


PETISCOS
BEA/NE

Cone de tempura com Tartaro de atum,
soja picante
- Tempura cone with tuna tartare and spicy soya

ERRAMRE R EH

Croquetes com mostarda trufada
- Beef croquette with truffle mustard

VEF AR FERAAETRE

Bolinhos Crocantes de Bacalhau - Crispy codfish balls
Ve MAREK

Améijoas a «Bulhdo Pato» - Sautéed clams with white wine
BB IR

Salada de Polvo - Octopus salad

VAVILS=:D2% v

Chourico grelhado - Grilled chorizo

B 4 e [ R

Pica-Pau de Presa & Pezinhos de coentrada
- Stewed Iberian pork presa & pork trouters

FREEF S 54 8 PO AN S i

TRADICIONAIS
BHREERE

MARISCADA g fif
Gamba cozida - Steamed prawns

AR

Percebes - Goose barnacles
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Cavaca - Slipper lobster

EEEIR

Sapateira com sabores de Cascais - Cascais rock crab
CARIR-

Ostras ao natural - Natural oyters

Fix

Ostras & Caviar - Oyster & caviar

BFELR

Arroz de Marisco com gambas - Seafood rice with prawns
KNI EER

Add-on : Carabineiro - Scarlet prawns per person/&MiL

BMahn: FEEESFAHLMR + 108

SANDUICHE =3Zi&
Prego - Beef steak sandwich
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TRIOLOGIA DE
SOBREMESAS
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Pastel de nata - Portuguese egg tart

BNERE

“PAO DE LO DE OVAR" - Creamy traditional sponge cake
FRENBRER

Sorbet de limao,

espuma de licor de améndoa amarga
- Lemon Sorbet, sour almond liquor foam

EEZRREA R

688 per person/E1iI
388 under 12 years old/12E% U T

Including coffee, tea and soft drinks BEMIBE, FFRK
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Sommelier Selection - 218
Two Wine Tasting Flight

FEATIEE - MAEEE

Sangria Red or White Wine Jug/—25 98
By b A = b

Port Wine Creation Glass/—#% 88
RN

Fruit Punch Jug/—EE 78
HMRER

Sangria Sparkling Wine Glass/—# 48
EREDRIERE

Sangria Red or White Wine Glass/—#% 38
ERBRFEDENER

Dalgona Coffee 38
SE TR AR I

Please inform service staff of any food allergies or dietary requirements.
EEARYESEERRY, HREMSAHEMNRES.

The listed alcoholic beverages contain an alcohol concentration of
more than 1.2%.
ERRREERNESREEE D 2B MU L.

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

FRrARELURPITTRENL, WRHEMBI0%MIIREE .



