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Bom apetite!



1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

$138

AMÊIJOAS À BOLHÃO PATO

CLAMS “BOLHÃO PATO” STYLE
White wine, a sprinkle of coriander and a 
squeeze of lemon juice adds a beautiful aroma 
to this classic Portuguese dish - an elegant, 
delicious start to a meal.

白酒炒蜆 
配以白酒、少量芫荽和檸檬汁，增添怡人芳香。這道
傳統的葡國菜是餐前雅緻美味的前菜。



OCTOPUS SALAD 
A refreshing and vibrant salad that 
reveals the exquisite taste and 
texture of octopus mixed with bell 
peppers, onions and coriander.

蒜蓉蝦仁
鮮嫩多汁的大蝦配以濃郁蒜蓉、橄欖
油和微辣香味，醬汁口感豐富。

八爪魚沙律
清新輕盈、充滿活力色彩的沙律，完美
帶出八爪魚鮮美及幼滑的口感，並伴以
燈籠椒、洋蔥和芫荽。

$158

$148

CAMARÕES SALTEADOS

SALADA DE POLVO

PRAWNS WITH GARLIC 
AND CHILLI
Succulent prawns served in a 
luscious sauce redolent of garlic 
and olive oil and a touch of chili.

GRILLED BABY OCTUPUS SALAD
A sophisticated salad combination of 
baby octopuses with grilled bell pep-
pers, onion confit and baked potatoes.

香烤小八爪魚沙律
一道典雅精緻的沙律，混合小八爪魚
和香烤燈籠椒、油封洋蔥和焗薯。

$158

SALADA DE POLVO BÉBÉ



CODFISH CAKES
Popular from the North to South 
of Portugal and even across the 
globe, this specialty never fails to 
make an appearance in every 
event, party or birthday.

MEAT CROQUETTE 
Crispy on the outside and soft on 
the inside, these little deep-fried 
rolls of meat go perfectly with a 
bit of mustard.

SHRIMP CAKES 
Famous half-moon shaped snack, 
the shrimp cake is a seafood 
lover’s delight - a classic.

PORTUGUESE SAUSAGE 
MEAT CROQUETTE 
Crispy, golden-brown on the sur-
face, these bite-sized appetizers 
have soft flavourful poultry meat 
inside.

炸馬介休球 
這是紅遍葡國南北以至全球各地的名
菜，也是各項活動、派對或生日會必
備的食物。

炸肉卷
這款小巧玲瓏的炸肉卷外脆內軟，最
適合沾配芥末一併食用。

炸蝦角 
遠近馳名的炸蝦角，呈半月形狀，深
受海鮮愛好者歡迎的經典菜式。

炸葡國大肉腸、肉卷
外表金黃酥脆的前菜精緻小巧，裡面
是軟熟滋味的肉餡，一口的大小方便
食用。

$88

$85

$88

$85

PASTÉIS DE BACALHAU CROQUETES DE CARNE

RISSÓIS DE CAMARÃOCROQUETTES DE ALHEIRA



PICA-PAU

CARAPAUS

1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

FRIED MACKEREL WITH 
“ESCABECHE” SAUCE
Fried mackerel with onion es-
cabeche. Its assertive flavour is 
soaked by the fried fish and thus 
served cold. A versatile dish able 
to be paired with a glass of white 
wine or a beer.

PICA-PAU 
Sliced Wagyu beef tossed with 
sautéed garlic and homemade 
pickled vegetables, olives, 
coriander and chili, delivering a 
delightful experience of flavours 
in one dish.

香煎鯖魚配油封醬汁
香煎鯖魚配油封洋蔥；充分吸收了濃
郁的油香味，適宜冷食；配以白酒或
啤酒皆可。

蒜頭、洋蔥牛肉片 
薄片和牛伴以蒜香、自家醃菜、橄
欖、芫荽和辣椒，為這道菜帶來了豐
富的味蕾體驗。

$98

$158

CARAPAUS FRITOS COM 
MOLHO DE ESCABECHE

PICA-PAU



QUEIJO GRATINA-
DO

CHORIZO FLAMBÉ
Flame grilled at your table on a tra-
ditional clay pot, this old-fashioned 
technique brings out the flavours of 
the Portuguese chourizo.

CHEESE GRATIN
Home-made bread stuffed with 
Portuguese cheese selected by 
our Chef.

PIG EAR SALAD
Small cubes of pig’s ear with 
onions and coriander seasoned 
with our Chef’s blend of paprika 
vinaigrette dressing. 

