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Henrique
3 Sa Pessoa

KA R )
2 Michelin Star Chef

R LG5 B, FRPIERERARA T 0 UBE R INIR IR, 2 A o P S i €01 38 2 R IR
ATV O I8, NI R B RS, BRREF:)5f Henrique Sa Pessoa, B I-—
TR E B 2K, LERRAT RS2 2 B 2 RIS 2L, LHIERRE SR =52,

Portuguese traditional cuisine, world exploration and the passion for Asian flavours are the creative
sources of the chefs at Chiado, leading diners into a sophisticated experience in contemporary

Portuguese food. Embark on a journey with Celebrity Chef Henrique Sa Pessoa to enjoy dynamic

indulgence of tastes and aromas that will leave you with memories to cherish forever.
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Chiado Degustation Journey

BN

Amuse Bouche

KRy Eta . Jiil e, i
Tuna tataki, vegetable escabeche, tomato tartare

Lombo de atum braseado, escabeche de legumes, tartaro de tomate

PBREOEIN, TR, KA H1ETT
[Lobster, corn, leek, almond emulsion

Lagosta, milho, alho francés, emulsio de améndoa

LR S EMETR, i, TH
Monkfish and lobster rice, tomato, coriander

Tamboril e arroz de lavagante, tomate, coentros

THEFPLIA, FEW T, MEHITEZL MR
Suckling pig confit, turnip top purée, pickled onions, pepper jus

Leitao confitado, puré de grelos, picles de cebola, molho de pimenta

Supplementary ¢
FET RV, VUFR, BEGhIREE, Lmit
“Minhota” striploin, celeriac, mushroom chutney, red wine jus

Vazia “Minhota”, aipo bolbo, chutney de cogumelos, molho vinho tinto

WA 1% 298 MOP 298

o =]

ARLEHE, HA, M
Pear, fennel, olives

Péra, funcho, azeitona

PR RALIER, TEMRE. Frigfend
Rice custard, cauliflower, lemon caramel

Arroz doce, couve flor, caramelo de limao

LRI 898+ (S IMIIIE 588+ FARLAIAI)
MOP 898+ per person (additional MOP 588+ with wine pairing)

FTEMRLORITITITE, HAMS I 10%MRS 28 RENRYIS 8, 1B1E T 84 S MRS A
All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.
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“Costa a Costa” Degustation Journey

§- (N =S

Amuse Bouche

YA ERIEIR, WF, B MA T
Omelet, shrimp, Royal caviar
Omelete, camario, caviar Royal

rEEf, S, kipEadt
Roasted octopus, sweel polato, caldeirada sauce

Polvo, batata-doce, molho de caldeirada

BRiLAa, BLfaiE. &5
Stuffed squid, squid broth, herbs
Lula recheada, caldo de lula, ervas

£, Jemit,
Red prawn, bread stew, sea lettuce

Carabineiro, acorda, alface do mar

MR, mhir. WOre. RFRIE
Turbot, eggplant, parsley purée, ‘pica-pau’ sauce

Pregado, beringela, puré de salsa, molho pica-pau

Supplementary ¢ —
R RIER VL, VO, BEIREE, 20mit
“Minhota” striploin, celeriac, mushroom chutney, red wine jus

Vazia ‘Minhota’, aipo bolbo, chutney de cogumelos, molho vinho tinto

WA 298 MOP 298

© O

AL, EA, M
Pear, fennel, olives

Péra, funcho, azeitona

ETOL R N /8 53]
Sea flavors and citrus, yuzu sorbet, crystallized algae

Mar e citrinos, sorbel de yuzu, algas crislalizadas

BRI 1,388+ M 17C 588+ FEHCHI )
MOP 1,388+ per person (additional MOP 588+ with wine pairing)

PRE MR LARITITITE, H15 0 10% MRS 58, MREI RV, BET 20 S HRS A,
All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.
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Entrées
Entradas

