting that invites sharing, conversation, and connection. While we’re
proudly Portuguese, this is not your typical Portuguese restaurant. Our dishes are
served in small portions, designed for sharing and discovery. We encourage guests
to select our Tasting Menu for a fully immersive experience, but if you prefer a la
carte, we recommend choosing a selection of dishes (one snack, one starter, two
main dishes, and one dessert per person) that you can share with your tablemates or
enjoy on your own. Each dish is meant to spark conversation and connection, served
individually or in the center of the table for a communal dining experience.

The magpie (pica-pica) symbolizes the happiness and good fortune that we hope to
bring to every guest. Found throughout the landscapes of Alentejo, from which Chef
José Avillez draws much of his inspiration, the magpie connects us to nature and to
the spirit of togetherness. In Chinese folklore, the magpie is seen as a bringer of luck,
with its songs foretelling joyful moments.

At MESA, our goal is to create an experience that becomes part of your story, leaving
you with memories to cherish and share.
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Tasting Menu
NS

Snacks
EHINE
Tuna Tartare Cone
HEREENEE
King Crab and Caviar
W R R AT
Beef Croquettes with Truffled and Mustard Emulsion

KRR TR BRI RIS

Appetizer
BT
Beetroot Tartare with Mustard and Pine Nut Milk
AL TR TR AR KA T4

Main Courses
T
Seafood Rice and Caviar
VR R TS

Choose One
%_.
Suckling Pig with Baby Jam Lettuce and Orange Cream
MR BB KRBT LR N ERE

Roasted Duck with Rice, Mushroom Selection,
Olives and Orange Sauce

YERSERECELE - MIBREFET

Wagyu Sirloin, Veal Feet and Chickpea Stew,
Pepper Sauce with Pearl Onions
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Desserts
e
“One of the Three Little Pigs”
EE/NEZ
Mandarin Illusion

itz A8

MOP1,288 Per Person
LT 1,288 T
Additional Portuguese Wine Pairing Per Person MOP688
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Petiscos
Snacks
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Caranguejo Real e Caviar

King Crab and Caviar
o LR KT

Cone de Tartaro de Atum

Tuna Tartare Cone
BEAIEEEHGEE

Cone de Tartaro de Novilho

Beef Tartare Cone
ARG

Bolinho de Bacalhau com Emulséo de Alho Ovas de Truta

Codfish Cake and Garlic Emulsion Trout Roe
WEFS 9 MREK N il 8 i

Croquetes de Novilho com Emulsao de Mostarda Trufada
Beef Croquettes with Truffled and Mustard Emulsion
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Entradas
Appetizers
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Lirio, Caldo de Cozido a Portuguesa e Couve Fermentada
“Lirio” with Portuguese Pot-au-Feu Broth, Fermented Cabbage
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Carabineiro, “Wonton” de Gambas e Porco
em Caldo de Caldeirada

Carabineiro, Shrimp and Pork Wonton

with Fisherman’s Stew Sauce
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Lavagante Azul com Caril, Maga Verde

Blue Lobster with Curry, Green Apple
5 FE S O e R 7 A R

Terrina de Foie Gras com Pickle de Péra,
Vinho do Porto, Noz e Brioche

Foie Gras Terrine with Pickled Pear, Port Wine,
Walnut and Brioche Toast

HERTESHCHEIE AL ~ JRRE b i

Espargos Verdes com Pezinhos de Porco de Coentrada

Grilled Green Asparagus with Pork Trotters, Coriander and Garlic

WS B A RCIBGERT ~ S R

Tartaro de Beterraba, Mostarda e Leite de Pinhao
Beetroot Tartare with Mustard and Pine Nut Milk
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Pratos Principais
Main Courses
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O Classico Bacalhau a Bras com Azeitonas Explosivas
The Classic Bacalhau a Bréas with Explosive Olives
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Bacalhau com Emulsédo de Alho, Couve Fermentada e Migas

Cod Loin, Garlic Emulsion, Fermented Cabbage and Migas
i~ Rl ~ S SR T SR

Pregado com Emulséo de Manjericéo, Ervilhas e Limao

Turbot Fish with Basil Emulsion, Peas and Lemon
LB ALY - B R

Arroz de Marisco e Caviar

Seafood Rice and Caviar
TR N R T

Pato e Seu Arroz, Selecdo de Cogumelos
com Molho de Azeitonas e Laranja

Roasted Duck with Rice, Mushroom Selection,
Olives and Orange Sauce
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O Nosso Frango com Molho Piri- Piri, Topinambur
Our Chicken with Piri Piri Sauce and Jerusalem Artichoke

OB ZERC BRI S 25

Leitdo Crocante com Coracdo de Alface e Creme de Laranja
Crispy Suckling Pig with Baby Jam Lettuce and Orange Cream
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Vazia de Wagyu, Estufado de Maozinhas e Gréo,
Molho de Pimenta e Cebolinhas

Wagyu Sirloin, Veal Feet and Chickpea Stew,
Pepper Sauce with Pearl Onions
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Caril Verde de Legumes

Green Vegetable Curry
ERUIVE FCRE T B

Arroz com Cogumelos de Yunnan

Yunnan Mushroom Rice
ERAE R
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508

308

358

388

508
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Sobremesas
Desserts
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“Um dos Trés Porquinhos”
“One of the Three Little Pigs”
=&INEZ
(Belcanto 2022)

Pudim Abade Priscos com Sorvete de Framboesa e Pinhoada

de Alcécer do Sal
Abade de Priscos with Raspberry Sorbet and Pinhoada

AR NEAT T BC S = A HE

llusdo de uma Tangerina
Mandarin Illusion
ML AR

(Belcanto 2021)

Mil Folhas com Creme de Pastel de Nata, FI6r de Laranjeira
e Gelado de Café

Mille-feuille Portuguese Custard and Orange Blossom Tart
with Coffee Ice Cream

WYl R AT E T T SO R R

Prato de Fruta

Fruit Platter
BFS 7K BB
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108

108

108
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