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

MEAT & POULTRY
Crispy Suckling Pig 120
Orange Wedges, Fries 
 
Grilled Baby Chicken 140
Roasted Potatoes, Confit Garlic 
 
African Chicken 140
Chili, Coconut, Peanut, Lemongrass 
 
Braised Lamb Shank 160
Red wine, Onions, Garlic, Carrots 
 
Balichao 220
Tarmarind Pork Braised with Chinese Plum, Shrimp Paste 
 
Steak Cavalo 260
Grilled U.S. Prime Ribeye, Egg, Mustard Sauce

Grilled Marble 4 Wagyu Sirloin 280
Roasted Vine Tomatoes, Fries, Black Pepper Sauce 

SIDE 
Cauliflower Gratin 50

Sautéed Potatoes with Onions 50

Stir Fried Broccoli with Garlic and Chili 50

Poached Vegetables 50

Truffle French Fries, São Jorge Cheese 60

Portuguese Fried Rice 80

Cod Fish Fried Rice 80
  

Spaghetti Aglioe Olio 90
Garlic, Extra Virgin Olive Oil 
 
Penne Puttanesca 110
Anchovies, Tomato, Olives, Capers 
 
Spaghetti Bolognese 110
Minced Beef, Tomato, Grated Parmesan 
 
Linguini Vongole 120
Parsley, Garlic, Clams, Chili, Olive Oil 
 
Smoked Salmon Tagliatelle 120
Home Smoked Salmon, Dill,  Cream Sauce, Lemon Zest 
 
Seafood Fettuccini 120
Mussels, Squids, Clams, Shrimp, Lobster Sauce

Sea Urchin Capellini 180
Cream, Parmesan 

MASSAS

 

SOUP
Caldo Verde 50
Potato, Cabbage, Chouriço 
 
Prawn Lacassa 50
Prawn Broth, Vermicelli 
 
Corn Chowder 50
Corn Dumplings, Bacon 

BURGER & SANDWICH 
Tosta Mista 80
Cheese, Ham, Gherkin, Onion Jam 
 
Pulled Pork and Chouriço Sandwich 120
Portuguese Bread, Bell Pepper Chutney 
 
Algarve Bolo De Caco 120
Tuna Steak, Seaweed Mayonaise, Bolo do Caco  
 
Francesinha Sandwich 170
Sausage, Ham, Steak, Cheese, Spiced Tomato Beer Sauce 
 
Prego Serrano 170
Tenderloin Steak, Smoked Ham, Serra da Estrela Cheese 
 
Wagyu Cheese Burger 190
Cheddar, Sesame Bun, Coleslaw
All burgers and sandwiches are served with fries 
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PIZZA
Margarita Pizza 100
Tomato, Basil, Mozzarella  
 
Chouriço Pizza 120
Tomato, Portuguese Chouriço, Olives, Mozzarella, Arugula 
 
Piri-piri Chicken Pizza 120
Spicy Chicken, Tomato, Bell Pepper, Mozzarella 
 
4 Cheese Pizza 120
Mozzarella, Queijo Curado, São Jorge, Covo 
 
Seafood Pizza 140
Assorted Seafood, Tomato, Artichokes, Mozzarella 

SALAD
Portuguese Tomato Salad 80
Red Onions, Olives, Olive Oil 
 
Pomelo Salad 80
Tomato, Mesclun, Lemongrass Dressing 
 
Seared Tuna Salad 100
Frisée,  Pomegranate, Mango, Black Olives, Capers 
 
Grilled Octopus Salad 100
Confit Bell Pepper, Garlic, Oranges 
 
Melon and Presunto Ham 100
Melon, Mint, Olive Oil, Cured Ham 
 
Warm Potato Salad 110
Salted Cod, Chickpeas, Shallots, Black Olives 
 
Lobster Cobb Salad 160
Mesclun, Blue Cheese, Bacon, Tomatoes, Avocado, Egg, Lemon Aioli  

Appetizer 
Bacalhau Croquettes 80
Crumbed Potato, Salted Cod, Lemon 
 
Sardine Sampler 100
Condiments, Grilled Sourdough Bread 
 
Roasted Chouriço 100
Flambéed with Macieira Brandy 
 
Sautéed Shrimps 140
Garlic, Butter, Beer 
 
Clams 140
White Wine, Coriander, Garlic, Lemon 
 
Assorted Cheese Platter 120
Bread, Condiments
 
Black Pork Platter 160
Premium Cold Cuts, Butter, Bread, Condiments

 