BRea, BifaTE. A5
Stuffed squid, squid broth, herbs

Lula recheada, caldo de lula, ervas

$228

v iR | Wk Ealt
Roasted octopus, sweel polalo, caldeirada sauce
Polvo assado, batata-doce, molho de caldeirada

$248

FRUMGAT, SR, BRZER, 2033k, MHE
Foie gras, apple, granola, beetroot, colfee
Foie gras, maca, granola, beterraba, café

$248

v Kb ES R, MRS, sk
Tuna tataki, vegetable escabeche, tomato tartare

Lombo de atum braseado, escabeche de legumes, tartaro de tomate

$268

o IEROEER, oK, KA, HEH
[Lobster, corn, leek, almond emulsion
Lagosta, milho, alho frances, emulsao de améndoa

$348

O BiMHER: Chel’s Special Especialidade do Chefe

FIEMELARITITITE, HAMS I 10%MRS 28, tIREWNRYIL 8, 1B1E T~ 28 S HRS A
All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.



Main Courses
Pratos Principais

TRECRBIERMAL RRFELHE, S, &30t

Alentejo pork presa, fermented pepper paste, clams, coriander jus
49

Carne de porco Alentejana” presa, massa pimentao, améijoa, jus de coentros

$338

v A, BEEE, FEATE
“Cobblestreet” salted cod, egg yolk, onion purée
Calcada de bacalhau, gema confitada, puré de cebola

$338

O ThBEFFLIE. JEETe. MR SRt
Suckling pig confit, turnip top purée, pickled onion, pepper jus
Leitao confitado com puré de grelos, picles de cebola, molho de pimenta

$348

AR B TR
Braised seafood rice with lobster, red prawns, banana prawns, mussels, clams, fresh coriander
Arroz de marisco com lagosla, carabineiro, camarao, mexilhdes, améijoa, coentros frescos

$528

R R POL, VOFAR, BEGEIREINE, LLint
“Minhota” striploin, celeriac, mushroom chutney, red wine jus
Vazia ‘Minhota’, aipo bolbo, chutney de cogumelos, molho vinho tinto

$598

CEEZEMA, T BOTTE. RIS
Turbot, eggplant, parsley purée, ‘pica-pau’ sauce
Pregado, beringela, puré de salsa, molho pica-pau

$648

O LG RIMER, Bl &
Monkfish and lobster rice, tomato, coriander
Tamboril e arroz de lavagante, tomale e coentros

$648

O BiMHERE Chel’s Special Especialidade do Chefe

FTEMRLURITTITE, HAS I 10%MRS 22, N REN RV 8, 1B1E T 289 S MRS A
All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.
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Green
Vegetariano

KEr Mz, W7y, &1
Roasted pumpkin soup, coconut eream, almonds
Sopa de abobora assada, leite de coco, améndoas

$138

Leeks cooked "A Bras" with olives

A Bras” de alho francés e azeitonas

$238

EEGEITR, 8 VLT A, TR/ RBE S UG
Risotto with roasted portobello mushroom and Azores Island cheese
Risotto de portobello assado e queijo da I[Tha

$298

O BiMHER: Chel’s Special Especialidade do Chefe

FREMELARITITITE, HAMS I 10%MRS 28, tRENRYIS 8, 1B1E T 28 SRS A
All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.
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Desserts
Sobremesas

iR AL, TERRSE, Frbssans

Rice custard, cauliflower, lemon caramel
Arroz doce, couve flor, caramelo de limao

$98

O Iyi IR, REERE. PR TR
Chocolate bomb, salted caramel, hazelnut sorbet
Bomba de chocolate, caramelo salgado, sorbet de avela

$98

o RIS, R AR
Sea flavors and citrus, yuzu sorbel, crystallized algae
Mar e citrinos, sorbet de yuzu, algas cristalizadas

$98

O BiMHER: Chel’s Special Especialidade do Chefe

FIEMELARITITITE, HAMS I 10%MRS 28, tIRENRYIS 8, 1B1E T 28 S HRS A
All prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.
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