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“Of Portuguese Origin” Degustation Journey

it - HEA - HIE - FE - BT
Cured yellowtail, green tomato, grape, coriander, escabeche

Lirio curado, tomate verde, uva, coentros, escabeche
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Shellfish canja, scallop, razor clam, cured ham, spring onion
Canja de bivalves, vieira, lingueirao, presunto, cebolinho
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Charcoal grilled octopus, red pepper curry, cabbage, pickled longan
Polvo na brasa, caril de pimentao, couve coracdo, longan em pickle
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Grouper and scarlet prawn, scarlet prawn rice, saffron, lemon
Garoupa e carabineiro, arroz de carabineiro, acafrao, limao
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Wagyu striploin, turnip, piquillo pepper, Madeira wine jus
Vazia Wagyu, nabo, pimento piquillo, molho de vinho da Madeira
SN 19T 338 Additional MOP 338
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Watermelon, basil, coconut
Melancia, manjericdo, coco
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Chocolate, hazelnut, miso
Chocolate, avel3, miso

BB TIT 1288+
MOP1188 + per person

FRrENAE DURM TTIHE, H U5 N 10% 7R 5 %

All prices are in MOP and subject to 10% service charge