LOCAL FAVORITE
 Macanese Pork Chop Bun 50 

Macaroni Soup and Oxtail 80
Chicken Broth, Tomato

Beef Brisket Curry 100
Tender Brisket, Onion, Steamed Rice

Baked Pork Chop Rice 150
Tomato Sauce, Mozzarella

Beef Minchi 180
Wagyu Beef, Sunny Side Up Egg, Potato, Steamed Rice

Macanese Curry Crab 480
Curry Sauce, Bell Pepper, Chili, Coriander  

      Bread & Bun
 

MARISCO AO NATURAL
OU GRELHADOS

SEAFOOD

 
6 Pieces Market Oysters       200
Lemon, Mignonette

4 Oysters and 6 Shrimps      200
Lemon, Mignonette and Cocktail Sauce

Seafood Platter     480
1 Lobster, 6 Oysters, 4 Shrimps, Condiments

Premium Seafood Platter      680
6 Oysters, 1 Lobster, 2 Big Clams, 4 Shrimps
200g King Crab Leg, Condiments

Whole Grilled Lobster     280
Garlic Butter

Mixed Grilled Seafood Platter     480
1 Lobster, 4 Shrimps, 4 Scallops, Garlic Butter

Bacalhau a Bras 130
Salted Cod, Potato, Egg, Grilled Bread 

Roasted Cod Fillet 160
White Bean, Farinheira Sausage, Chouriço 

Whole Grilled Seabass 180
Fennel, Bell Pepper, Onion, Olive

Open Face Toast
Scrambled Egg 40
Scrambled Egg and Truffle 80

Toast Bread or Pineapple Bun 
With your choice of one topping 40
Additional Topping  20
Scrambled Egg 
Butter, Condensed Milk            
Cheese 
Luncheon Meat 
BBQ Pork 
Spicy Sardines 



 

VINHO 
Champagne and Sparkling  
  
Luis Pato Espumante, Maria Gomes, Bairrada 60 300

2009 Murganheira, Millésimés, Malvasia Fina, Douro  750

Thiènot, Brut, Reims, Champagne 160 780
    
2001 Quinta Das Bágeiras, Grande Reserva,   950
         Malvasia Fina, Bairrada

Branco  
  
2018 Soalheiro, Alvarinho, Vinho Verde 60 300

2018 Luis Pato Vinhas Velhas, Bical, Bairrada 80 400

2013 Quinta do Monte D'Oiro, Madrigal, Viognier, Lisboa 90 450

2014 Quinta das Bágeiras, Garrafeira, Bical, Bairrada 120 600

2016 Wine & Soul, Guru,  Gouveio, Douro 140 700

2015 Quinta do Vallado, Reserva, Rabigato, Douro   400

2002 Buçaco, Reservado, Bical, Bairrada   950

2012 Niepoort, Coche, Rabigato, Douro   1100

2000 Buçaco, Reservado, Bical, Bairrada   1200  
Tinto  
  
2014 Casa Ferreirinha, Vinha Grande, Touriga Franca, Douro 70 350

2015 Herdade do Esporão, Reserva, Aragonez, Alentejo 100 490

2017 Quinta do Vale Meão, Monte Meão Special Edition,  120 600
         Touriga Nacional, Douro  
2008 Caves Vidigal, Brutalis, Alicante Bouschet, Lisboa 140 700

