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FOUNTAIN CAFE
U G VY :

WEEKDAY EXPRESS LUNCH

(11:30 AM —2:30 PM)

$178

Each set includes today’s Chef”s salad or House sourdough bread, one main dish and one
glass of selected house wine (White Wine Monte da Cal Regional Alentejano 2021, Red Wine
Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink, coffee or tea. You can
also enjoy our recommended signature dessert at special supplement price.

CHEF’S
SPECIAL

DAILY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Grilled lamb chop

Butter whipped mashed potato, seasonal vegetable, rosemary jus

USDA beef hanger steak

Herb butter, black pepper sauce, French [ries or
butter whipped mashed potato

Nasi Lemak

Coconut fragrant rice, fried chicken with spice, sambal,cage-free egg,
cucumber, peanut, fried anchovies

Four spice grilled Canadian pork chop

Fennel purée, orange fennel salad, broken potato

‘Mista corta’ with prawns
Mixed short pasta, lobster bisque, lemon, mascarpone

Pan-fried salmon
Quinoa salad, avocado, confit shallot, almond, parsley, lemon,
cherry tomato

Vietnamese tossed vermicelli
Grilled pork belly, prawn spring rolls, fresh herbs,
Vietnamese dressing, served warm

DESSERT

$2 8 Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit

$48 Coffee sundae Vanilla ice cream, espresso, whipped double cream

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.
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FOUNTAIN CAFE
U G VY :

WEEKDAY EXPRESS LUNCH

(11:30 AM — 2:30 PM)

$178

Each setincludes today’s Chef”s salad or House sourdough bread, one main dish and one
glass of selected house wine (White Wine Monte da Cal Regional Alentejano 2021, Red Wine
Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink, coffee or tea. You can
also enjoy our recommended signature dessert at special supplement price.

CHEF’S Roasted spring chicken
SPECIAL Pepper compote, rosemary potato, broccolini, chicken jus
DAILY USDA beef hanger steak

Herb butter, black pepper sauce, French [ries or
butter whipped mashed potato

MONDAY Nasi Lemak

Coconut fragrant rice, fried chicken with spice, sambal,cage-free egg,
cucumber, peanut, fried anchovies

TUESDAY Four spice grilled Canadian pork chop

Fennel purée, orange fennel salad, broken potato

WEDNESDAY  “Mista corta’ with prawns

Mixed short pasta, lobster bisque, lemon, mascarpone

THURSDAY Pan-fried salmon

Quinoa salad, avocado, confit shallot, almond, parsley, lemon,
cherry tomato

FRIDAY Vietnamese tossed vermicelli
Grilled pork belly, prawn spring rolls, fresh herbs,
Vietnamese dressing, served warm

DESSERT
$2 8 Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit
$48 Coffee sundae Vanilla ice cream, espresso, whipped double cream

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.
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FOUNTAIN CAFE
U G VY :

WEEKDAY EXPRESS LUNCH

(11:30 AM - 2:30 PM)

$178

Each setincludes today’s Chef”s salad or House sourdough bread, one main dish and one
glass of selected house wine (White Wine Monte da Cal Regional Alentejano 2021, Red Wine
Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink, coffee or tea. You can
also enjoy our recommended signature dessert at special supplement price.

CHEF’S Beef tagliata
SPECIAL Cherry tomato, arugula, parmesan, balsamic dressing, broken potato
DAILY USDA beef hanger steak

Herb butter, black pepper sauce, French [ries or
butter whipped mashed potato

MONDAY Nasi Lemak

Coconut fragrant rice, fried chicken with spice, sambal,cage-free egg,
cucumber, peanut, fried anchovies

TUESDAY Four spice grilled Canadian pork chop

Fennel purée, orange fennel salad, broken potato

WEDNESDAY  “Mista corta’ with prawns

Mixed short pasta, lobster bisque, lemon, mascarpone

THURSDAY Pan-fried salmon

Quinoa salad, avocado, confit shallot, almond, parsley, lemon,
cherry tomato

FRIDAY Vietnamese tossed vermicelli
Grilled pork belly, prawn spring rolls, fresh herbs,
Vietnamese dressing, served warm

DESSERT
$2 8 Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit
$48 Coffee sundae Vanilla ice cream, espresso, whipped double cream

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.



FOUNTAIN CAFE
U G VY :

FhBEEESR

(EF11:30 - T5F2:30)
$178

BHERCRERATEVEHENEEES - —RERXK—MFBRRE (REFHWERHBHEH2021
FE B CEBALAREE2020) AKX MBS ARIF I BEEZARFIHEN B Mo

R EmAEIE BABHERA
FRATHTHE I  BRIFTERRYT - AU

X %Iﬁl@ﬁ##\
BEE M BT VEE RN HES

21— BRI APIRER
JFEERAE FITCEVVFRRN - 2BE

2R MEREMEARFEN

EER BREENR - BEEF

EH= ZEKRIBESH
BEEMVATERES BE - BANRZ L

E 5 BRI=XA
RV MR CHR R R A B EBE BEN

EME BERAEER
BRTICA HIRES FHER
&H am

$28 TEEEHHIME (—) 3 BFSHE g
$48 TIBEETH =Re T RN B R

RSB REE1.2% M L NEAERSHRERA RYIBE A S FAEERIELURFIESHE SWI0%RE &



FOUNTAIN CAFE
U G VY :

WEEKDAY EXPRESS LUNCH

(11:30 AM - 2:30 PM)

$178

Each setincludes today’s Chef”s salad or House sourdough bread, one main dish and one
glass of selected house wine (White Wine Monte da Cal Regional Alentejano 2021, Red Wine
Cartuxa Monte de Pinheiros Regional Alentejano 2020), soft drink, coffee or tea. You can
also enjoy our recommended signature dessert at special supplement price.

CHEF’S Pan-fried scabass fillet
SPECIAL Ratatouille, crispy artichoke, pumpkin creme
DAILY USDA beef hanger steak

Herb butter, black pepper sauce, French [ries or
butter whipped mashed potato

MONDAY Nasi Lemak

Coconut fragrant rice, fried chicken with spice, sambal,cage-free egg,
cucumber, peanut, fried anchovies

TUESDAY Four spice grilled Canadian pork chop

Fennel purée, orange fennel salad, broken potato

WEDNESDAY  “Mista corta’ with prawns

Mixed short pasta, lobster bisque, lemon, mascarpone

THURSDAY Pan-fried salmon

Quinoa salad, avocado, confit shallot, almond, parsley, lemon,
cherry tomato

FRIDAY Vietnamese tossed vermicelli
Grilled pork belly, prawn spring rolls, fresh herbs,
Vietnamese dressing, served warm

DESSERT
$2 8 Selection of cakes or pastries from our bakery (one piece) o Seasonal fruit
$48 Coffee sundae Vanilla ice cream, espresso, whipped double cream

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.



