
Please inform our service staff of any food allergies or dietary requirements. 如閣下有對任何食物過敏或餐飲限制，請聯絡服務員。 

All prices are subject to 10% service charge. 所有標價需加收 10%的服務費。 

 Vegetarian 素食 

MESA SUNDAY MATINÉ 

“Que comece a festa” 

味賞早午餐 
 

 

POR PESSOA        MOP 488 

每位 

 

PARA OS PEQUENOS (under 12 years old)  MOP 288 
小童 （12 歲以下） 

 

(Petiscos + main course + side dish + dessert) 

(餐前小食 + 主菜 + 配菜 + 甜品) 

 

 
 

“OVOS À PROFESSOR” 

Sunny side up egg with chouriço and croutons 

太陽蛋 

配葡式香腸及炸麵包粒 

Or 

“OVOS MEXIDOS COM FARINHEIRA” 

Scrambled eggs with smoked traditional sausage 

炒雞蛋 

配煙燻香腸 

Or 

 “OVOS BENEDICT COM SARDINHA” 

Eggs Benedict with smoked sardine and port wine reduction 

班尼迪克蛋 

配煙燻沙丁魚及砵酒汁 

  



Please inform our service staff of any food allergies or dietary requirements. 如閣下有對任何食物過敏或餐飲限制，請聯絡服務員。 

 Vegetarian 素食 

PETISCOS 

餐前小食 

 
 

“OSTRA” 

 MESA 3 ways of oyster 

味賞三味生蠔 

“JAQUINZINHOS” 

Crispy fried baby mackerel  

香煎鯖魚 

“BULHÃO PATO” 

Traditional clams in garlic and white wine sauce 

傳統香蒜白酒燴白蜆 

“SARDINHA” 

Roasted sardine with tomato and tarragon salad 

烤沙丁魚 

配番茄及龍蒿沙律 

 “GASPACHO” 

Summer strawberry gazpacho 

士多啤梨凍湯 

  



Please inform our service staff of any food allergies or dietary requirements. 如閣下有對任何食物過敏或餐飲限制，請聯絡服務員。 

 Vegetarian 素食 

PETISCOS 

餐前小食 

 
 

“SALADA ALGARVIA”  

Orange and carrot salad with coriander 

香橙沙律 

配甘筍及芫茜 

 “SALADA DE PIMENTOS” 

Portuguese grilled bell peppers salad 

葡式烤甜椒沙律 

 “SALADA DE POLVO“ 

Octopus salad with kimchi vinaigrette  

八爪魚沙律 

伴泡菜油醋汁 

“LAGOSTA” 

MESA lobster mini burgers 

味賞迷你龍蝦漢堡 

“GAMBAS AO ALHINHO” 

Sautéed prawns with garlic, chili and olive oil 

香蒜大蝦 

伴辣椒及橄欖油 

  



Please inform our service staff of any food allergies or dietary requirements. 如閣下有對任何食物過敏或餐飲限制，請聯絡服務員。 

 Vegetarian 素食 

MAIN COURSE  

主菜 
 

 
“ESPETADAS“ 

Grilled mix skewers from the market 

葡式什錦烤串 

“FRANGO PIRI PIRI“ 

Fried chicken drumstick with MESA chili sauce  

炸雞腿 

伴味賞辣椒醬 

“COSTELETÃO ASSADO” 

Roasted short rib   

烤牛肋骨 

 “ARROZ DE COENTROS“ 

Carolino rice with cabbage and coriander 

葡式燴飯 

配椰菜及芫茜 

“BROCCOLINI COM ALHO” 

Sautéed broccolini with garlic, cream and chips 

蒜蓉炒西蘭花苗 

配忌廉及薯片 

  



Please inform our service staff of any food allergies or dietary requirements. 如閣下有對任何食物過敏或餐飲限制，請聯絡服務員。 

 Vegetarian 素食 

ASSORTED DESSERT SELECTION 

雜錦甜品 
 

 
“PUDIM ABADE DE PRISCOS” 

Traditional pudding with Port wine 

傳統葡式布丁伴砵酒 

“PÃO DE LÓ DE OVAR” 

Creamy traditional egg cake  

傳統葡式海綿蛋糕 

ICE CREAM & SORBETS 

Raspberry, Yoghurt, Mandarin, Vanilla, Hazelnut 

雪糕及雪葩 

覆盆子, 乳酪, 橘子, 雲呢拿, 榛子 

 
CHOCOLATE MOUSSE 

朱古力慕絲 

 
“SERRADURA” 

木糠布丁 
 

 



Please inform our service staff of any food allergies or dietary requirements. 如閣下有對任何食物過敏或餐飲限制，請聯絡服務員。 

All prices are subject to 10% service charge. 所有標價需加收 10%的服務費。 

 Vegetarian 素食 

BEVERAGES 

飲品 
 

 

BEBIDAS ILIMITADAS      per person / 每位 

無限暢飲 
 

Champagne         MOP 588 

香檳 

Espumante, Red Wine or White Wine    MOP 388 

氣泡酒，紅酒或白酒 

Port & Tonics        MOP 288 

砵酒 & 湯力水 

Madeira wine        MOP 188 

馬德拉酒  

 

 

 

 

SANGRIA 

桑格里亞酒 
 

2 Jugs of Sparkling Sangria      MOP 276 

2 壺桑格里亞氣泡酒  

2 Jugs of Sangria Red or White Wine    MOP 188 

2 壺桑格里亞酒紅酒或白酒 

 

2 Jugs of Fruit Punch       MOP 148 

2 壺雜果賓治 

 


