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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Lisboa

BHETA

Snacks
BRI/NE
Tuna Tartare Cone
HEREENEE
Codfish Cake and Garlic Emulsion Trout Roe
VRS M IREBK R it FT-rr ek
Beef Croquettes with Truffled and Mustard Emulsion

FER AL TBCHA 28 R R

Main Course
Fx
Choose One
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Cod Loin, Garlic Emulsion, Fermented Cabbage and Migas
it~ Fra - RO SRR T RS
Our Chicken with Piri Piri Sauce and Jerusalem Artichoke
A TS ZERC B S 5
Crispy Suckling Pig with Baby Jam Lettuce and Orange Cream
Wi Kz AL RO 2R R 8 B A S R B A 8

Desserts
EH i
Choose One
J.‘g_
“One of the Three Little Pigs”
=&/NEZ T
Mandarin Illusion
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3 Snacks + 1 Main Course + 1 Dessert - MOP428
IFEFIE + 1 FER + 1 7R FH5m 428

Additional Portuguese Wine Pairing Per Person — MOP288
FERC )& A B S P T 288

Please inform our service staff of any food allergies or dietary requirements. 4175 {T-{a] &V EHECEEPEH] » S5HEnTE& ARG & -
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Coimbra
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Snacks
BRI/ NE
Tuna Tartare Cone
BEAEEENE
Codfish Cake and Garlic Emulsion Trout Roe
YRS M IREBK R il F T rr ek
Beef Croquettes with Truffled and Mustard Emulsion

FER AL TBCHA 28 Rt R

Main Course
ER
Choose One

j‘g_

Cod Loin, Garlic Emulsion, Fermented Cabbage and Migas
fiF g~ R~ S I SEE T S
Our Chicken with Piri Piri Sauce and Jerusalem Artichoke
A TS ZERC B S 5
Crispy Suckling Pig with Baby Jam Lettuce and Orange Cream
Wi 7 AU BB ok TR ER S AR S R B/ e

Add-on
il
Choose One
J.‘g_
Seafood Rice and Caviar
TSR R S
Wagyu Sirloin, Veal Feet and Chickpea Stew,
Pepper Sauce with Pearl Onions

FOAETE % ~ A0 R R~ SARU IR

Desserts
EH o
Choose One
jg_

“One of the Three Little Pigs”
EE/NEZ
Mandarin Illusion
M REZIAE R

3 Snacks + 1 Main Course + 1 Add-on + 1 Dessert - MOP608
IFMERV/INE + L FRESR + 1 A%E + 1 51EH G 608

Additional Portuguese Wine Pairing Per Person — MOP388
FERC A& TR S5 RP T 388

Please inform our service staff of any food allergies or dietary requirements. 4175 {T-{a] &V EHECEEPEH] » S5HEnTE& ARG & -
All prices are in MOP, subject to 10% service charge. FTAfE{E 5 DURAP ST A AL » A7 I0UL 10% iR E -



Snacks
BRI/ NE
Tuna Tartare Cone
HEREENEE
Codfish Cake and Garlic Emulsion Trout Roe
VEFS SRR B il - rr a5
Beef Croquettes with Truffled and Mustard Emulsion
YEA AN FECIARE ST R
King Crab and Caviar
W ERE R AT

Main Course
EF
Choose One

jg_

Cod Loin, Garlic Emulsion, Fermented Cabbage and Migas
fiF g~ Rl - S I SEE T S
Our Chicken with Piri Piri Sauce and Jerusalem Artichoke
A RUB R RO B 55
Crispy Suckling Pig with Baby Jam Lettuce and Orange Cream
Wi 7 AU BB ok TR ER S AR S R B/ e

Add-on
il
Choose One
J.‘g_
Seafood Rice and Caviar
TR R TS
Wagyu Sirloin, Veal Feet and Chickpea Stew,
Pepper Sauce with Pearl Onions
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Desserts
EH o
Choose One
j‘g_
“One of the Three Little Pigs”
=8INEZ T
Mandarin Illusion
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4 Snacks + 1 Main Course + 1 Add-on + 1 Dessert - MOP788
4 FREBAVINE + 1 FRER + 1 %A + 1 FREHG 788

Additional Portuguese Wine Pairing Per Person — MOP488
FERC A& T L S RP T 488

Please inform our service staff of any food allergies or dietary requirements. 4175 {T-{a] &V EHECEEPEH] » S5HEnTE& ARG & -
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