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MESA SEASONAL
RECOMMENDATION

kB Ko E

“OVO ESCOCES” 98
Scottish eggs with black pudding sausage and pickled apple

BRI RO R BC I G R BR3A SR

“CROQUETES” 18

Oxtail croquette with tuber melanosporum black truffle

VeI FERME W ERE

“PASTEIS DE MASSA TENRA" 158

Pigeon puff pastry with winter salad and quince

PR FLaE It FC M RID B R AR

“BOLO LEVEDO” 158

Acores sweet muffin with wild mushroom and Madeira sauce

ALMBESRFEREE/UES

“PICA-PAU" 158

New Zealand Venison with Dijon and Touriga Nacional sauce

AXLEAEERRERTRREEFLET

@Chef recommendation EIEHHERE A\ Vegetarian &
(P) Pork 3%P9%8 , (S) Seafood iBfi4# , (SH) Shellfish B4#, (D) Dairy #h4#, (E) Egg &8
Please inform service staff of any food allergies or dietary requirements. WE{EEIEYBEEERRS, FiEMSMBRMNRES.

All prices are in MOP, subject to 10% service charge. FRrAZEHLURFITTABEN, MFEIMBI0%MRISE .



MESA SEASONAL
RECOMMENDATION

kB Ko E

“PAO DE COGUMELOS”

Rice buns with handpicked wild mushroom and leek fondue

KEBERTFEEAR

“ARROZ DE POLVO E LULAS"

Squid ink "organic IGP Lezirias" rice with Mediterranean octopus and "Menton" lemon confit

FETIBERE I P\ ME R HEER

“ARROZ DE TAMBORIL"

Deep sea Portuguese monkfish, "organic IGP Lezirias" rice stew with saffron and monkfish liver

B R R A IS R BT TR AT AE AN B AR SR AT

“ACORDA DE PEIXE GALO"

Bread porridge with john dory, prawns, coriander and low temperature Japanese egg

mERIBHR, KR, TERERAERHER

“FEIJOADA DE BACALHAU"

Semi cured codfish with white bean and spicy red bell pepper gel

BREMAEE SRR

@Chef recommendation EIEHHERE A\ Vegetarian &
(P) Pork 3%P9%8 , (S) Seafood iBfi4# , (SH) Shellfish B4#, (D) Dairy #h4#, (E) Egg &8
Please inform service staff of any food allergies or dietary requirements. WIEEAEYIBEEVERIES], FHIRATS

All prices are in MOP, subject to 10% service charge. FRrAZEHLURFITTABEN, MFEIMBI0%MRISE .

HHAIHIRFE S
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248

388

488

228



PETISCOS
BEH/NE

(P) "BARRANCOS” 168

Pata Negra cured ham platter served with Portuguese sourdough

ERRM BB AN B A REED

v AVOCADO TEMPURA 98

With spicy guacamole

FHRRIFERFHRE

(s/B/E) SMOKED MACKEREL CONE 18

Pickle and smoked mayonnaise

BREFERERREEEEE

@ “ATUM" 158

Japanese akami tuna tartare with citrus cream and yuzu

) s iamuz RGN

per piece —& 3pcs =&
(SH) GILLARDEAU OYSTER 98 288
Pearl sphere with seaweed dashi and fennel purée
EESHZEREREZREES
v “TARTARO DE BETERRABA" 118

Beetroot tartare with yoghurt emulsion and mint

AL ZRER 2B AC AL BT RSB 18

@Chef recommendation EIETHERE V Vegetarian &
(P) Pork 3P948 , (S) Seafood #5#$48 , (SH) Shellfish B4E, (D) Dairy 348, (E) Egg 4
Please inform service staff of any food allergies or dietary requirements. WE{EEIEYDBEEERRS, FiEMSMBRMNRES.

All prices are in MOP, subject to 10% service charge. FRrAZEHLURFITTABEN, MFEIMBI0%MRISE .