2017 1812 MGM Private Label by Luis Pato, Baga, Bairrada 180 880

2008 Niepoort, Redoma, Tinta Amarela, Douro  530

2009 Niepoort, Batuta, Tinta Amarela, Douro 375ml  650

2007 Herdade dos Grous, 23 Barricas, Aragonez,  Alentejo  650

2012 Quinta do Carmo, Reserva, Alicante Bouschet, Alentejo  800

2003 Quinta do Monte D'Oiro, Reserva, Syrah, Lisboa  950

2014 Quinta de Crasto, Tinta Roriz, Douro  950

2003 Quinta da Pellada, Álvaro Castro, Tinta Roriz, Dão  950

2003 Lavradores de Feitoria, Três Bagos, Touriga Nacional, Douro  1150

2008 Quinta da Romaneira, Reserva, Touriga Nacional, Douro  1300

2009 Wine & Soul, Pintas, Touriga Nacional, Douro  1380

2009 Roquette E Cazes, Xisto, Touriga Nacional, Douro  1400

2007 Quinta Vale D. Maria, CV, Touriga Franca, Douro  1600

2013 Quinta do Vale Meão, Touriga Nacional, Douro,   1650

2016 Quinta da Marmeleira, Amplo, Alicante Bouschet, Lisboa  1700

2003 Quinta de Cabriz, Four C, Baga, Dão  2100

2005 Luis Pato, Pé Franco, Baga, Bairrada  3650

2009 1812 MGM Private Label by Luis Pato, Baga, Bairrada 9 Liters  10250

2009 1812 MGM Private Label by Luis Pato, Baga, Bairrada 18 Liters  20400
   
Port   
  
Vista Alegre Fine White Port, Viosinho 50 300

2013 Ramos Pinto, LBV, Touriga Nacional 60 350

10 Years Old Tawny, Niepoort , Touriga Nacional 90 530

20 Years Old Tawny, Dow's, Touriga Nacional  1450

  
Doce   
  
2002 Bacalhôa, Superior, Moscatel Roxo, Peninsula de Setúbal 60 360

By glass
150ml

By bottle

BEER
Tsing Tao 55
Sagres, Super Bock, Super Bock Stout  55 

Super Bock Abadia 60 

Licor

Licor Beirão 40 450

Ginja d'Obidos 50 550 

AGUARDENTE
São Domingos Aguardente Velhissima 65 650

Soalheiro Alvarinho Aguardente Velha 100 1000 

By glass By bottle

PORTUGUESE GIN

Sharish Gin 65 650

Sharish Colheita 2015 Pera Rocha do Oeste    65 650

Sharish Golden Sloe Gin      65 650

COGNAC
VSOP - Hennessy, Rémy Martin, Croizet 100 1000

Martell Cordon Bleu 320 3200

WHISKY

Chivas Regal 12 Years, Johnnie Walker Black Label  65 650

Glenmorangie The Quinta Ruban Port Wood Finish 120 1200

VODKA
Stolichnaya  65 650

Belvedere 80 800

RUM

Mount Gay XO 100 1000

TEQUILA
Hacienda del Cristero 100 1000

DRAUGHT BEER

Macau Golden Ale 40 

Macanese Egg Tart 15
Flaky Pastry, Egg Custard 
 
Serradura 50
Light Sweet Cream, Crumbled Biscuits 
 
Egg Pudding 50
Oranges, Caramel Sauce 
 
Arroz Doce 50
Rice Cooked in Milk, Cinnamon 
 
Ice Cream on French Toast 50
Whipped cream, Chocolate Sauce or Custard Sauce 
 
Warm Chocolate Lava 50
Vanilla Ice Cream,  Caramelized Hazelnuts

Seasonal Fruit Platter 50
Assorted Fresh Fruits Berries

2 Scoops of Ice Cream 60
 
Ice Cream
Red Bean, Black Sesame, Vanilla, Chocolate

Sorbet 
Orange Cinnamon, Strawberry, Mango

DESSERTS
 

COFFEE
Coffee, Espresso, Double Espresso   45
Cappuccino, Café Latte, Mocha 

TEA
Organic Breakfast Tea, Organic Lavender Earl Grey Tea  45
Organic Peppermint Tea, Organic Chamomile Blossom Tea
Mountain Berry Tea 

Port and Chocolate Sampler
3 Pieces of Chocolate with 3 tasting portions of Port – 50ml each 120
6 Pieces of Chocolate with 3 tasting portions of Port – 50ml each 150

SOFT DRINKS
Coke, Coke Light, Sprite, Ginger Ale, 40
Sumol Orange, Sumol Pineapple, Sumol Passion
Red Bull 50

JUICES
Orange, Mango, Carrot, Watermelon, Apple, Honeydew Melon 60 

MINERAL WATER
Carvalhelhos 250ml / 1000ml   35/75
Pedras            250ml / 750ml  35/75

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

Chef de Cuisine
Tiago Reis

Manager
Belinda Yim



 

