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Tapas de Portugal is a modern Portuguese restaurant which boasts an array of
Portuguese dishes with contemporary twist.

Since 2018, Tapas de Portugal has earned the prestigious Star Merchant Award
under the Quality Tourism Services Accreditation Scheme by the Macao
Government Tourism Office. This recognition underscores the restaurant's
dedication to providing exceptional service and a memorable dining experience,
making it the perfect venue for both business gatherings and private
celebrations.

Should you have any vegetarian or specific dietary requirements, kindly notify our staff.
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All prices are in Macau Patacas and are subject to 10% service charge.
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Our Chef
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15 years of culinary experience across Portugal, Spain, and Macau, has
with a creative selection of tapas and main courses designed to appeal
local and international influences, each dish reflects Chef Santos’

se cuisine while maintaining its authentic flavours.

AU

J

j gredients,
gs culinary

;- 1



ENTRADAS /
STARTERS
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Combinagio de
Fritos Variados
$288

Assorted Deep Fried Snacks
(Codfish Balls, Shrimp patties,

Vegetarian Samosas, Beef Croquettes)
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T4ibua de Charcutaria
$298

Charcuterie Platter
(Portuguese cured ham, Chorizo, Blood
Sausage, Mortadella, Soft Cheese,
Marinated Olives and Homemade
Compote)
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Salada de Polvo
$228

Octopus Salad
WS M

Pica-Pau
$198

Beef Tenderloin Cubes in Mustard Sauce
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Salada de Bacalhau com Grao
$208

Salted Codfish Salad with Chickpeas
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ENTRADAS /
STARTERS

BIEE

Mexilhoes 2 Marinheiro
$228

Mussels in Rich and Spicy Tomato Sauce
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Améijoas a Bolhao Pato
$228

Clams with Garlic, Coriander and
White Wine Sauce
EMLPUFA S

Camario Tigre ao Alho
$258

Garlic Tiger Prawns
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Chouri¢o Assado na Canoa
$168

Flambé Chorizo
XIRE AT

Pastéis de Bacalhau
$108

Codfish Balls
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TAPAS

M

Espetadas de Carne de
Vaca e Camario Grelhados
com Molho Verde

$108

Grilled Beef Tenderloin and

Prawn Skewers with Salsa Verde
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Escabeche de
Frutos do Mar
$108

Assorted Seafood with Escabeche Sauce
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Torricado de Sardinha
com Pimentos Assados e
Tapenade de Azeitonas
$108

Marinated Sardines, Roasted Bell Peppers
and Olives Tapenade on Toast
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SOPAS/SOUP
2

Sopa de Tomate Assado
$80

Roasted Tomato Cream Soup
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Creme de Marisco
$108

Seafood Soup
s

Caldo Verde
$80

Portuguese Green Cabbage Soup with Chorizo
T



MARISCO /
SEAFOOD
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Parrilhada de Marisco
$888

Assorted Seafood Platter (Jumbo Prawns,
Shrimp, Scallops, Squid, Mussels and Clams)
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Chef’s Recommendation

Chef BTHIHEN
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MARISCO /
SEAFOOD
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Polvo Grelhado com
Molho Romesco
$338

Grilled Octopus with Roasted Potatoes
and

Seasonal Vegetables in Romesco Sauce
A E ORISR E
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Chef’s Recommendation

Chef BIITHES




Brandade de Bacalhau
$268

Desalted Cod Fish Pie
(Mashed Potatoes,
sauteed Desalted Cod Fish and
e, . Toasted Bread Crumbles)
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Sardinhas na Grelha em

Tosta de Pao Alentejano e Salada
de Pimentos Assados

$208

Grilled Sardines, Alentejo Bread Toast

And Roasted Bell Peppers Salad
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MARISCO /
SEAFOOD

Dourada Do Atlﬁntié(;
Grelhada, Molho Verde
$288

Grilled Atlantic Seabream, Salsa Verde
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Chef’s Recommendation

Chef BTHIHE



Bacalhau a Bris
$238

Sauteed Salted Cod Fish with Onion,
Garlic, Eggs and Straw Potatoes
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G - - FEi

