FADO

The Legendary Portuguese Cuisine

by Chef Luis Américo



FADO

WINE BY THE GLASS

Sparkling
2014 Murganheira Brut Reserva

- Malvasia, Chardonnay, Cerceal, Pinot Noir - Tdavora, Portugal
Apple and caramel notes with creamy, fine bubbles

White

2013 Alvaro de Castro D.O.P.
- Encruzado, Malvasia Fina e Cercial - Ddo, Portugal

Nice and clean, mineral citrus green fruit notes. Balanced crisp and fresh.

2011 Quinta da Lagoalva Talhao

Alvarinho, Arinto, Ferndo Pires, Sauvignon Blanc and Verdelho- Tejo, Portugal
Fresh and balanced. Pale yellow in colour with citrus/tropical fruit aromas
and a good acidic flavour.

2014 Casal sta Santa Maria - Sauvignon Blanc - Colares, Portugal
Green aromas of herbs and freshly cut grass, similar to a ripe Sancerre

2013 Soalheiro- Alvarinho - Vinho Verde, Portugal
Vibrant notes of citrus and tropical fruit with a distinct minerality

2010 Pago dos Cuhas de Santar ‘Vinha do Contador’
- Encruzado, Bical, Cercial - Ddo, Portugal
Aromas and flavors of vanilla, quince, and toasted almonds with a long finish

Red

2013 Quinta da Lagoalva Castelao/Touriga

- Casteldo, Touriga Nacional - Tejo, Portugal.

Elegant wine with a ruby-red colour, red fruits and vanilla aroma.
Rounded, easy and balanced.

2012 Passadouro Tinto

- Touriga Nacional, Tinta Roriz, Touriga Franca - Douro, Portugal
A powerful wine with minerality and notes of dark berries,
licorice, and smoke

2012 Terras d'Alter Reserva
- Touriga Nacional - Alentejo, Portugal
Intense aromas of violets and cherry confit, flavors of vanilla and spice

2010 Campolargo
- Pinot Noir - Bairrada, Portugal
Aromas of red cherry and raspberry, with a soft, rich finish

2009 Rubrica

- Alicante Bouschet, Touriga Nacional, Syrah, Petit Verdot

- Alentejo, Portugal A full-bodied wine with aromas of black
cherry, spice, and mint with firm tannins

2009 Julia Kemper
- Touriga Nacional, Tinta Roriz, Alfrocheiro, Jaen - Ddo, Portugal
Plum and blackberry fruit with hints of cinnamon spice and oak
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Os pregos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | Ll_FfEH Fh110% R E



FADO

Menu de Degustacao
Tasting Menu

Apenas para todos os elementos damesa | Order for the whole table only

FfaE \ITERRRER

Meia-desfeita
Marinated cod carpaccio, chickpeas, tomato and egg salad, originally
served at the rustic tables in Estremadura

YIS MMRBCENE S ~ frahvhE

Presunto de Barrancos com Queijo da Serra e tomate
Barrancos cured ham with Serra da Estrela cheese and tomato salad,
an ultimate combination of the 2 best D.0O.P.s: the famous Alentejo black boar
and the most popular Portuguese cheese

N RS N S = VAP LR L5 R

Crocante de alheira com pudim de grelos salteados

The “Alheira” sausage on a crispy shell with turnip tops pudding,
an amazing creation inspired by Trds-os-montes traditions on this famous sausage created
by the refugee community living in Portugal during the first world war

M Bz ARG 75 SReAT T

Lula recheada com chourico, puré de abébora assada, legumes grelhados e torresmos
Squid stuffed with chorizo, roasted vegetables, pumpkin mousse and crispy pork skin.
A modern review from the classic Portuguese dish “Squids and chorizo”

o 2 A I TR e I G 8 B A R I

Améijoas a Bulhao Pato
King clams, olive oil, lemon and coriander. The most celebrated clam’s dish in Portugal,
created to honor the poet from Lisbon named Raimundo Anténio de Bulhdo Pato.

