
Menu de Almoço︱Lunch Menu︱午餐餐單

Entradas︱ Appetizers︱ 頭盤

Salada fresca de vitela com vinagrete tradicional
Fresh veal salad with classic vinaigrette

    牛仔肉沙律配芥末香醋

Lula frita com salada de Rúcula e mousse de pimentos
Crispy fried squid with rocket and red pepper’s mousse

脆炸鮮魷配火箭菜及紅椒慕斯

Canja de galinha aromatizada com hortelã
Chicken consommé with fresh mint

雞湯配鮮薄荷葉

Bôla de enchidos regionais Portugueses
Traditional Portuguese focaccia style bread stuffed with smoked meats

傳統麵包配煙肉腸

Tarte de porco e charcutarias 
Pork meat and sausage pie

傳統肉絲肉腸批

Pratos Principais︱Main  Course︱ 主菜

Língua estufada com texturas de ervilhas e cogumelos
Braised beef tongue with green pea textures and sautéed mushrooms

紅燒牛舌配青豆汁及炒蘑菇

Filete de robalo sobre salada russa
Sea bass �ilet,  potato and vegetables salad with mayonnaise

鱸魚柳配鮮蔬沙律

Dourada corada  na frigideira com legumes assados 
Pan Fry sea bream with roasted vegetables

香煎立魚烤蔬菜

Perna de pato grelhada com cogumelos 
Charbroiled duck leg with mushrooms 

烤鴨腿配蘑菇

Francesinha à moda do Porto
Oporto’s Iconic Dish “Francesinha”

波爾圖式三文治

Sobremesas︱ Desserts︱ 甜品

Papos de anjo com mousse de chocolate negro
Traditional Portuguese light sponges with dark chocolate mousse

海綿蛋糕配黑朱古力慕士

Cheesecake cremoso com framboesas
Creamy cheese cake with raspberries

芝士蛋糕配紅莓

Gelado de cenoura e baunilha
Carrot and vanilla   ice cream

甘筍雪糕

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/August/ /2025

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


