
 

 
 
 

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

     Couvert  
 

Seleção de Pães, Manteiga de Alho, Pasta de Tomate Seco e Caju e Azeitona Galega  
Chef’s Selection of Traditional Portuguese Bread Rolls,  

Garlic Butter, Semi-Dried Tomato and Cashew Nut Spread, Marinated Galega Olives 
,  

 
           Appetiser and Soup  

 
Folhadinho Crocante de Alheira Fumada,  

Queijo da Serra e Maçã Caramelizada, servido com Rúcula  
Fresca e Beterraba Amarela 

Freshly Baked Smoked Alheira, Creamy Sheep Cheese and  
Green Apple Turnover, Rocket and Yellow Beetroot Salad 

 
 

      
 

   Or 
   

 

Cogumelos salteados à Bulhão Pato, com Alho,  
Coentros Frescos e Azeite 

Sautéed Mushrooms in Classic Bulhão Pato Style,  
Garlic, Fresh Coriander and Aromatic Olive Oil 

 
,  

 
Sopa de Grão de Bico e Agrião 

Garbanzo Bean Soup, Watercress and Crispy Chickpeas 
 

 
          Main course  

 
Bacalhau à Brás  

Shredded Codfish, Fried Matchstick Potatoes, Sweated Onions,  
Egg Yolk Confit and Green Olives                                     

 

 
  Or 
    

Bochecha de Wagyu Braseada, Puré de Batata, Feijão Verde 
Crocante e Azeite de Chouriço  

Tender Braised Wagyu Beef Cheek, Creamy Potato Mash, 
Green Beans and Spicy Chorizo Oil 

,  
   

Seleção de Queijos Portugueses, Compota de Cebola e Frutos Secos. 
Selection of Portuguese Cheeses, Onion Jam and Dried Fruits 

 

Dessert  
Parfait de Chocolate Negro, Gel de Azeite e Frutos Silvestres 

Dark Chocolate Parfait, Olive Oil Gel and Fresh Winterberries 
 

 

Pairing with a glass of selected Portuguese House Red or White Wine*  
 

Promotion price   
 

MOP 228 for 2-Course Menu   |   MOP 308 for 3-Course Menu  

MOP 348 for 4-Course Menu   |   MOP 378 for 5-Course Menu  
 
 

1.2% 10%   

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.  

 