GRS L)

Lombo de robalo assado com migas Alentejanas de grao e hortela

Roasted sea bass with “migas” from Alentejo. “Migas” is a word created 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

SrR(IA ARG TRV ()

Leitdao com chips de batata e salada de laranja

Roasted suckling pig with potato chips and orange salad,
inspired by the famous iconic piglet from Bairrada,
a contemporary presentation with traditional seasoning of black pepper and garlic

R

Gelado de vinho do Porto
Port wine ice cream

TSR 2

Deliciosas combinag¢des de cenoura e laranja

com améndoas merengadas
Carrot & Orange delights. Carrot roll with orange curd, crispy almonds,
carrot vanilla ice-cream and orange coulis

B AR RALE A EVE & E

Café ou Cha
Coffee or Tea
VIR S

$820 por pessoa
MOP820 per person

Os pregos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | LI_E{EH A 110%REE



FADO

CHEF'S MENU
Menu de degustacio com 5 momentos | 5 courses tasting menu

Apenas para todos os elementos da mesa | Order for the whole table only

FifaE NI E R R ER

Acorda fria de santola com carpaccio de polvo e vinagrete de pimentos
Crab bread stew with octopus carpaccio and bell peppers,
inspired by genuine Alentejo cuisine and the peculiar use of bread

R ACED) UTUA
¥ 2012 Soalheiro - Alvarinho - Vinho Verde, Portugal

Lula recheada com chourico, puré de abdbora assada, legumes grelhados e torresmos
Squid stuffed with chorizo, roasted vegetables, pumpkin mousse and crispy pork skin.
A modern review from the classic Portuguese dish “Squids and chorizo”

# AR A B E 58 A7 b TR
? 2013 Alvaro de Castro D.O.B, Déo, Portugal

Lombo de bacalhau em massa de pao tradicional com salpiciao fumado
Portuguese style cod in a bread shell with smoked pork loin and roasted onions comfit
A delicious and unique combination

B UE MRE BN B G RO R R
¥ 2012 Terras dAlter Reserva, Alentejo, Portugal

Vitela de comer a colher com legumes assados, puré de batata,

alheira e cebola caramelizada
Slow-cooked veal cheek with rustic mash (onion comfit, “alheira” sausage and potato mash)
and roasted vegetables, recreating the cooking style from the center-interior of Portugal

BAEFENAE A EREE B
¥ 2011 Passadouro Tinto - Douro, Portugal

Fondant de abdbora com mousse de queijo fresco e améndoas tostadas
Pumpkin lava cake with white cheese mousse and toasted almonds. from the Beira Region

r N EREBC PR Rl R =

¥ Quinta da Romaneira Fine Tawny Port

Café ou Cha
Coffee or Tea

UIEI3E®AS

Preco por pessoa/Price per person
Menu de degustacao / Tasting Menu MOP720
Menu de degustagido com harmonizagao de vinhos / Tasting Menu with wine pairing MOP880

9 Sugestdo de harmonizagdo | Suggested wine pairing | /#5718
Os pregos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | LI_{8H FN10%R#%5&



FADO

ENTRADAS
APPETIZER

D 2.
BN

Meia-desfeita 90
Marinated cod carpaccio, chickpeas, tomato and egg salad, originally
served at the rustic tables in Estremadura
HENS MRRLIEYE G, AT A
¥ 2013 Casal de Santa Maria - Sauvignon Blanc - Colares, Portugal

Acorda fria de santola com carpacio de polvo e vinagrete de pimentos 180
Crab bread stew with octopus carpaccio and bell peppers,
inspired by genuine Alentejo cuisine and the peculiar use of bread
IS TR VAV IV
¥ 2013 Soalheiro - Alvarinho - Vinho Verde, Portugal