澳門特色 
澳門特色豬扒包  50 
  
牛尾湯通心粉 80
高湯︑蕃茄   
   
咖喱牛腩飯  100
牛腩︑洋蔥︑白飯   

焗豬扒飯  150
蕃茄醬︑馬蘇里拉芝士
   
免治牛肉飯  180
和牛︑太陽蛋︑薯仔︑白飯   
   
澳門特式咖喱蟹  480
咖喱汁︑甜椒︑辣椒︑芫荽 

麵包及多士
多士   
炒蛋  40
松露炒蛋  80
   
三文治或菠蘿包 - 自選一款餡料  40

炒蛋  
牛油︑煉奶  
芝士  
午餐肉  
叉燒  
香辣沙甸魚  

所有價錢以澳門幣計算及另加10%服務費︒

肉類
葡式脆皮乳豬 120
橙角︑薯條  
  
燒春雞 140
烤薯︑蒜  
  
非洲雞 140
辣椒︑椰子︑花生︑香茅  
  
燜羊小腿 160
紅酒︑洋蔥︑蒜︑苷筍  
  
鹹蝦酸子豬頸肉 220
豬肉︑中式梅子醬︑蝦醬  
  
肉眼扒 260
烤美式特級肉眼扒︑鷄蛋︑芥末醬  
  
烤M4和牛西冷牛排 280
燒小蕃茄︑薯條︑黑椒汁  
  
  

配菜 
芝士焗椰菜花 50

炒洋蔥薯仔 50

蒜粒辣椒炒西蘭花 50

白烚蔬菜 50

松露薯條︑聖喬治芝士 60

葡式炒飯 80

馬介休炒飯 80

香蒜橄欖油意粉 90
蒜︑橄欖油  
  
蕃茄橄欖長通粉 110
鯷魚︑蕃茄︑橄欖︑水瓜榴  
  
肉醬意粉 110
肉醬︑蕃茄︑帕馬臣芝士  
  
白酒蜆扁意粉 120
歐芹︑蒜︑蜆︑辣椒︑橄欖油  
  
煙三文魚寬條麵 120
煙三文魚︑小茴香︑忌廉醬︑檸檬皮  
  
海鮮寬麵 120
青口︑魷魚︑蜆︑蝦︑龍蝦汁  
  
海膽天使麵 180
忌廉︑帕馬臣芝士  
  
  

