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Lunch & Dinner & NMME

Sunday to Thursday served from 11:00am to 00:00am

B H AR - B R R R R T

Friday, Saturday and Public Holiday served from 11:00am to 01:00am
BT~ NSEARPBIAMLRERH . B E+—REE g R—F

Appetizer SAM%

“Bolinhos de Bacalhau” $70.00
Deep Iried Codfish Croquettes

KBS A PR Bk

"Alheira" Sausage Croquetes $60.00
%) 2 A ek

Fr(ir}ch Fries $58.00
Y= S

Mg%t Plattgr with Smoked Pork Loin, Cured Ham and Smoked Pork Neck ~ $90.00
JERSE BT~ FESH IR SOk iR

Portuguesq Cheese Platter of Serra da Estrela $110.00
A A e 2 g

Salad Y1

Classic Caesar Salad $90.00
S
Chef Salad $100.00

Smoked Salmon, Shrimp, Chicken, Ham, Cheese and Mixed Greens
Served with Special Royal Dressing

J& R VD1

JE=CF W~ REA - KR - 2 MR R

Green Salad
Choice of Enhancing Sauces and Dressings $80.00

All prices are subject to 10% service charge & 5% tourism tax

P H 550010 % IR s 42 55 % ikl



Soup i

Portuguese ‘Caldo Verde”
WA ERT XY

Green Pea Creamy Soup with Olive Oil and Fresh Mint
GCICRSY 3

Sandwiches — iR

Royal Club Sandwich
INEST:

Jumbo Hot Dog
5 e

Smoked Salmon, Dill Mayo, Egg and Mixed Greens
JE =30 BB

Pulled Suckling pig Apple and Mustard Mayo
FUF - RO TR E S

All prices are subject to 10% service charge & 5% tourism tax

P H 554010 % IR s 2 55 % ik e

$70.00

$80.00

$100.00

$88.00

$90.00

$90.00



. N e
Main Course =%

Entrecote Mirandesa, a great meat dish from Miranda do Douro in $260.00
the north of Portugal. A ribeye steak drizzled with a sauce based on
traditional vinegar, olive oil, garlic and bay leaves

F5 T 4 PR 90

Roasted sea bass with “migas” from Alentejo. “Migas” is a word created $180.00
to translate a mixture of bread with olive oil and any other ingredients you have

in hand, many recipes can be found allover Portugal, but the ones

from Alentejo are perfect with fresh fish

J3 it f i 7 =

Chicken wjth port, raisins, mushrooms and chestnuts $180.00
JEEG 4 O AL 6

Slow-cooked Veal Cheek with Rustic Mash $300.00

A8 350 A4 A I A R R B S A

Rice, Noodles and Pasta i ~ %l 2 & 4y

Spaghetti Bolognaise $140.00
Duck Rice, Baked with Smoked Bacon and Nuts $170.00
H H

Nasi Goreng $140.00

Indonesian Fried Rice with Shrimps Topped
with Fried Egg and Marinated Chicken Satay
E[ e i

Baked Pork Chop with Fried Rice $140.00
ARV TR N

Yeung Chow Fried Rice $140.00

BN AR

Singapore Fried Noodles $140.00

SR K i

All prices are subject to 10% service charge & 5% tourism tax

FrAE H 530010 % 1% 22 525 % hR e B



Dessert FH i

New York Cheesecake
A 2 -k

Black Forest Cake
PEFRIRERE

Tiramisu

BRAZ A

Dark Chocolate Marquise
FRRAR T 1 ERE

Mango Mousse

Palmiers

5] AR TR

Jesuita

A A T R R
Queijada de Leite (Milk)
AR A 0 A )

Fresh Fruit Platter

FER DR

All prices are subject to 10% service charge & 5% tourism tax

I 8 55010 9 AR 2 525 9% iR T

$27.00

$23.00

$25.00

$25.00

$23.00

$15.00

$25.00

$15.00

$80.00



Afternoon Tea Set [ FRER

Monday to Friday served from 2pm to 6pm
B — R TR N F R R BN

Golden Cheese & Garlic Shrimp Toast
g 2 tomr iR ]

Portuguese Fried Bacalhau Balls

S B RER

Rustic Tomato & Ham Croissant

FET el 38 751 XM ] 481

Salmon & Vegetable Baked Potato Tart
SRR

Crab Meat with Crispy Chips
S R AT TR 9 A

Mini Crispy Chicken Pie
RRAR MG R 25

Portuguese Serradura Pudding

AN A )

Intense Dark Chocolate Marquise

FriRAR T ) Bk

Mini Fruit Tart
AR R

Coftee or Tea
min ek sk 4%

Afternoon Tea Buffet 42 H &

Saturday, Sunday and Public Holiday served from 2pm to 6pm.

EIAZS ~ B A REIABERERE ] T IR 2 B oS IE

All prices are subject to 10% service charge & 5% tourism tax

A 8 H 30510 % AR B 22 525 9% ML

$108.00

$108.00



