MESA LUNCH SET MENU
REFHER

2 COURSE SET LUNCH 198
MERFHESR

(1 Petiscos selection + 1 main course —3RZEERT/INE + —FREZS)

3 COURSE SET LUNCH 218
ZERFTEE

(1 Petiscos selection + 1 main course + 1 dessert —FREFI/N\E + —5REZR + —5REHER)

SOMMELIER SELECTION - TWO WINE TASTING FLIGHT 120
FHEEHERS - MFREE

BREAD SERVICE
BRI

HOMEMADE BREAD AND BUTTER
BEREE, 4d

PETISCOS
Eu/NE

V' SEASONAL TARTELETTE
Vegetable tartelette with pumpkin purée
B DR bE

HRR R EIE

CARROT SOUP

Salted hazelnut praline with coriander
HA%

FREFERTE

LAMB TACO

Smoked eggplant with sherry vinegar

FREFSEH
T F R TR

V Vegetarian Z2E
Please inform our service staff of any food allergies or dietary requirements. U1 T A ¥HE I EY)EEEEERRS], FAEHEIREE.
All prices are in MOP, subject to 10% service charge. FTE 2B LUHEPIEE AR, MEINUR 10%HIIRFEE.



MAIN COURSE

+5
=<
BACALHAU

Potato, cabbage with olive and bread crumble
ISSYARZN

HEEE, R, HHERIEERE

V' ROASTED CAULIFLOWER

Tomato and bread porridge “agorda” and poached egg

FEHBZR
T, OB RAORE

IBERICO PORK

Josper grilled with chourigo polenta and burnt orange
FRIGARLEFoe FBEFE
1RGSR EE

GREAT AMBERJACK

Stewed rice with clams, lemon confit and coriander
Yz = p==t

{FIRPNER, SHEIEIR R ST ia

Additional MOP 58

550 MOP 58

DESSERT
HHam

V “PASTEL DE NATA”

Warm egg tart with coffee ice cream

ANERE
I

V' MODERN SERRADURA

Passion fruit with vanilla cream

ARAEAT )

HEVBRE RIESH

V' CREME CARAMEL

Orange flavor with caramelised dried fruits

REmE
HEER R

COFFEE OR TEA 38
U=
V Vegetarian Z2E

Please inform our service staff of any food allergies or dietary requirements. U1 T A ¥HE I EY)EEEEERRS], FAEHEIREE.
All prices are in MOP, subject to 10% service charge. FTEIZ(BI LURPIHE A B, WFENUL 10%HIIRFSE .



