MESA SUNDAY MATINE
“Que comece a festa”

RERFE

POR PESSOA MOP 488
=10
PARA OS PEQUENOS (under 12 years old) MOP 288

INE (125TF)

(Petiscos + main course + side dish + dessert)
(BErVE + £X + B + EH@m)

“OVOS A PROFESSOR”
Sunny side up egg with chourigco and croutons
PN
BeRIN &R P E
Or
“OVOS MEXIDOS COM FARINHEIRA”
Scrambled eggs with smoked traditional sausage
1O
ACEEER
Or
“OVOS BENEDICT COM SARDINHA”
Eggs Benedict with smoked sardine and port wine reduction
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Please inform our service staff of any food allergies or dietary requirements. U1 T A ¥HE I EY)EEEEERRS], FAEHEIREE.
All prices are subject to 10% service charge. Fﬁﬁ*ﬁ{ﬁ%}]ﬂuﬂl 10%HIARFEE .
A\ Vegetarian ZZE&



PETISCOS
EA/NE

“OSTRA”
MESA 3 ways of oyster

IRE = IKE IR

‘JAQUINZINHOS”
Crispy fried baby mackerel
ERIfER

“BULHAO PATO”
Traditional clams in garlic and white wine sauce

BREmaEEaR

“‘SARDINHA”
Roasted sardine with tomato and tarragon salad
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V “GASPACHO”
Summer strawberry gazpacho
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Please inform our service staff of any food allergies or dietary requirements. ZZ[]%ﬁ?'ﬁ%ﬂfﬁ[ﬁ#@)@ﬁﬂﬁ%ﬁﬂﬁﬁ%” ’ g%ﬂﬁﬁ%ﬁﬂ&%én
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PETISCOS
EA/NE

V “SALADA ALGARVIA”
Orange and carrot salad with coriander

BELE
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V “SALADA DE PIMENTOS”
Portuguese grilled bell peppers salad

BIVERHHULE

“SALADA DE POLVO*
Octopus salad with kimchi vinaigrette
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‘“LAGOSTA”
MESA lobster mini burgers

IRERTEEIREE

“GAMBAS AO ALHINHO”
Sautéed prawns with garlic, chili and olive oil
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Please inform our service staff of any food allergies or dietary requirements. ZZ[]%ﬁ?'ﬁ%ﬂfﬁ[ﬁ#@)@ﬁﬂﬁ%ﬁﬂﬁﬁ%” ’ g%ﬂﬁﬁ%ﬁﬂ&%én
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MAIN COURSE
ESEeX

“ESPETADAS"
Grilled mix skewers from the market
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“FRANGO PIRI PIRI*
Fried chicken drumstick with MESA chili sauce
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“COSTELETAO ASSADO”
Roasted short rib

BEE

V “ARROZ DE COENTROS*
Carolino rice with cabbage and coriander
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V “BROCCOLINI COM ALHO”
Sautéed broccolini with garlic, cream and chips
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Please inform our service staff of any food allergies or dietary requirements. ZZ[]%ﬁ?'ﬁ%ﬂfﬁ[ﬁ#@)@ﬁﬂﬁ%ﬁﬂﬁﬁ%” ’ g%ﬂﬁﬁ%ﬁﬂ&%én
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ASSORTED DESSERT SELECTION
EEmaH

‘“PUDIM ABADE DE PRISCOS”
Traditional pudding with Port wine
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V“PAO DE LO DE OVAR”
Creamy traditional egg cake

ERaBRER

VICE CREAM & SORBETS
Raspberry, Yoghurt, Mandarin, Vanilla, Hazelnut
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vV CHOCOLATE MOUSSE
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V “SERRADURA”
AT

Please inform our service staff of any food allergies or dietary requirements. ﬂ[]%ﬁ?ﬁ%ﬂf{ﬂﬁ#@)@ﬁﬂﬁ%ﬁﬂﬁﬁ%” ’ g%%ﬁﬁgﬂﬁﬁén
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BEVERAGES
BXan

BEBIDAS ILIMITADAS per person / B
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Champagne MOP 588
&iE

Espumante, Red Wine or White Wine MOP 388
RBEE, {DAXEE

Port & Tonics MOP 288
E & %K

Madeira wine MOP 188
S i

SANGRIA
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2 Jugs of Sparkling Sangria MOP 276
2 ERIREDRILE

2 Jugs of Sangria Red or White Wine MOP 188
2 TERIREEDENEE

2 Jugs of Fruit Punch MOP 148
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Please inform our service staff of any food allergies or dietary requirements. U1 T A ¥HE I EY)EEEEERRS], FAEHEIREE.
All prices are subject to 10% service charge. Fﬁﬁ*ﬁ{ﬁ%}]ﬂuﬂl 10%HIARFEE .
A\ Vegetarian ZZE&