Bacalhau Assado a Lagareiro
$308

Roasted Salted Cod Fish with Potatoes
and Seasonal Vegetables
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CARNES /
MEAT

AH

Posta na Grelha com
Batatas a Murro e
Legumes Grelhados
$608

Rib-Eye Steak with Roasted Potatoes and
Grilled Seasonal Vegetables
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ﬁ\Q Chef’s Recommendation
Chef  ITHIHEIT
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Bife a Portuguesa
$288

Beef Tenderloin Steak top with
Portuguese Cured Ham served
with Sliced Potatoes
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Bifinhos com Molho de Cogumelos
$268

Beef Tenderloin Steak with Creamy
Mushroom Sauce served with French Fries
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CARNES /
MEAT

Leitio Assado 4 Moda
de Bairrada,

Batata Frita e Salada
Mista

Roasted Suckling Pig Bairrada Style
served with Mixed Salad and

French Fries
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Quarter $328
Half $628

ﬁ\Q Chef’s Recommendation
Chef BTHIHEIT
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Secretos Grelhados em
"tha d’Alhos

Serv1dchCom Puré de Batata
$258

Gﬂ ed. d Re d W‘i‘ne Marinated Black Pork
Fluewaﬁb ~with Mashed Potato
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Feijoada a Transmontana
$228

Pork Knuckle and Red Bean Stew
#HRALE 5T



CARNES /
MEAT

A3

Frango da Guia no
Churrasco, Molho Piri
Piri, Batata Frita e Salada

Barbecued Chicken served with Piri Piri
Sauce, French Fries and Mixed Salad
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Half $208
Whole $338

Galinha 2 Macaense
$218

Macanese Chicken, Coconut and

Turmeric Sauce served with Plain Rice
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Paelha de Ma-rlscﬂo.
SeafOOd. Paelha
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Arroz de Pato

iR AR $268
" Baked Duck Rice
1 person $268 - B A

2 persons $488
4 persons $768



Linguini de Marisco
$268

Linguini with Seafood and
Creamy Tomato Sauce
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Linguini Cremoso de

Bacalhau e Gambas
$248

Linguini With Codfish And
Prawns
In Creamy Sauce
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VEGETARIANO/
VEGETARIAN
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Peixinhos da Horta com
Arroz de Tomate
$138

Green Beans Tempura with Wet Tomato Rice
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Cogumelos a Bris
$158

Stir Fried Mushrooms with Onion, Egg and

Straw Potatoes
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PORCOES/
SIDE DISHES
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Salada Mista $78

Mixed Green Salad (Tomato, Lettuce,
Cucumber Carrot and Onion)
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Salada de Tomate $70

Tomato Salad
Fehivb ik

Vegetais Cozidos
ou Salteados $78

Steamed or Sauteed
Seasonal Vegetables
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Batata Frita $48

French Fries
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Batata a Murro $68

Roasted Potato
158

Arroz de Tomate $78

Tomato Wet Rice
i v B

Arroz Branco $28

Plain Rice

FIRER

Linguini com Molho
de Tomate $98

Linguini with Tomato Sauce
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SOBREMESA /
DESSERT

i

Mag¢a Assada Com
Gelado De Baunilha
$110

Roasted Apple, Crumbles and Vanilla Ice Cream
F HaBE IR A B BB R

Chef’s Recommendation
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Salada de Fruta
$88

Fresh Fruit Salad
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Pudim de Ovos
$78

Egg Pudding
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gamelo Salgado
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Saw&ust Layeﬁcake with 1 o %
Salted Caramel Sauce AL % %
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Mousse de Chocolate e
Azeite com Amendodas
Salgadas

$98

Chocolate Mousse, Salted Almonds
and Extra Virgin Olive Oil
2R BN ek S S0 v B e




Rua dos Clerigos No.22-A, Taipa, Macau
Ok 17 K B #22- A5

O+3853 2857 6626
@ reservation@tapasdeportugal.com.mo

OPEN FROM MONDAY-SUNDAY
E 0 — 2 B2 ] H 11:30 am - 10:30 pm

FOLLOW US
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