意大利粉 

湯 
薯蓉青菜湯 50
椰菜︑葡國臘腸︑香滑薯蓉  
  
葡式大蝦湯 50
大蝦湯︑米粉  
  
粟米周打湯 50
粟米餃子︑煙肉
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海鮮

 生蠔 6隻 200
檸檬︑木犀草醬  
  
生蠔 4隻 及 蝦 6隻 200
檸檬︑木犀草醬︑雞尾醬  
  
海鮮拼盤 480
龍蝦 1隻︑生蠔 6隻︑蝦 4隻  
  
特選海鮮拼盤 680
生蠔 6隻︑龍蝦 1隻︑大蜆 2隻︑蝦 4隻
帝王蟹腳 200克  
  
原隻烤龍蝦 280
香蒜牛油
  
烤海鮮拼盤 480
龍蝦 1隻︑蝦 4隻︑帶子4隻︑香蒜牛油
  
薯絲馬介休 130
馬介休︑薯仔︑鷄蛋︑烤麵包  
  
燒馬介休 160
白豆︑葡國臘腸  
 
烤鱸魚 180
茴香︑甜椒︑洋蔥︑橄欖

薄餅
瑪格麗特薄餅 100
蕃茄︑羅勒︑馬蘇里拉芝士  
  
葡國臘腸薄餅 120
蕃茄︑ 葡國臘腸︑橄欖︑馬蘇里拉芝士︑芝麻菜  
  
辣椒鷄肉薄餅 120
辣鷄︑ 蕃茄︑ 甜椒︑ 馬蘇里拉芝士  
  
芝士四重奏薄餅 120
馬蘇里拉芝士︑ 藍芝士︑ 聖喬治芝士︑ 科沃芝士  
  
海鮮薄餅 140
精選海鮮︑ 蕃茄︑ 亞枝竹︑ 馬蘇里拉芝士  
  

沙律
葡式蕃茄沙律 80
紅洋蔥︑橄欖︑橄欖油  
  
柚子沙律 80
蕃茄︑雜菜︑香茅沙律汁  
  
輕燒吞拿魚沙律 100
甘藍︑石榴︑芒果︑黑橄欖︑水瓜榴  
  
八爪魚沙律 100
腌甜椒︑蒜︑橙  
  
火腿蜜瓜 100
蜜瓜︑薄荷︑橄欖油︑火腿

薯仔沙律 110
馬介休︑鷹嘴豆︑香蔥︑黑橄欖  
  
龍蝦沙律 160
雜菜︑藍芝士︑煙肉︑蕃茄︑牛油果︑鷄蛋︑檸檬橄欖油

頭盤
馬介休球 80
薯蓉︑馬介休︑檸檬  
  
沙甸魚 100
配烤酸麵包  
  
火焰葡式香腸 100
馬斯埃拉白蘭地  
  
香蒜牛油啤酒蝦 140
蒜︑牛油︑啤酒  
  
白酒煮蜆 140
白酒︑芫荽︑蒜︑檸檬  
  
葡國芝士拼盤 120
配麵包  
  
黑毛豬拼盤 160
特選凍肉切︑牛油︑麵包  
  
  

額外餡料  20

漢堡及三文治 
芝士火腿多士 80
芝士︑火腿︑酸青瓜︑洋蔥醬  
  
手撕豬肉及葡國臘腸三文治 120
葡式麵包︑甜椒酸辣醬  
  
吞拿魚烤餅 120
吞拿魚扒︑海藻蛋黃醬︑葡式烤餅  
  
葡式三文治 170
香腸︑火腿︑牛扒︑芝士︑蕃茄啤酒醬  
  
葡式牛柳三文治 170
牛柳︑煙熏火腿︑安帕鲁達塞拉芝士  

和牛芝士漢堡 190
車打芝士︑芝麻漢堡︑酸椰菜  
  所有漢堡及三文治均配薯條



 