Presunto de Barrancos com Queijo da Serra e salada de tomate 90
Barrancos cured ham with Serra da Estrela cheese and tomato salad,
an ultimate combination of the 2 best D.O.P.s: the famous Alentejo black boar
and the most popular Portuguese cheese
ELEARE BB, BRIy a2 R A
¥ 2011 Quinta da Lagoalva Talhdo

Ameéijoas a Bulhdo Pato 200
King clams, olive oil, lemon and coriander. The most celebrated clam’s dish
in Portugal, created to honor the poet from Lisbon named Raimundo Anténio
de Bulhdo Pato.
FE AR
¥ 2013 Alvaro de Castro D.O.P.

Crocante de alheira com pudim de grelos salteados 90
The alheira sausage on a crispy shell with turnip green pudding, inspired
by Trds-os-montes traditions among the refugee community living in
Portugal during the First World War
M Bz G RC 75 3 Am T
¥ 2010 Pago dos Cuhas de Santar ‘Vinha do Contador’ - Encruzado, Bical, Cercial - Déo, Portugal

Lingua de vaca afiambrada servida fria com molho verde e salada de folhas 90
Slow cooked beef tongue served cold with Portuguese parsley vinaigrette
and green salad, a very famous dish from the 60’s and 70’s served
as a delicatessen on special events on palaces and five star hotels
fe A= BRI A =G 7 i K 7 SR
¥ 2011 Quinta da Lagoalva Talhdo

Lula recheada com chourico, puré de abébora assada, 920
legumes grelhados e torresmos
Squid stuffed with chorizo, roasted vegetables, pumpkin mousse
and crispy pork skin. A modern review from the classic Portuguese dish
“Squids and chorizo”
A2 PR I Rk f P 5 e 4 Bz B e IICARE A0
¢ 2013 Alvaro de Castro D.O.P.

9 Sugestdo de harmonizagdo | Suggested wine pairing | #1718
Os pregos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | LI_E{EH A 110%REE



FADO

Sopas | Soup | &%

Creme de Marisco 100
Lobster soup, inspired by Portuguese famous beer-houses at the
beginning of the twentieth century

FEdRT

Caldo Verde 60
The most emblematic Portuguese soup based on potato, onion, olive oil

and cabbage. Originated from northern Portugal and appreciated

throughout the World

MR T X

Creme de ervilhas com presunto e ovo escalfado 80
Pea soup with smoked ham and poached egg. A perfect combination

of ingredients, famous allover Portugal, it’s a exquisite and comfortable soup

with that light smoky flavor given by the ham

Bt 755 P R K I

Aveludado de bacalhau com azeite e pimentos 80
Cod creamy soup with roasted peppers and olive oil.

This is one of the more than 1000 ways we cook cod in Portugal

this is a creamy soup version with a perfect combination of flavors

VIKINSY /-3

9 Sugestdo de harmonizacdo | Suggested wine pairing | /% %EF
Os pregos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | LI_E{EH A 110%REE



FADO

PRINCIPAIS
MAIN DISH

1

Lavagante suado acompanhado de legumes aromatizados 270
com porto e brandy
Lobster tail cooked in Peniche style with sautéed vegetables with a touch of port
and brandy. Peniche is a famous Portuguese fishermen village, this dish is inspired
in the peculiar and extremely appreciated way they cook the lobster
e [ (A JE AT =X R 12 iR P O 5 8
¥ 2013 Soalheiro

Camario tigre grelhado com molho de manteiga de alho, 280
coentros e limao

Charcoal grilled tiger shrimp with butter sauce garlic and coriander

as you can find in the famous region of Matosinhos in Portugal

PRIGEE Frna FEiR

¥ 2010 Murganheira Brut Reserva (Sparkling)

Leitao com chips de batata e salada de laranja 180
Roasted suckling pig with potato chips and orange salad, inspired by the
famous iconic piglet from Bairrada, a contemporary presentation with
traditional seasoning of black pepper and garlic
B 54
¥ 2010 Murganheira Brut Reserva (Sparkling)