PETISCOS
BEH/NE

(SH)

®

(©))

(SH)

“"ESCABECHE" 118
Homemade canned deep fried French Bouchot mussels

BREVEFOE

MINI MESA BURGER 138

Wagyu beef sliders with Piri Piri mayo

BRERTNFZERSBERE

“BOLINHOS DE BACALHAU" 98

Deep-fried salted codfish with salmon roe

YERS T AREK
VBB R BT = X RAF

"BULHAO PATO" 128

Pacific clams with white wine, coriander and garlic
HEE B R
=X 1P

@Chef recommendation EIETHERE V Vegetarian &
(P) Pork 3P948 , (S) Seafood #5#$48 , (SH) Shellfish B4E, (D) Dairy 348, (E) Egg B4
Please inform service staff of any food allergies or dietary requirements. WE/EAIEYBEEENRRS, FiEMSMBRMNRES.

All prices are in MOP, subject to 10% service charge. FRrAZEHLURFITTABEN, MFEIMBI0%MRISE .



PRINCIPAIS

DERER

@ COD “A BRAS" 148
/ Salted codfish with eggs, potato and black truffle
S/E = s
S5 mREBHENK

@ “ARROZ A GUINCHO" 888
(SH) :?_rgarlic IGP Lezirias" rice stew with lobster, prawn, clams, mussels and crab meat
BB EER
BEIR, NIR AR, B OMER
(S) “LAGAREIRO” 198
Roasted Mediterranean octopus served with potato cream and garlic
OEEEN\NEA
RESNAGR
half #43 whole £
@ “FRANGO PIRI PIRI" 188 318
Free range spicy chicken served with vegetables chips
EREAR B
[y

@Chef recommendation EIETHERE V Vegetarian &
(P) Pork 34P948 , (S) Seafood #5#$48 , (SH) Shellfish B4E, (D) Dairy 348, (E) Egg B4
Please inform service staff of any food allergies or dietary requirements. WE/EAIEYBEEERRS, FiEMSMBRMNRES.

All prices are in MOP, subject to 10% service charge. FRrAZEHLURFITTABEN, MFEIMBI0%MRISE .



ACOMPANHAMENTOS

R

GARLIC RICE

Organic rice with fried garlic

AR ER

MISO EGGPLANT

Tempura with sesame seeds

Z IR Bl 7

TRUFFLE HOMEMADE FRIES

With homemade truffle mayonnaise
RENESERRMESE

BROCCOLINI

Sautéed with garlic and foam
malEETE

@Chef recommendation EIETHERE V Vegetarian &
(P) Pork 3%P9%8 , (S) Seafood i&f§4# , (SH) Shellfish B4#, (D) Dairy ih4#, (E) Egg &8
Please inform service staff of any food allergies or dietary requirements. WIEEMEY)BEEVERRS], 55

All prices are in MOP, subject to 10% service charge. FRrAZEHLURFITTABEN, MFEIMBI0%MRISE .

RIS A MRS
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78



SOBREMESAS
&H o

CHOCOLATE LAVA CAKE

Valrhona chocolate and hazelnut ice cream
hRhBEEE
Belh e DTS

MODERN SERRADURA

Passionfruit, vanilla cream and biscuit

AT
REERANEENH R

"TARTE DE ABOBORA E REQUEIJAO”

Hokkaido Pumpkin and soft cheese pie with toasted bread ice cream

biEERIZ it
REEETH

“FATIAS DOURADAS"

Brioche fried bread with vanilla ice cream

AXECREESHR

“CLAFOUTI DE PERA ROCHA"

Pear clafouti with sorbet

BHREAXRESE

“MARMELO"

Quince and apple tatin with puff pastry and vanilla sauce

MRANBERMEEEE

@Chef recommendation EIETHERE V Vegetarian &

88

78

88

88

88

88

(P) Pork 3%P9%8 , (S) Seafood i&fi§48 , (SH) Shellfish H4#, (D) Dairy #h4#, (E) Egg &8
Please inform service staff of any food allergies or dietary requirements. WE/EAIEYIBEEENRES, FiEMSMBRMANRES.

All prices are in MOP, subject to 10% service charge. FrAZEHLURFITTABEN, MFEIMBI0%MRISE .