葡萄酒
香檳及有氣葡萄酒   
   
路易斯帕圖起泡酒︑瑪利亞果莫斯︑拜拉達 60 300

2009 穆爾卡涅拉︑年份酒︑瑪爾維薩︑杜羅河  750

帝龍香檳︑乾型︑蘭斯︑香檳 160 780

2001 金塔︑窖藏︑瑪爾維薩︑拜拉達  950

   
白葡萄酒   
   
2018 索阿萊羅︑阿爾巴利諾︑青酒 60 300

2018 路易斯帕圖︑老葡萄園︑碧卡︑拜拉達 80 400

2013 蒙特奧若︑馬德里格︑維歐尼︑里斯本 90 450

2014 金塔︑加爾飛︑碧卡︑拜拉達  120 600

2016 酒魂︑大師︑古维歐︑杜羅河 140 700

2015 瓦拉多酒莊︑陳釀︑拉比加多︑杜羅河  400

2002 布薩科︑珍藏︑碧卡︑拜拉達   950

2012 尼伯特︑轎車︑拉比加多︑杜羅河  1100

2000 布薩科︑珍藏︑碧卡︑拜拉達  1200

   
紅葡萄酒   
   
2014 費黑琳娜︑維納格蘭德︑多瑞加 弗蘭卡︑杜羅河 70 350

2015 艾斯波瀾︑珍藏︑阿拉哥斯 葡萄牙︑阿連特茹 100 490

2017 米奧︑蒙梅奧特別版︑多瑞加︑杜羅河 120 600

2008 維迪加爾︑葡得利︑紫北塞︑里斯本 140 700

2017 1812美高梅路易斯帕圖自有品牌︑ 巴加︑拜拉達  180 880

2008 尼伯特︑雷多瑪︑紅阿瑪瑞拉︑杜羅河   530

2009 尼伯特︑巴圖塔︑紅阿瑪瑞拉︑杜羅河375 毫升  650

2007 格羅斯酒莊︑23巴里卡斯︑阿拉哥斯︑阿連特茹   650

2012 卡爾莫酒莊︑珍藏︑紫北塞︑阿連特茹  800

2003 夢特奧若酒莊︑珍藏︑西拉︑里斯本  950

2014 克拉斯托酒莊︑羅麗紅︑杜羅河  950

2003 佩拉達︑阿爾瓦羅卡斯特︑羅麗紅︑杜奧  950

2003 農場工人莊園︑三球多瑞加︑多瑞加︑杜羅河  1150

2008 羅曼尼拉︑珍藏︑多瑞加︑杜羅河  1300

2009 酒魂︑品塔斯︑多瑞加︑杜羅河  1380

2009 羅奎特湖︑席斯特︑多瑞加︑杜羅河  1400

2007 瑪麗亞谷酒莊︑履歷︑多瑞加 弗蘭卡︑杜羅河  1600

2013 米奧︑多瑞加︑杜羅河  1650

2016 密利利拿莊園︑安寶路︑布拉格︑紫北塞  1700

2003 卡布里茲農場︑4C︑巴加︑杜奧  2100

2005  路易斯帕托酒屋︑佛朗哥足︑巴加︑百拉達  3650

2009 1812美高梅路易斯帕圖自有品牌︑巴加︑拜拉達 9升瓶裝  10250

2009 1812美高梅路易斯帕圖自有品牌︑巴加︑拜拉達 18升瓶裝  20400

   
波特酒   
   
維斯塔·阿萊格里優質白波特酒︑維歐新 50 300

2013 威比特︑遲裝瓶年份︑多瑞加 60 350

10年茶色波特酒︑尼伯特︑多瑞加 90 530

20年茶色波特酒︑辛明頓頓家族道斯︑多瑞加  1450

   
餐後酒   
   
2002 柏卡酒莊︑高級制︑麝香葡萄︑塞圖巴爾半島 60 360

每杯
150ml

每杯
(150ml)

每瓶 每杯
150ml

每瓶

啤酒
青島 55

葡國薩格斯︑葡國博克黑啤︑葡國博克淡啤酒 55

葡國博克修道院糸列 60

利口酒
貝羅昂利口酒 40 450 
   
金賈·奧比多斯利口酒 50 550

白蘭地
聖多明各斯優質老白蘭地 65 650

索阿萊羅阿爾巴利諾頂級品質老白蘭地 100 1000

葡萄牙金酒
撒哈利斯金酒 65 650

撒哈利斯2015年份金酒 65 650

撒哈利斯黑果金酒 65 650

干邑白蘭地  
軒尼詩VSOP︑人頭馬VSOP︑卡倫兹 100 1000

馬爹利藍帶 320 3200

威士忌
詹賓︑芝華士12年︑尊尼獲加黑牌12年 65 650

格林莫瑞金塔鲁班波特酒木桶陳年單一麥芽蘇格蘭威士忌 120 1200

伏特加
红牌伏特加 65 650 
   
比菲登 80 800

冧酒 
奇峰XO朗姆酒 100 1000

舌蘭酒
斯特羅大莊園龍舌蘭酒 100 1000

生啤
澳門金艾爾 40 

葡撻 2件 15
酥皮︑雞蛋吉士  

木糠布甸 50
淡奶油︑餅乾碎  
  
雞蛋布甸 50
香橙︑焦糖醬  
  
葡式大米布甸 50
牛奶飯︑肉桂  
  
西多士配雪糕 50
奶油︑朱古力醬或吉士醬  
  
朱古力心太軟 50
香草雪糕︑焦糖榛子  
  
時令果碟 50
新鮮水果︑雜莓  
  
兩球雪糕或雪芭 60
  
雪糕  
紅豆︑黑芝麻︑香草︑朱古力  
  
雪芭  
香橙肉桂︑士多啤梨︑芒果 

甜品 

咖啡
咖啡︑特濃咖啡︑雙份特濃咖啡 45
泡沫咖啡︑鮮奶咖啡︑摩卡  

茶
有機早餐紅茶︑有機薰衣草伯爵紅茶 45
有機薄荷茶︑有機洋甘菊茶  
經典山梅茶

波特酒搭配巧克力
三粒朱古力配三杯波特酒 - 每杯 50毫升 120

六粒朱古力配三杯波特酒 - 每杯 50毫升 150

汽水
可樂︑健怡可樂︑雪碧︑乾薑水 40
夏派橙汁︑夏派菠蘿︑夏派熱情果

紅牛力量飲品 50

果汁
橙汁︑芒果汁︑甘筍汁︑西瓜汁︑蘋果汁︑蜜瓜汁 60

礦泉水
卡華利 250ml / 1000ml   35 / 75

派瑞絲 250ml / 750ml   35 / 75

所有價錢以澳門幣計算及另加10%服務費︒

主廚
泰亞高 雷斯

經理
嚴嘉琪


