Portuguese Set Dinner Menu | Monday to Thursday | 6:30 pm -10:00 pm
Couvert Hifg

Seleciao de Paes, Manteiga de Cebolete Queimada e Raspa de Limao, Azeitona Galega e Tapenade de Tomate Seco
Chef’s selection of traditional Portuguese bread rolls, burnt spring onion butter with lemon zest, marinated olives and sun-dried tomato
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Appetiser and Soup AIE &5

Camarao Salteado com Alho, Malagueta,

Recheio de Sapateira e Azeite de Coentros
Traditional Crab Salad, Grated Egg and Chives Or Black Tiger Prawns with Garlic, Chilli and
EEENDEHBERREE % Coriander Olive Oil
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Sopa de Meloa, Vinho do Porto, Hortela e Pata Negra 36 meses
Cold Cantaloupe Melon Soup, White Port Wine — Mint Reduction and 36 months Pata Negra
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Main course 3
Presa de Porco, Massa de Pimentao, Améijoas e Migas Sardinha Frita com Arroz Malandrinho de
de Broa e Toucinho Or Tomate e Pimento
Home-smoked Iberico Pork Neck, Clams, Red Bell 1 Deep-fried Sardine on Wet Tomato —
Pepper Sauce, Cornbread and Bacon Bell Peppers Rice
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Dessert & i

Selecao de Sobremesas
Chef's Selection Portuguese Dessert Platter and Fresh Summer Berries
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Pairing with a glass of selected Portuguese House Red or White Wine* & Bt 552 & & FA0R = Bl —#F
¥ JE {8 Promotion price

—E RS AR MOP 228 for 2-Course Menu | =& 351U FIRFT® MOP 308 for 3-Course Menu
PY3E 2 A PIE MOP 348 for 4-Course Menu | FIE XS FIEFT%¥ MOP 378 for 5-Course Menu
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Beverage with alcohol strength greater than 1.2 % vol. Price is subject to 10% service charge. If you have any concerns regarding food allergies, please alert your server prior to ordering.



