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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 Lo enjoy dynamic
indulgence of tastes and aromas that will leave you with memories to cherish forever.
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Chiado Degustation Journey
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Amuse Bouche

K A BRBE IR 5, W™ 5
Roasted octopus, miso romesco, baby asparagus

Polvo, miso romesco, espargos

JESRIA, KT L, 75 5T
Lobster cream, corn bread crisp, coriander mousse

Creme de lagosla, pao de milho crocante, mousse de coentros

E2 AR NP TA RN IR 5 N e
Suckling pig confit with turnip top purée, pickled onions, pepper jus
Leitao confitado, puré de grelos, picles de cebola, molho de pimenta

Supplementary -
FERZEPRIR TS N, AR, s
Wagyu striploin, parsnips, banana chutney, barbecue jus
Vazia Wagyu, pastinaca, chutney de banana, molho barbecue

HIRFIE288 MOP28S

BB HE TR T VIR
Razor clams rice, scallop, green curry oil

Arroz de lingueirao, vieira, 6leo de caril verde

i dr, ®IN, =
Sea fennel, honeydew melon and dashi

Funcho do mar, melao, dashi

Iy K, RO R AR IR
Chocolate bomb, salted caramel, hazelnut sorbet
Bomba de chocolate, caramelo salgado, sorbet de avela

BFALIRII7C888+ (MM 17C4A88 + FARLHIEIMN)

MOP 888+ per person (additional MOP 488+ with wine pairing)

FrAMIE LRI TTTITE, F R0 10%ARS5 28 » Al prices in MOP and subject to 10% service charge.
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“Costa a Costa” Degustation Journey
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Amuse Bouche

Kooty 0 A Tt
Tuna tataki, vegetable escabeche, tomato tartare

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

EAR NS TINS5
Red prawn, bread stew, sea lettuce

Carabineiro, acorda, alface do mar

KPGTERE V5T, RS, TR ST
Atlantic fish and shellfish soup, secaweed, onion broth

Peixe do Atlantico e marisco, algas e caldo de cebola

RPGTERS b, W7 B, ATt
Hake, razor clams, grilled mushroom, fricassee sauce

Pescada, lingueirao, cogumelo grelhado, molho fricassé

Supplementary S —
FERAEPUIR RS N BRI, s T
Wagyu striploin, parsnips, banana chutney, barbecue jus
Vazia Wagyu, pastinaca, chutney de banana, molho barbecue

YWINMRPY 288 MOP28S

LA 5 SR, T i, K
Monkfish and lobster rice, tomato, coriander

Tamboril e arroz de lavagante, tomale e coentros

iy, N =i
Sea fennel, honeydew melon, dashi

Funcho do mar, melao, dashi

TR 25 B, Bl AR TR
Sea flavors and citrus, yuzu sorbet, crystallized algae

Mar e citrinos, sorbel de yuzu, algas crislalizadas

BEAIRITT1,388+ (S MR 15CA88 + FEELHI )

MOP 1,388+ per person (additional MOP 488+ with wine pairing)

FRrEMELGERTTTITE, FA S0 10%ARS 2 » Al prices in MOP and subiject to 10% service charge
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Entreés
Entradas

v B EEER, AR RN . B~
Roasted octopus, miso romesco, baby asparagus
Polvo assado, miso romesco, espargos

$248

TR, S5, IR A, 213k, Wi
Foie gras, apple, granola, beetroot, colfee
Foie gras, maca, granola, beterraba, café

$248

A Rk 778 S N T N 23]
LLobster cream, corn bread crisp, coriander mousse

Creme de lagosta, pao de milho crocante, mousse de coentros

5248

v Kb, MG, i
Tuna tataki, vegetable escabeche, tomato tartare
Lombo de atum braseado, escabeche de legumes, tartaro de tomate

5268

O ELUR, JR i, T
Red prawn, bread stew, sea lettuce
Carabineiro, acorda, alface do mar

$298

O BiHHEEE Chel’s Special Especialidade do Chefe

ETENMELURTTITITE, FHM BN 10%AR55 %% Al prices in MOP and subject to 10% service charge
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Main Courses
Pratos Principais

O ThEFFLIE. JEHE Ve, ML Jamit
Suckling pig confit with turnip top purée, pickled onion, pepper jus
Leitao confitado com puré de grelos, picles de cebola, molho de pimenta

$328

O i | PR R, PR
“Cobblestreet” salted cod, egg yolk, onion purée
Calgada de bacalhau, gema confitada, puré de cebola

$338

N HE = i
V‘ %?iﬁ’ﬁi\ 'rTJ'?\ H "}JI]I]}E{EH
Razor clams rice, scallop, green curry oil
Arroz de lingueirao, vieira, 6leo de caril verde

$398

IES AR S NI IR RS
Lamb, red cabbage Alentejo migas, smoked eggplant
Borrego, migas de cove roxa, beringela fumada

S448

RPGPERS b 1, 7 KB, ATt
Hake, razor clams, grilled mushroom, fricassee sauce
Pescada, lingueirao, cogumelo grelhado, molho fricassé

$488

O JESM - BRIRHEEIR TR
Braised seaflood rice with lobster, red prawns, banana prawns, mussels, clams, fresh coriander
Arroz de marisco com lagosla, carabineiro, camarao, mexilhoes, ameéijoa, coentros frescos

$498

FERIA PR, P3RS N, A AR T
Wagyu striploin, parsnips, banana chutney, barbecue jus
Vazia Wagyu, pastinaca, chutney de banana, molho barbecue

$588

O BHHER: Chef’s Special Especialidade do Chefe

FrAEMIELGRTTITE, 130 10%AR%5 2 » Al prices in MOP and subject to 10% service charge
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Desserts
Sobremesas

YyERVRAT T, JRELAEDKTECIRR, KM £p
Rice pudding foam, saffron ice cream, miso caramel
Espuma de arroz doce, gelado de acalrao, miso de caramelo

$88

O T ya JINETE, K FERE, R T Ik
Chocolate bomb, salted caramel, hazelnut sorbet
Bomba de chocolate, caramelo salgado, sorbet de avela

$98

O AT L BRI
Sea flavors and citrus, yuzu sorbel, crystallized algae
Mar e citrinos, sorbet de yuzu, algas cristalizadas

$98

O BiHHEEE Chel’s Special Especialidade do Chefe

FrAEMIELGRTTITE, F1 300 10%AR%5 2 ° Al prices in MOP and subject to 10% service charge



