
All prices are in mop and subject to 10% service charge 

 
 

VALUE SET MENU  
 

APPETIZER  
Choice of One 

Bacalhau Croquettes 
Crumbed Potato, Salted Cod, Lemon 

Portuguese Tomato Salad 
Red Onions, Olives, Olive Oil 

Sardine Sampler 
Condiments, Grilled Sourdough Bread 

Pomelo Salad 
Tomato, Mesclun, Lemongrass Dressing 

Roasted Chouriço 
Flambéed with Macieira Brandy 

Seared Tuna Salad 
Frisée, Pomegranate, Mango, Black Olives, Capers 

Clams 
White Wine, Coriander, Garlic, Lemon 

Melon and Presunto Ham 
Melon, Mint, Olive Oil, Cured Ham 

Macaroni Soup and Oxtail 
Chicken Broth, Tomato 

Warm Potato Salad 
Salted Cod, Chickpeas, Shallots, Black Olives 

 

MAIN COURSE 
 Choice of One 

 

Pulled Pork and Chouriço Sandwich 
Portuguese Bread, Bell Pepper Chutney 

Spaghetti Aglio Olio 
Garlic, Extra Virgin Olive Oil 

Algarve Bolo De Caco 
Tuna Steak, Seaweed Mayonnaise, Bolo de Caco 

Penne Puttanesca 
Anchovies, Tomato, Olive, Capers 

Bacalhau a Bras 
Salted Cod, Potato, Egg, Grilled Bread 

Spaghetti Bolognese 
Minced Beef, Tomato, Grated Parmesan  

Beef Brisket Curry 
Tender brisket, Onion, Steamed Rice 

Linguini Vongole 
Parsley, Garlic, Clams, Chili, Olive Oil 

Grilled baby Chicken 
Roasted Potatoes, Confit Garlic 

Smoked Salmon Tagliatelle 
Home Smoked Salmon, Dill, Cream Sauce, Lemon Zest 

African Chicken 
Chili, Coconut, Peanut, Lemongrass 

Crispy Suckling Pig 
Orange Wedges, Fries 

 
DESSERT 

 Choice of One 
 

Serradura 
Light Sweet Cream, Crumbled Biscuits 

Ice Cream on French Toast 
Whipped Cream, Chocolate Sauce or Custard Sauce 

Egg Pudding 
Oranges, Caramel Sauce 

Warm Chocolate Lava 
Vanilla Ice Cream, Caramelized Hazelnuts 

Arroz Doce 
Rice Cooked in Milk, Cinnamon 

Seasonal Fruit Platter 
Assorted Fresh Fruits and Berries 

2 Scoops of Ice Cream 
Ice Cream: Red Bean, Black Sesame, Vanilla, Chocolate 

Sorbet: Orange, Cinnamon, Strawberry, Mango 
 

 

BEVERAGE 
Choice of Tea or Coffee 

 

Coffee Organic Breakfast Tea / Organic Earl Grey Tea 

Cappuccino / Café Latte Organic Mint Tea / Organic Chamomile Tea 

Expresso / Double Expresso Lemon Tea / Lemon Water 

TWO COURSES MOP228     
Two Courses only available from 12:00 – 18:00 

THREE COURSES MOP270 

 



所有價錢以澳門幣計算及另加 10%服務費 

 
 

全日套餐 
 

頭盤 
 選擇一道 

馬介休球 
薯蓉、馬介休、檸檬 

葡式蕃茄沙律 
紅洋蔥、橄欖、橄欖油 

沙甸魚 
配料、烤酸麵包 

柚子沙律 
蕃茄、雜菜、香茅沙律汁 

火焰葡國臘腸 
馬斯埃拉白蘭地 

輕燒吞拿魚沙律 
甘藍、石榴、芒果、黑橄欖、水瓜榴 

白酒煮蜆 
白酒、莞荽、蒜蓉、檸檬 

火腿蜜瓜 
蜜瓜、薄荷、橄欖油、火腿 

牛尾湯通心粉 
高湯、蕃茄 

薯仔沙律 
馬介休、鷹嘴豆、青蔥、黑橄欖 

 

主菜 
選擇一道 

 

手撕豬肉及葡國臘腸三文治 
葡式麵包、甜椒酸辣醬 

香蒜橄欖油意粉 
蒜蓉、 橄欖油 

吞拿魚烤餅 
吞拿魚扒、海藻蛋黃醬、葡式烤餅 

蕃茄橄欖長通粉 
鯷魚、蕃茄、橄欖、水瓜榴 

薯絲馬介休 
馬介休、薯仔、鷄蛋、烤麵包 

肉醬意粉 
肉醬、蕃茄、帕馬臣芝士  

咖喱牛腩飯 
牛腩、洋蔥、白飯 

白酒蜆扁意粉 
歐芹、蒜、蜆、辣椒、橄欖油 

燒春雞 
烤薯、蒜 

煙三文魚寬條麵 
煙三文魚、小茴香、忌廉醬、檸檬皮 

非洲雞 
辣椒、椰子、花生、香茅 

葡式脆皮乳豬 
橙角、薯條 

甜品 
選擇一道 

木糠布甸 
淡奶油、餅乾碎 

西多士配雪糕 
奶油、朱古力醬或吉士醬 

雞蛋布甸 
香橙、焦糖醬 

朱古力心太軟 
香草雪糕、焦糖榛子 

葡式大米布甸 
牛奶飯、肉桂 

時令果碟 
新鮮水果、雜莓 

兩球雪糕或雪芭 
雪糕: 紅豆、黑芝麻、香草、朱古力 
雪芭: 香橙肉桂、士多啤梨、芒果 

 

飲品 
選擇茶或咖啡 

咖啡  有機早餐紅茶 / 有機伯爵紅茶 

泡沫咖啡 / 鮮奶咖啡 有機薄荷茶 / 有機洋甘菊茶 

特濃咖啡 / 雙份特濃咖啡 檸檬茶 /檸檬水 

 

兩道菜 MOP228  

兩道菜供應時間由中午十二時至下午六時 

三道菜 MOP270 
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