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Madeira Portuguese Restaurant, its naming is inspired
by the famous island “Madeira” in Portugal. The
restaurant serves traditional Portuguese delicacies
with a touch of Macanese influences which perfectly
blended into another level of culinary experience.
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Pan-fried Goose Liver Topped with Portuguese Balsamic Vinegar
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Portuguese Ham Salad with Sweet Melon
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Deep-fried Bacalhau Croquette 6 pcs
NAVYTDIATYT 65

b4 saLaD ¥ 5 %

4
W5

LD HAC B R B AT
Caesar Salad with Pan-fried Goose Liver
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Green Salad with Bacalhau
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Green Salad with Cheese and Portuguese Olive Oil
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Portuguese Ham with Shark’s Fin in Cream Soup Tiger Prawn 2 Pcs, Approx. 220g each
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Chargrilled with Portuguese Vinaigrette
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Cooked with Crab Roe and Mustard
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Seafood Stew in Portuguese Style 2 persons
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Curry Prawn with Mango in Macanese Style
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Spicy Prawn in Portuguese Style
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Bacalhau
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Poached with Garden Vegetables
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Chargrilled with Sliced Garlic and Olive Ol
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Baked with Cheese Cream Sauce
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Chargrilled Grain-fed Beef Tenderloin with
Pan-fried Goose Liver
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Chargrilled Grain-fed Prime Rib Eye Steak
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Chargrilled Prime Sirloin Steak
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Chargrilled Beef Ribs
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Chargrilled Lamb Chop Chargrilled Whole Cuttlefish
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Roasted Pork Knuckle with Mustard and Honey
THEENFIVADOU—ANR—7ETHE

Wl 23 /b 5 i 2 MOP 178

Madeira Spicy African Chicken
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Madeira Braised Chicken in Portuguese Style
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Sautéed Abalone Clams with Garlic, White Wine and Olive Oil
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Sautéed Fresh Clams with White Wine in Portuguese Style
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Sautéed Bacalhau and Cabbage
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Baked Mixed Vegetables with Portuguese Sauce
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Sautéed Mixed Vegetables/Cabbage with Toasted Garlic
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Stewed Rice with Seafood in Portuguese Style 2 persons Clams Spaghetti with Garlic and White Wine Sauce
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Miss Macau Fried Rice Bacalhau Fried Rice
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Baked Duck Rice in Portuguese Style Fried Rice in Portuguese Style
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Tomato and Mixed Vegetables Spaghetti
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Madeira Serradura
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Egg Custard with Port Wine

R=FTAVAARRZ—=RT T4 T

39 72% Kt 1 H MOP 68

72% Chocolate Mousse
72% Fadl—bFL—AT—F

[E 5 23 Photos are for reference only 5EIZZSEETIC  HUI— R E Subject to 10% service charge 10% D% —E AR HFIRMBE X E 5
AR EHEAI B YEE0 SR RMIVARES B Please advise our staff of any food allergies  LBHEHED 7L F — KB o7 O EBICBRATZE W



L2 S LAt |
0 L

;. ....vﬂ!_._. .

-
ﬁ LA i L
W ey & e
L] - W ...,-
- b S M

-