酒燒葡萄牙香腸
以古法烹調炙燒葡萄牙香腸，並以傳統
陶鍋盛載，將香腸的美味表露無遺。

芝士焗菜
自家製麵包配大廚精選的葡萄牙芝士。

豬耳沙律
小塊豬耳配以洋蔥和芫荽，並加入經
過大廚混製的紅辣椒粉和香醋調料。

$98

$110

$78

CHOURIÇO ASSADO

QUEJO GRATINADO

SALADA DE ORELHA



SOPA

SOPA

SOPA

1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

KALE SOUP
The iconic Portuguese kale and 
potato soup, served with a few 
slices of chorizo for extra flavor 
and a chorizo bread alongside. 

“STONE” SOUP
 A one-bowl wonder that comes 
from a humble Portuguese gas-
tronomic tale turned into a classic 
delicacy combining different cuts 
of pork and vegetables brunoise.

SEAFOOD CREAM SOUP 
A seafood feast translated into 
a bowl of a rich creamy soup. 
Lightly spicy, garnished with tasty 
shrimps, scallops and coriander.

羽衣甘藍湯
葡萄牙羽衣甘藍薯仔湯極具標誌性，
放入幾片葡萄牙香腸即可提升鮮味，
伴以葡萄牙香腸麵包。

「石頭」湯
從葡萄牙平民美食傳說搖身一變成為
經典佳餚，由豬肉不同部位和蔬菜粒
煮成。

海鮮忌廉湯
以豐富海鮮烹煮而成的香濃忌廉湯，其
中包括鮮蝦、扇貝和芫荽，味道微辣。

$85

$88

$98

CALDO VERDE

SOPA DA PEDRA

CREME DE MARISCO



$448

ARROZ DE MARISCO

PORTUGUESE SEAFOOD RICE 
Named one of the 7 wonders of 
our gastronomy, this dish boasts of 
the best from our sea and the rice is 
cooked in the seafood broth, giving 
its wonderful flavour. Served in a 
traditional Portuguese clay pot.

葡式海鮮飯 
七大皇牌美食之一，採用最上乘的海
鮮煮成濃湯，再加入白飯一併烹調，
鮮味十足；以葡萄牙傳統陶鍋盛載。



1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

$248

POLVO À LAGAREIRO

OCTOPUS “LAGAREIRO” STYLE
Discover the tender texture of this 
delicious grilled octopus, fabulous in 
both taste and presentation. Served 
with a softly pickled cabbage, baked 
potatoes, tomato and onion confit, 
enjoy it with a generous amount of 
virgin olive oil and garlic dressing.

烤焗八爪魚伴蒜片、薯仔 
這道菜盡顯烤焗八爪魚的幼滑口感，不
但美味可口，賣相亦相當精緻；伴以
略醃製的生菜、焗薯、番茄和油封洋
蔥，食用時可淋上適量的初榨橄欖油和
蒜片。



1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

$198

ROBALO GRELHADO

GRILLED SEABASS 
A lovely grilled seabass imported 
directly from our Portuguese coast-
line. A healthy and delicious choice.

燒海鱸 
燒海鱸直接採用葡萄牙海岸捕獲的進口
海鱸，亦不失為一道健康美味的菜式。



SHRIMP “AÇORDA” 
A unique combination of bread 
soaked in seafood broth sprinkled 
with chopped coriander and 
topped with an egg yolk to mix.

GRILLED SARDINES 
The high oil content in sardines 
makes them a great choice for 
the grill. Served on top of toasted 
home-made bread, baked pota-
toes and a bell pepper salad.

鮮蝦「AÇORDA」 
將麵包浸入海鮮濃湯，以碎芫荽裝
飾，並加入蛋黃攪拌。

燒沙甸魚 
沙甸魚蘊含豐富油分，適合以燒烤方
式烹調；伴以自家製烤麵包片、焗薯
和燈籠椒沙律。

$255

$168

AÇORDA DE CAMARÃO

SARDINHAS GRELHADAS



1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

$228

BACALHAU À CHEF

CODFISH CHEF STYLE
Our chef’s own creation: a delicious 
chunk of codfish with a crunchy 
coating, laid on a bed of potato puree 
and fried onion strings. With a creamy 
spread of mayonnaise mixed with olives 
on top.

廚師馬介休 
大廚創意菜式：馬介休魚柳外層香脆可口，
下面以薯蓉和香煎洋蔥串襯托；表面再塗上
蛋黃沙律醬和橄欖。



CODFISH “BRAGA” STYLE
An excellent chunk of crunchy 
fried codfish takes the centre 
stage of this dish served with 
homemade potato chips  and 
stewed bell peppers. 

