
Menu de Almoço︱Lunch Menu︱午餐餐單

Entradas︱ Appetizers︱ 頭盤

Salada alface crocante e frango grelhado
Caesar salad with grilled Chicken 

烤雞肉凱撒沙律

Creme de grão-de-bico com espinafres
Chickpea cream soup with spinach and extra virgin olive oil

鷹咀豆菠菜湯

Migas soltas de grão e couve com bolinhos de bacalhau
Cod�ish cakes with sautéed chickpeas, cabbage and bread 

馬介休球配炒鷹嘴豆、捲心菜及麵包

Tomate  gratinado com queijo e recheado com legumes 
Roasted stuffed tomato with vegetables and cheese

釀蕃茄配鮮蔬及芝士

Quiche estaladiça de cogumelos e grelos
Crispy quiche stuffed with mushroom and green turnip tops 

蘑菇菜心脆批

Pratos Principais︱Main  Course︱ 主菜

Terrina de costela com esparregado e batata frita aos cubos 
Beef rib’s terrine with spinach mousse and soft fried potatoes

牛肋骨肉酥餅配菠菜慕斯及軟煎馬鈴薯

Robalo corado sobre legumes frescos salteados 
Pan fried Sea Bass with assorted vegetables

香煎鱸魚配時蔬

Arroz caldoso de polvo
Portuguese style octopus  wet rice

八爪魚飯

Cachaço de porco no forno com batata  nova e cenoura salteada
Roasted Pork neck with small potatoes and sautéed carrots

烤豬頸肉配馬鈴薯

Frango estufado com castanhas e passas
Braised chicken with chestnuts and raisins 

香燴雞肉

Sobremesas︱ Desserts︱ 甜品

Terrina de chocolate e molho de framboesas
Chocolate marquise with raspberry coli

朱古力蛋糕配紅莓

Parfait de leite-creme e baunilha com texturas de caramelo
Vanilla parfait with caramel textures

焦糖香草芭菲

Gelado de Pera bêbeda
Red wine poached pear ice cream

雪梨雪糕

Fruta fresca
Fresh fruit
新鮮水果

Os preços acima estão sujeitos a 10% de taxa de serviço︱The above prices are subject to 10% service charge︱以上價目另加10%服務費

 1-31/October/ 2025

198 por pessoa - 3 Pratos︱198  Per Person - 3 Courses ︱三道菜色每位澳門幣198元