Polvo a Lagareiro 290
Octopus with punched potatoes in their jackets, olive oil, garlic and onion’s comfit
JAVIIN Vol oho k2

¥ 2010 Pago dos Cuhas de Santar Vinha do Contador’ - Encruzado, Bical, Cercial - Ddo, Portugal

Lombo de robalo assado com migas Alentejanas de grao e hortela 180
Roasted sea bass with “migas” from Alentejo. “Migas” is a word created

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

s G )

Vitela de comer a colher com legumes assados, puré de batata, 300
alheira e cebola caramelizada

Slow-cooked veal cheek with rustic mash (onion comfit, “alheira” sausage

and potato mash) and roasted vegetables, recreating the cooking style

from the center-interior of Portugal.

B ENA R R R B A BB

¥ 2011 Passadouro Tinto - Touriga Nacional, Tinta Roriz, Touriga Franca - Douro, Portugal

Posta a Mirandesa 260
Entrecdte Mirandesa, a great meat dish from Miranda do Douro in the north

of Portugal. A ribeye steak drizzled with a sauce based on traditional vinegar,

olive oil, garlic and bay leaves

F5 T 70 4% PR EA
¥ 2009 Campolargo - Pinot Noir - Bairrada, Portugal

9 Sugestdo de harmonizagdo | Suggested wine pairing | #1778
Os pregos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | LI_E{EH A 110%REE



FADO

Perna de cordeiro assada com puré de batata e ervilhas 250
Roasted lamb leg with mashed potatoes and green peas.
Very common in the moutains of Beira region, center of Portugal

JEERRRLE R L H
¥ 2009 Rubrica

Tachos | Pot | £

Arroz caldoso de marisco 200
Wet seafood rice, a popular national dish from Peniche that
became a national iconic dish honoring the Portuguese fishermen
I ST 3T
¥ 2013 Soalheiro - Alvarinho - Vinho Verde, Portugal

Acorda de camarao e coentros 160
Shrimp bread stew from Alentejo, cooked in iron pan with olive oil
and garlic, bound with egg and flavored with coriander. The bread
stews are undoubtedly the greatest riches of Portuguese cuisine
(RRESTRER Y ()

¥ 2013 Alvaro de Castro D.O.P.

Galinha na pucara com cogumelos e castanhas 180
Chicken with port, raisins, mushrooms and chestnuts, cooked in the iron
pot. Very traditional dish, formally cooked over a fire with
the “3 leg” Portuguese iron pot
A 3 R S it
¥ 2011 Passadouro Tinto

Arroz de Pato 160
Duck rice, baked with smoked bacon and nuts, originated from the city of Braga

WELISIT

¥ 2012 Terras dAlter Reserva - Touriga Nacional - Alentejo, Portugal

Bacalhaus | Salted cod | H1{y{k

Bacalhau a Bras 160
Cod with egg and angel hair fried potatoes “a Brds”, created in

Estremadura. The creamy texture associated with the crispy

potatoes makes this dish a gourmet national emblem

ISR, HEER. 5 En S

Bacalhau com as melhores ligacdes tradicionais 160
Cod with traditional combinations of onions, peppers, corn bread,
turnip greens and potatoes, creating a journey into Portuguese flavors

BRI R, ToKEF, HEns

¥ 2012 Terras dAlter Reserva - Touriga Nacional - Alentejo, Portugal

Lombo de bacalhau em massa de pao tradicional 180
com salpicao fumado
Portuguese style cod in a bread shell with smoked pork loin and roasted
onions comfit, A delicious and unique combination!
82U ST R AE A AT o) 6 P AR R
¥ 2011 Quinta da Lagoalva Talhdo

9 Sugestdo de harmonizagdo | Suggested wine pairing | £/ #%EE
Os pregos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | LI_E{EH A 110%REE



