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LIGHT MEAL
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San Marzano tomato soup
Olive tapenade, basil
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Thai crispy salmon
Asian herbs, lettuce
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Cow’s milk Burrata

Heirloom tomato salad, balsamic, basil pesto,
extra virgin olive oil
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Chopped salad with chicken

Endive, artichoke, lettuce, tomato, avocado
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Caesar salad

(Poached chicken breast or poached prawn)
Romaine lettuce, anchovy, pancetta,
cage-free egg, parmesan
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Steak Frites, black Angus beef'sirloin steak (220g)
Braised shallot, herb butter, red wine sauce, French fries
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Pan-fried salmon

QQuinoa salad, avocado, confit shallot, almond,
parsley, lemon, cherry tomato
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BEA BREENVE AT BBEF
Four spice grilled Canadian pork chop

Fennel purée, orange fennel salad, red wine sauce,
broken potato
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“Mista corta” with prawns

Mixed short pasta, lobster bisque, lemon, mascarpone
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“Galinha Africana” baked Macanese-style chicken
Chili, ginger, dessicated coconut, potato, steamed rice

SIDE DISHES
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House sourdo ufh

Quinta do Vallado Azeite extra virgin olive oil (slice)
* [RIGEE B AT £2 (150 B AR TS

*Whole loaf available for take away
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House salad, vinaigrette
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Seasonal vegetable
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French Fries
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“The chef’s burger”

USDA Black Angus beef patties, brioche bun,

Gruyere cheese, bacon, braised onion, pickle
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New England lobster roll

Brioche bun, poached Boston lobster,
spiced mayonnaise, celery
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Sourdou%;h club sandwich
Poached chicken breast, cage-free egg,
tomato, lettuce, ham, sourdough bread
**vegetarian option available with Portobello mushroom,

Gruyere cheese,comato, lettuce
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*Sandwich and burger are served with your choice of French fries
or house salad, vinaigrette
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Vietnamese tossed vermicelli

Grilled pork belly, prawn spring roll, fresh herbs,
Vietnamese dressing, served warm
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Singaporean laksa noodle

Prawns, shredded chicken, puffed beancurd,
cage-free egg, bean sprout, laksa leaf
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Hokkien style fried rice

Braised abalone, prawn, scallop, kale, carrot,
spring onion, cage-free egg
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Nasi Lemak

Coconut fragrant rice, fried chicken with spice,

cage-free egg, cucumber, peanut, fried anchovies, sambal
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DESSERTS
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Selection of cakes or pastries from our bakery,
per portion
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Coffee sundae

Vanillaice cream, espresso, whipped double cream
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Coupe Romanoff

Vanilla ice cream, macerated strawberry,

Cointreau, whipped cream

@ fB3XH Gluten Free

The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in MOP, subject to 10% service charge.