CODFISH “À BRÁS” STYLE
A traditional dish made with 
shredded codfish, onions and 
matchstick fried potatoes mixed 
with scrambled eggs. Topped 
with coriander and black olives.

薯仔洋蔥菜椒汁炒馬介休 
一大塊的香脆鱈魚是這道菜的焦點，
配以自製薯片和烤燈籠椒。

薯絲炒馬介休 
混合切絲馬介休、洋蔥、薯絲和炒
蛋，伴以芫荽和黑橄欖。

$218$198

BACALHAU À BRAGABACALHAU À BRÁS

OVEN BAKED CODFISH
Codfish confit in olive oil and 
garlic, laid on a bed of fried 
bread, black-eyed-peas and 
seasonal greens - a twist by our 
Chef on this popular dish. Drizzle 
with olive oil. 

烤焗馬介休
油封馬介休浸泡在橄欖油和蒜頭，下
面以一層麵包、眉豆和時蔬襯托，這
是大廚特意為這道名菜留下一點懸
念；淋上橄欖油即可食用。

$218

BACALHAU NO FORNO



1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

SUCKLING PIG
A very popular regional dish, consid-
ered as one of the 7 wonders of our 
gastronomy. With an irresistible crispy 
skin and tasty soft meat, the suckling 
pig is served with orange supreme, 
homemade potato chips and a special 
sauce.

$258

葡式乳豬(例牌) 
享負盛名的地區名菜，並為我們的七大皇牌
美食之一。葡式乳豬脆皮香酥可口，肉質
鮮嫩細滑，伴以優質鮮橙、自家製薯片和
秘製醬汁。

LEITÃO ASSADO



BEEF SHORT RIB
A tender cut of meat served 
sliced with grilled corn and jala-
peños for a lively mixture of tastes.

MIXED MEAT SKEWER
Various pork cuts make this skew-
er a meat-lovers delight, with a 
smoky, charred flavour boosting 
its taste. Served with a side of 
salad and red-bean rice.

SURF & TURF SKEWER
Juicy, tender Wagyu beef 
medallions alternate with prawns, 
onions, bell and chili peppers. 
Accompanied by a side of fries 
and salad.

燒牛肋骨  
一片片燒牛肋骨肉質嫩滑，伴以烤粟
米和墨西哥小辣椒，味道更富層次。

雜錦肉串
雜錦肉串採用多個豬肉部位，十分適
合肉食愛好者；煙燻燒炙的風味進一
步提升肉串的味道；伴以沙律和紅
豆飯。

海鮮牛排肉串
美味多汁、鮮嫩細滑的和牛里脊肉與
大蝦、洋蔥、燈籠椒和辣椒相間串
起；伴以薯條和沙律。

$338

$180

$255

COSTELETÃO

ESPETADA MISTA DE 
PORCO

ESPETADA TERRA E MAR



1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

CHEF’S STYLE STEAK
An exceptional piece of Wagyu 
beef medallion topped which 
Portuguese cheese and sunny side 
up egg with a side of fried potato 
slices and sautéed turnip tops.

STEAK “PORTUGUESA” STYLE
A slice of Parma ham covers this 
outstanding Wagyu beef medallion 
with a sunny side up egg on top. 
Fried potato slices and salad on 
the side.

廚師牛扒 
煙肉和葡萄牙芝士覆蓋高級和牛里脊
肉，上面以太陽蛋裝飾；伴以炸薯條
和醃蘿蔔配料。

葡式煎牛扒 
巴馬火腿覆蓋優質和牛里脊肉，上面
以太陽蛋裝飾；伴以炸薯條和沙律。

$258

$228

BIFE À CHEF

BIFE À PORTUGUESE



ROASTED DUCK
A fragrant, crisp, bronzed bird 
accompanied with orange 
supreme. A delectable departure 
from the usual dinner choices, 
perfect for sharing. Rice and 
salad served alongside.

OVEN BAKED “ALHEIRA” 
A poultry meat sausage that 
carries a distinctive story, turned 
into a highly-admired dish for the 
Portuguese.

SUNDAY’S CHICKEN
Discover one of the most irresistible classics 
from our Portuguese kitchens: a juicy 
bone-in, skin-on roast chicken - a dish easy 
to love.