FADO

SOBREMESAS
DESSERT

i

Folhado de ovos moles com fios de caramelo e sorvete de laranja 60
Puff pastry with egg cream, soft caramel threads and fresh orange sorbet,
inspired by the famous egg cream from Aveiro region, this dessert combines
various textures and caramelized flavors
RIHHIESE
¥ Taylor’s 10 Year Tawny Port
¥ Vista Alegre Moscatel 10 Year

Fondant de abobora com mousse de queijo fresco e améndoas tostadas 70
Pumpkin lava cake with white cheese mousse and toasted almonds. from the Beira Region
e IR A L R S A1

¥ Niepoort 20 Year Tawny Port

¥ Vinhos Barbeito 10 Year Verdelho ‘Old Reserve’ Madeira

Toucinho do céu com semi-frio de canela e molho morno de morango 90
Almond monastery cake with cinnamon pudding and warm strawberry sauce served
directly in your table in a surprising way

A AEEAT T Bl L2 At

¥ Quinta da Romaneira Fine Tawny Port

Suspiro de ovos-moles sobre terrina de chocolate e frutas frescas 80
Egg cream meringue served over a dark chocolate bed and assorted fresh fruits.
Full of color and with perfect balance
WG SR A ) MOk AR
¥ Vista Alegre Moscatel 10 Year

“Melhor bolo de chocolate do mundo” com 70
morangos- Famosa criacao do Portugués Carlos Braz Lopes
“Best chocolate cake” - honoring the Portuguese Carlos Braz Lopes
that created what was called “The best chocolate cake in the world’,
this version is served with strawberries.
IR ) B RERL - 2 A i
¥ 2008 Passadouro Late Bottled Vintage Port

Deliciosas combinac¢des de cenoura e laranja 70
com améndoas merengadas

Carrot & Orange delights. Carrot roll with orange curd, crispy almonds,

carrot vanilla ice-cream and orange coulis.

BRI RRALE R EVE =5k

Gelado de cenoura com baunilha 50
Carrot vanilla exotic Ice-cream

Gelado de mac¢a caramelizada com baunilha 40
Vanilla caramelized apple ice cream

A PR TR

Gelado de Vinho do Porto 50
Port wine ice cream

TS{EE 23

9 Sugestio de harmonizagdo | Suggested wine pairing | /1% 51E
Os pregos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | LI_E{EH A 110%REE



FADO

Sorvete de Chocolate 50
Chocolate sorbet

RV

Sorvete de laranja 40
Fresh orange sorbet

fp A =t

Sorvete de limao 40
Lemon sorbet

B

Sorvete de frutos silvestres e anis 50
Wild berries and anise Sorbet
B RE TR A Al

Pavlova recheada de ovos moles e améndoas tostadas 70
Pavlova with Classic Egg Cream and Roasted Almonds

EEATE AR

Pavlova com leite creme queimado no momento e canela 70
Pavlova with “Creme brulee” and Cinnamon

PIRERRREAT T 8 B B

Pavlova com creme de limao e serradura 70
Pavlova with Lemon Curd and “Serradura”

AHHAT T ELASS 2R B

Pavlova com mousse de chocolate e porto, morangos frescos 70
Pavlova with Port Wine Chocolate Mousse and Fresh Strawberries

PRI SR B 2 M ALE A BF

Selecao de queijos 70
(Queijo da Serra, Queijo Ilha de Sao Jorge e Queijo de Cabra)

Cheese platter of Serra da Estrela, Azorian Sdo Jorge and cured goat cheese

i 7w ST S AR

¥ 2008 Passadouro Late Bottled Vintage Port

Selecdo de fruta fresca 80
Plate of sliced fresh fruits
IR SRRl

9 Sugestio de harmonizagdo | Suggested wine pairing | /17518

Os pregos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | LI_E{EH A 110%REE