燒鴨 
香脆金黃的燒鴨配以優質鮮橙，既美
味可口，又有別於一般餐宴菜式，亦
適合與人分享；配以米飯和沙律。

焗「ALHEIRA」肉腸 
有著不一樣故事的家禽肉腸，深受葡
萄牙人愛戴。

禮拜雞 
一起發掘葡萄牙其中一道最誘人的傳統美食吧：
多汁嫩滑且連皮帶骨的燒雞，讓人一試便愛上。

$238

$180

$225

PATO ASSADO

ALHEIRA ASSADA

FRANGO DE DOMINGO



FRENCH FRIES
One of the world’s most popular side 
dishes, our French fries comes with a 
special homemade dipping.

MIXED SALAD
A colourful combination of fresh 
greens in a bowl. Dress it up 
with olive oil and vinegar before 
serving.

WHITE RICE
Fluffy white rice, great for any 
occasion and perfect to round 
out any meal.

ROAST POTATOES
Show-stealing roast potatoes, a 
simple yet delicious side dish.

炸薯條 
炸薯條為世界各地最受歡迎的配菜之一，
配以自家製的特別醬汁。

雜錦沙律 
色彩繽紛的新鮮蔬菜共冶一爐，食用
時加入橄欖油和醋。

白飯 
軟熟的白飯適合在任何場合的用餐中
當配角。

香烤薯仔 
矚目登場的香烤薯仔不失為一道簡單
美味的配菜。

$48

$35

$38

$48

BATATAS FRITAS

SALADA MISTA

ARROZ BRANCO

BATATAS ASSADAS



1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

VEGETABLES SAUTÉE
A healthy and delicious side dish 
that goes well with both fish or 
meat dishes or even on their own 
as a warm salad.

RICE WITH RED BEANS
Boasting with traditional tastes and 
the versatility to be paired with any 
dish, rice with red beans is a typical 
Portuguese rice recipe with smoked 
meats in the mix.

嫩煎雜菜 
一道健康美味的配菜，適合搭配魚類或
肉類菜餚，甚至可以單獨成為暖沙律。

紅豆飯 
紅豆飯帶有傳統風味，可配合任何食
物，為典型葡國各種煙燻肉食的良伴。

$98

$68

LEGUMES SALTEADOS

ARROZ DE FEIJÃO



1 Mop = 1 HKD = 1 RMB 所有項目都加收10%服務費 | All items are subject to 10 % service charge

$68

MOUSSE DE CHOCALATE

MIL FOLHAS DE OVOS MOLES

CHOCOLATE MOUSSE
Smooth and rich flavoured dark choco-
late egg-shaped mousse embellished with 
crunchy merengue and moist berries.

朱古力慕絲 
呈蛋形的慕絲口感細滑，充滿香濃的黑朱古力
味，並配以鬆脆的蛋白脆餅和多汁的雜莓裝飾。

$58

MIL FOLHAS DE OVOS MOLES
Puffy pastry with “ovos moles”, a delicacy 
traditional from Aveiro made of egg yolk and 
sugar makes this scrumptious sweet treat our 
Chef’s signature dessert. Served with a scoop 
of almond ice-cream.

蛋黃酥皮餡餅 
源自阿威羅的傳統酥皮餡餅外表蓬鬆，裡面塞滿了用蛋
黃和砂糖製成的「軟雞蛋餡料」，香酥味美，也是大廚
推介的招牌甜品；伴以杏仁雪糕食用。



PORTUGUESE LAVA CAKE
A delicacy from Alfeizeirão, this 
dessert is cooked in high-tempera-
ture-short-time technique and yields 
a moist, fluffy lava cake-like dessert.

葡式流心蛋糕 
這道甜品源自阿爾費澤朗，以高溫短時
間烘培，製成鬆軟嫩滑的流心蛋糕。

$58

PÃO DE LÓ DE ALFEIZERÃO

EGG PUDDING
Traditional Portuguese egg pud-
ding recipe with caramel topping 
that often makes an appearance 
in every Portuguese table.

SAWDUST 
An ingenious dessert combining 
layers of homemade whipped 
cream with drizzled crunchy tea 
biscuits.

雞蛋布甸 
以傳統葡式布甸的做法製成，頂部淋
上焦糖，為葡國菜常見的甜點。

木糠布甸 
自家發泡的鮮忌廉和鬆脆可口的餅碎
層疊交錯，成就了這款精巧的甜品。

$55 $58

PUDIM DE OVOS SERRADURA



官景正宗葡國餐廳
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預訂  RESERVATIONS

地址 ADDRESS

+853 2857 6700

86 Rua Correia da Silva, Vila da Taipa, Macau

澳門氹仔舊城區告利雅施利華街86號地舖

inportuguesefood @inportuguesefood

certificate of excellence

www.inportuguesefood.com
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